
	 	

Breakfast	Menu	
Mon	–	Fri	6:30am	till	11:30am	Sat	&	Sun	7:00am	till	11:45am	

Full	table	service,	please	order	and	pay	at	your	table.	

Toast	 7.00	

Mary	St.	Bakery’s	finest	breads	and	pastries	toasted	and	
served	with	butter	and	a	choice	of	preserves	or	spreads;	

• Sourdough	blend	 • 7	Grain	
• Fruit	&	Nut	Loaf	
• Rye	

• Gluten	Free	(+	$1.00)	
• Croissant	

Monkey	Business	 9.00	

Two	slices	of	house	baked	banana,	raspberry	&	almond	
bread	served	with	vanilla,	ricotta	and	yoghurt	spread.	A	
Cranked	favourite	that	people	keep	coming	back	for.	(v)	

Granola	 12.50	

Clusters	of	crunchy	granola	served	with	Greek	yoghurt	
and	forest	berry	coulis.	Topped	with	fresh	berries.	(v)	

X-file	Toastie		 12.50	

A	freshly	toasted	Turkish	Roll	with	bacon,	egg,	tomato,	
BBQ	sauce	and	aioli.	

Pancakes	 	

Fresh	buttermilk	pancakes	topped	with	a	berry	compote,	
sweet	mascarpone	and	maple	syrup.	(v)	

Short	stack	-	10.00	 Tall	stack	-	15.00	
Canadian	Style	–	served	with	bacon,	maple	syrup	and	ice-
cream	

Short	stack	-	12.50	 Tall	stack	-	17.50	

Omelette	Bar	 	
Popeye:		Spinach,	mushroom,	onion,	cheddar	&		
oregano	(v)	 17.00	
Italian	Job:	Ham,	pepperoni,	onion,	sun	dried	tomato,	
parmesan	&	oregano	with	a	side	of	basil	pesto		 19.00	
Cluck	Norris:	Roast	chicken,	red	peppers,	cheddar	and	
chives	served	with	a	side	of	tomato	relish		 19.50	
All	omelettes	are	served	with	your	choice	of	Toast.	(gfo)	

Dirty	taters	 16.00	
Crispy	potatoes	fried	with	bacon,	jalapeno,	spring	onions	
and	pickled	shallots.	Topped	with	a	poached	egg	and	a	
ranch	dressing.	(gf)	

Breakfast	Paratha	 17.50	

Freshly	toasted	Paratha	bread	filled	with	scrambled	egg,	
sausage,	Pico	de	Gallo,	avocado	&	feta.	Finished	with	a	
chipotle	sauce	and	a	side	of	crispy	potato.		

	

gluten	friendly	(gf),	vegetarian	(v),	vegan	(vg),		
dairy	free	(df),	gluten	friendly	option	(gfo)	

Southwest	Sweet	Potato	Hash	 17.50	
Sweet	potato,	onion	and	corn,	lightly	caramelized	and	
seasoned	with	paprika,	cumin	and	turmeric.	Topped	with	
fresh	Pico	de	Gallo,	smashed	avocado	and	a	chipotle	
sauce	to	create	a	mountain	of	plant-powered	goodness.	
(vg)(gf)(df)	
add	Chorizo	+	 4.00	
Breakfast	Bruschetta	 19.00	

Ciabatta	topped	with	pesto	dressed	rocket,	feta,	pickled	
shallots	and	cherry	tomatoes.	Finished	with	poached	eggs	
and	a	balsamic	reduction.(v)(gfo)	

Corn	Fritters	 18.50	

Corn	and	chive	fritters	grilled	till	golden	served	with	
English	spinach,	crispy	bacon,	avocado,	roast	tomato	and	
basil	pesto.	

Avo-licious	 18.50	

Avocado	&	Danish	feta	smash,	two	poached	eggs	served	
on	grilled	sourdough	and	finished	with	fresh		
pomegranate,	za’atar	and	micro-herbs.	(v)(gfo)	

I.Q.B.	(I	Quit	Bread)	 19.50	

A	poached	egg	and	bacon,	fresh	spinach,	sautéed	garlic-
butter	mushrooms	and	avocado	slices	served	with	a	sweet	
potato	rosti.	Finished	with	a	roast	capsicum	coulis.		(gf)	

Big	Boy	 22.00	
Eggs	served	your	way	with	a	slice	of	toast,	free-range	
bacon,	pork	and	honey	chipolatas,	roasted	pesto	tomato,	
garlic-butter	mushrooms,	crispy	potato	and	onion	jam.	
(gfo)	

Eggs	Your	Way	 12.00	
Free	range	poached,	scrambled	or	fried,	served	with	your	
choice	of	toast.			

Sides	 4.00	ea	
• Bacon	(gf)	 • Pesto	Tomato	
• Pork	&	honey	chipolata	(gf)	 • Garlic	Mushrooms	
• Crispy	potato	 • 	Fresh	avocado	
Sides	 5.50	ea	
• Smoked	Salmon	 • Chorizo	(gf)	

*Gluten	free	bread	option																																							add	1.00	

	

10%	surcharge	on	Public	Holidays	
	

Please	alert	your	waiter	to	any	food	allergies	

	
	



	 	

Breakfast	Menu	
Mon	–	Fri	6:30am	till	11:30am	Sat	&	Sun	7:00am	till	11:45am	

Full	table	service,	please	order	and	pay	at	your	table.	

Hot	Drinks		

Babycino	 2.00	
Espresso	 3.00	
Short	Macchiato	 3.20	
Flat	White		 3.90	
Cappuccino	 3.90	
Long	Black	 3.50	
Latte	 3.90	
Traditional	Macchiato		 3.70	
Medium	Macchiato		 4.00	
Long	Macchiato		 4.40	
Mocha	 4.40	
Hot	Chocolate	 3.90	
Chai	Latte	 4.00	
Matcha	Latte	 4.50	
Turmeric	Latte	(made	with	coconut	milk)	 4.90	
Affogato		 5.00	
Mugs		+	1.00		 	

Almond	-		Soy	–	Lactose	Free	milk		+	0.70	
Flavours	-		Hazelnut	–	Vanilla	-	Caramel			+	1.00	

Ruby	Loose	Leaf	teas	 4.00	

Black	 Herbal	
English	Breakfast	 Chamomile/Citrus	
Earl	Grey	Blue	 Organic	Rooibos	
Green	 Organic	Peppermint	
Green/Peppermint	 Lemongrass	&	Ginger	
Green	Sencha	 	

Ruby	Chai	Teas	 4.90	

Honey	Chai	-	rich	malty	black	tea	blended	with	
freshly	ground	spices	and	pure	WA	raw	honey.	
Brewed	and	then	spun	with	milk.	

Masala	–	a	heady	blend	of	black	tea	and	freshly	
ground	spices.	Our	strongest	and	spiciest	Chai.		

Red	Chai	–	organic	rooibos,	coconut	flakes	and	a	
special	selection	of	exotic	spices.	Naturally	caffeine	
free.	
Almond	-		Soy	–	Lactose	Free	milk	+	0.70	

Cold	Drip	coffee	 5.50	

Leftfield	single	origin,	brewed	on	premise	and	
blended;	
*	coco	moon	-		coconut	water,	ice	&	mint	
*	dairy	free	frappe	-	ice,	brown	sugar	syrup	
*	tonic	water,	ice	&	lime	
*	soda	water,	ice	&	lime	

Iced	Drinks	 6.50	

Iced	Coffee	 Iced	Chocolate	
Iced	Mocha	 Iced	Chai		
Milkshakes	 6.50	

Chocolate,	Vanilla,	Strawberry,	Banana,	
Spearmint,	Caramel,	Espresso	
add	malt	+	$1.00		

Pressed	Earth	Juice	

Orange	 5.50	
Green	Apple	 5.50	
Watermelon		 5.50	
Mixed	Greens	 6.50	

Juiced	in	house		 sml:	6.50			lge:	8.00	

Made	fresh	from	quality	ingredients	for	that	
extra	bit	of	nutrition	and	wellbeing;	

A-B-C		.......	apple,	beetroot,	carrot	&	ginger	 	

Sweet	.......	watermelon,	strawberry	&	lime	 	
Zinger	.......	carrot,	apple,	orange,	ginger	and	lime	

Smoothies	 9.00	

Banana	Buzz	 Chocolate	Brownie	
Green	(df)	 Espresso		
avocado,	spinach,	banana,	mint	
almond	milk	&	honey	
	
add	Vanilla	Whey	Protein	(per	scoop)		 +	3.00	

Almond	-		Soy	–	Lactose	Free	milk	extra	+	0.70	

Soft	Drinks	 	

Sprite	-	Lift	 4.00	
Coke	-	Diet	Coke	-	Coke	Zero	 4.00	
Lemon,	Lime	&	Bitters	 5.00	
Ginger	Beer	 4.50	
ROK	Kombucha	(berry,	lemon	or	passionfruit)	 5.00	
Iced	Tea	(lemongrass	&	ginger	or	peach)	 4.50	
Sparkling	Mineral	Water	500ml	 4.50	
Sparkling	on	tap	for	one	 2.00	
Sparkling	on	tap	for	table	(limit	4	people)	 4.00	
	

10%	Surcharge	on	Public	Holidays	


