
SPROUT BAKERY SOURDOUGH TOAST (v/vgo)
one slice thick cut sourdough with butter and condiment of your choice 
~ house black forest, thyme & lemon myrtle jam 
~ house almond or peanut butter with a hint of sea salt 
~ vegemite

~ MAKE IT EGGS YOUR WAY with house relish +7 (v/gfo) 
 
~ MAKE IT AVOCADO TOAST with fresh herbs, local evoo, honey 
roasted lemon, seasonings +5 (v/vgo/gfo) 
~ whipped feta +4 
~ poached egg +3

8

GRANOLA (v/vgo/gfo)
house oven baked granola, orange infused yoghurt and seasonal fruit 
1. choose your granola:
~ classic oat granola (vg/n) OR cacao puffed grains (gf/vg/nf) 
2. choose your yoghurt:
~ greek yoghurt (v) OR coconut yoghurt (vg)

18

AÇAI BOWL (vg/gfo) 
açai with seasonal fruit, passionfruit, house almond butter
choose your granola: 
~ classic oat granola (vg/n) OR cacao puffed grains (gf/vg/nf) 
~ orange infused coconut yoghurt +3.5 
~ house peanut butter +2 

20

SPANISH OMELETTE (v/gfo) 
lemon roasted kipflers, glazed baby onions, whipped feta, chimichurri 
and served with sourdough  
~ rodriguez bros. chorizo +6.5
~ rayner’s wood smoked bacon +6.5
~ sautéed greens +6

24

BREAKFAST BURGER (vo) 
gooey pasture raised egg, tomato, lettuce, house relish, cheese, 
sprout bun 
choose: rayner’s wood smoked bacon OR seed crumbed haloumi (v/gfo)
~ shoestring fries +4

18

SAVOURY MINCE 
pork shoulder, sage and rosemary, mirepoix, gremolata, pasture raised 
egg, thick sourdough

26

THE JON HAMM TOASTIE
wood smoked ham off the bone, provolone, tomato, chimichurri, fennel, 
sourdough ciabatta *strictly no adjustments 
~ shoestring fries +4   

17.5

TOASTIE SPECIAL 
check with your waiter for what’s on today

varies

BOWL OF SHOESTRING FRIES (gf/v)
with black garlic aioli

10

SIDES

extra egg 3.5 avocado 5 sautéed greens 6.5

mushrooms 6.5 wood smoked bacon 7.5 whipped feta 4

house hash brown 6.5 rodriguez bros. chorizo 7.5 seed crumbed haloumi 6.5

respectfully, we cannot accommodate meals of sides. we are happy to accommodate dietary 
requirements where possible however we cannot always substitute items or adjust meals.

WHOLEMEAL SPELT BLUEBERRY MUFFIN  
with orange zest, served with butter

6.5

BANANA BREAD (gf/dfo/n) 
with whipped burnt butter and local honey

7.5

SPROUT FRUIT AND NUT LOAF (n) 
with butter and black forest jam

9

MISO SESAME CHOC CHIP COOKIE 5

CHAI SPICED CARROT CAKE 
with burnt butter cream cheese

8.5

please inform your waiter of allergies, we cannot guarantee the absence of allergens. not all 
ingredients are listed.  
n = nuts / v = vegetarian / vg = vegan / gf = gluten free / o = option 
 
1.25% surcharge on all card transactions and 15% surcharge applies on public holidays. 

please please 
order atorder at
window window 
outsideoutside

inside inside 
is table is table 
serviceservice

kitchen kitchen 
is open is open 
6am to 6am to 
2pm 2pm 
monday monday 
thru thru 
fridayfriday

we are dedicated to sourcing the highest quality ingredients, and where 
possible always choose sustainable and local goods and suppliers - not limited 

to: artisanal bread by local bakery ‘sprout’ using sustainable flours, 
 ‘sunny times’ tweed valley honey, free range australian meat,  

pasture raised eggs and barossa olive oil.

we acknowledge and pay respect to the past, present and future traditional custodians and elders of this nation and 
the continuation of cultural, spiritual and educational practices of aboriginal and torres strait islander peoples.



COFFEE BY KIN CUBAN SINGLE ORIGIN 
retail bags available for your home or office
 
cappuccinos, hot chocs and mochas with real choc top! 
chocolate powder (vg) also available, please ask

please help us reduce waste: dine in drinks encouraged in glasses please help us reduce waste: dine in drinks encouraged in glasses 
and crockery rather than takeaway cups. thanks for your support! and crockery rather than takeaway cups. thanks for your support! 

cup ‘6oz’ or mug ‘8oz’ size - *specialty drinks extra 4.5 / 5.2

12oz large takeaway cup / 16oz jumbo takeaway cup *specialty drinks extra 5.5 / 6.2

espresso / doppio / macchiatos / piccolo / magic 4 - 4.5

single origin batch brew / iced 5.2 / 6

iced long black / iced latte / iced coffee 5.5 / 7.5

hot or iced real hot chocolate / mocha fr 5 - 7.5

hot or iced chai latte (vg) fr 5 / 6

hot or iced matcha latte (vg, organic, ceremonial grade, unsweetened) fr 5 / 6

babycino, chocolate, marshmallow or freckle 2.5

oat/almond/soy/lactose free 1

extra choc / extra shot 0.4 / 0.5

vanilla / caramel / hazelnut syrup 0.7

LOOSE LEAF TEA BY MAYDE ORGANIC, BYRON BAY

english breakfast / earl grey / green with rose buds 6

digest peppermint / australian native (caffeine free) 6

chai tea brewed on milk with honey 6.5

pot of fresh lemon and/or ginger 7 - 7.5

COLD DRINKSCOLD DRINKS

MILKSHAKES
chocolate/vanilla/caramel/hazelnut
~ fresh espresso/doppio +0.5 / 1

8.5

BANANARAMA SMOOTHIE (v/vgo)
banana, cinnamon, honey, milk 
~ almond butter or peanut butter +2
~ fresh espresso/doppio +0.5 / 1

12

GREEN GODDESS SMOOTHIE (vg) 
greens, pear, citrus, chia, ginger, passionfruit, coconut water

12

COLD PRESSED JUICES by allie’s
~ australian cold pressed orange juiceorange juice 
~ watermelonwatermelon  withwith strawberry, apple and lime juice 
~ daily greensdaily greens celery, apple, spinach, lemon, ginger, botanicals juice

9.5

coca cola / coca cola no sugar 
antipodes still / sparkling water 500ml

5
6.5

WINEWINE GLS/BTL

WHITE ‘liquid sun’ 
vermentino / yarra valley

12 / 50

WHITE ‘trippy rabbit’
sauv blanc / bendigo

12 / 50

ROSÉ ‘gris gris gris?’
pinot gris / bendigo

12 / 50

RED ‘of skins and heart’
malbec + merlot + cab 
franc / yarra valley

12 / 50

PROSECCO 
maschio

12 / 50

DAYTIME LIBATIONS AVAILABLE FROM 10AM

COCKTAILSCOCKTAILS

MIMOSA 
orange juice and prosecco

15

DAYTIME NEGRONI 
okar bitter, dolin, gin, soda, 
citrus

17

BEERSBEERS

BALTER 
eazy hazy 4% abv

9

BALTER 
captain sensible 3.5% abv

9

we acknowledge and pay respect to the past, present and future traditional custodians and elders of this nation and 
the continuation of cultural, spiritual and educational practices of aboriginal and torres strait islander peoples.


