
	

ALL DAY BREAKFAST 

house baked granola 15  
cinnamon honey toasted, fresh 
berries, poached pear & fruits, 
coconut yoghurt, your choice of milk  

bircher muesli  14 
overnight soaked oats with seasonal 
fruits, nuts, toasted muesli, berries & 
yoghurt  

benedict 17 *contains nuts 

wilted spinach, poached eggs, crispy 
kale, potato gems, hollandaise sauce, 
dukkha, thick cut rustic white toast  
add  halloumi + 4 
 bacon + 4  
 triple smoked ham + 3 
 pulled lamb + 5  
 chicken schnitzel + 5 
 smoked salmon + 5  

corn & quinoa fr itters 18 
cucumber & lime labneh, avocado & 
tomato salsa, poached eggs  
add  halloumi + 4 
 bacon + 4  
 triple smoked ham + 3 
 smoked salmon + 5 

the smashin’ avo 17 
smashed avocado on organic 
sourdough with lime heirloom 
tomatoes, danish feta, sweet potato 
crisps, pomegranate, poached egg, 
zaatar oil & dukkha 
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pancake 16 
with lime curd, strawberries, 
blueberries, pistachio, mascarpone & 
canadian maple syrup 

crunchy french toast 16 
cornflakes coated croissant with mix 
berry coulis, orange & berry salad, 
peanut butter ricotta, crushed 
almonds & berry maple syrup 

baked eggs 18 
with sujuk sausage, feta, diced 
tomatoes, a hint of chilli & served 
with organic sourdough toast  

the taj breakfast 17.5 
curried scrambled eggs on organic 
sourdough with roasted tomato, peas, 
coriander, chilli, onion, field 
mushroom, goats cheese, crispy 
shallots, mint yoghurt, mango chutney, 
lemon  

halloumi stack 19.5 
smashed avocado, sautéed mushroom 
& spinach, halloumi, tomato relish, 
pistachio dukkha, zaatar pesto, snow 
pea tendrils, poached egg on organic 
soy linseed toast  

avenue stack 19 
avocado tomato salad, crispy bacon, 
poached eggs, crunchy potato gems, 
tomato relish, snow pea tendrils on 
organic sourdough toast  

 



 
 
smoked salmon topper 18.5  
soy linseed organic sourdough with 
tasmanian smoked salmon, ricotta, 
cucumber, dill, spanish onion, lemon 
zest & extra virgin oil  

smoked salmon poke bowl 19.5 
tasmanian smoked salmon, edamame 
beans, mixed grains, house made 
kimchi, black sesame, slaw, chilli lotus 
root, wasabi mayo   

vegan salad 20 
vegetable pakora, quinoa, avocado, 
pumpkin, roasted mushroom, sweet 
potato, rocket, beetroot hummus, 
cherry tomato, freekah, almonds, 
tahini  

omelette 18 
side pesto, sourdough toast, your 
choice of up to three (3):                
triple smoked ham, cheese, 
mushroom, tomato, spinach, onion  

bacon & egg roll  12 
cheese, over easy egg, crispy bacon, 
tomato relish, rocket on toasted     
milk bun 

blat 12.5 
bacon, mix leaf, avocado, tomato, 
aioli, toasted panini  

big breakfast 22 
eggs your way, bacon, sajuk sausage, 
slow roasted tomato, field mushroom, 
smashed avocado, potato gems, 
tomato relish, organic sourdough  
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free range eggs w/sourdough 12 
poached, fried or scrambled  

ADD ON’S 
bacon // haloumi // avocado  |  4    
tasmanian smoked salmon  |  5 
triple smoked ham // sujuk sausage // 
mushrooms // roast tomato //        
baby spinach // potato gems  |  3 

TOASTS 
luxe bakery sourdough 6 
white, soy linseed, turkish, rustic white, 
fig & raisin  
gluten free toast 7 
five seed 
house banana bread 6.5 
with honeycomb butter             

 
daily selection of pastries available at 

the counter  

muffin  4.5 
mixed berry  //  daily special       
croissant    
plain 4.5   //  butter & jam 5                           
orange cake gluten free | 4 
lemon polenta cake gluten free | 4 
fr iand strawberry lime coconut | 4  
brownie chocolate & macadamia | 4.5 
portuguese tart | 4.5 
donut | 3.5 
cinnamon  //  jam  //  chocolate  

 
In pursuit of speedy & efficient service you 

deserve, we will not split bills & ask you not to 
vary menu items. Gluten free options available.                

15% surcharge public holiday 
 



 

LUNCH from midday 

southern fr ied chicken burger 18 
bacon slaw, avocado, blue cheese 
ranch, hot sauce, milk bun, fries  

wagyu beef burger 18 
100% wagyu, caramalised onions, 
lettuce, cheese, tomato relish, aioli, 
fries  

gri l led halloumi sandwich 12.5 
roasted capsicum relish, grilled 
eggplant, haloumi, spinach, basil 
pesto & mayo on toasted organic soy 
linseed  

poached chicken sandwich 12.5 
smashed avocado, tomato, mayo, 
walnuts, rocket on toasted organic 
sourdough   

panko schnitzel sub 15  
chicken schnitzel, cheese, lettuce, 
caramelised onion, tomato, mayo on 
toasted panini 

tandoori lamb melt 15 
slow cooked lamb, spinach, pumpkin, 
fetta, pine nuts, tandoori mayo, 
yoghurt, cheese on a naan bread  

crispy f ish tacos 19 
a trio of tacos with beer battered 
flathead fillets, kale & corn slaw, sour 
cream, tomato relish, siracha mayo, 
burnt lemon  

EXTRAS 
fr ies with aioli  6              
sweet potato fr ies with aioli  8 

barramundi 20 
crispy skin bara, rainbow salad,   
sweet potato fries, lemon tahini 
dressing, aioli   

garl ic prawn l inguine 22 
cherry tomatoes, spanish onions, 
pesto, garlic, olive oil, parmesan, 
lemon  

6 hours slow cooked        
chicken tikka 19.5 
kale, quinoa, freekeh, coconut, 
pomegranate, cashews, raisins, 
mango chutney, mint yoghurt, spiced 
avocado, lemon  

mediterranean kofta bowl 18 
lamb kofta, cracked freekha, mixed 
herbs, kale, cucumber ribbon, roasted 
onion, spiced chickpea, feta, 
pomegranate, mint yoghurt, house 
dressing  

rocket salad 16 
roasted pumpkin, quinoa, cherry 
tomato, pine nuts, goats cheese, 
house crotons, honey mustard 
dressing  
add  poached egg +3 
 halloumi + 4 
 pulled lamb + 5 
 grilled chicken + 5 
 chicken schnitzel + 5 
 smoked salmon + 5 
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