
CLASSICS
A LL   YOUR  USUA L  FAVOURITES 

GF Gluten Free  |  GFA Gluten Free Available  |  V Vegetarian  |  Ve Vegan  |  VeA Vegan Available 
Please see wait staff about any food allergies and/or intolerances. Not all ingredients are listed, please ask for assistance if required.

S O M E T H I N G

DIFFERENT

ADD ON
SOME THING E X TR A

Halloumi 9

Egg 4

Spinach 4

Avocado 5

Hash Brown 5

Bacon 6 

Chorizo 7 

Smoked Salmon 8

Full Aussie  GFA
Two eggs (scrambled, poached or fried), 
bacon, Rollbusch chorizo, tomato, hash brown, 
Portobello mushroom and baked beans, served 
with house-made toast

28

Eggs on Toast V/GFA
Two eggs (scrambled, poached or fried) served 
with house-made toast

15

Vegetarian Breakfast  V/GFA
Two eggs (scrambled poached or fried), tomato, 
hash brown, baby spinach, Portobello mushroom, 
baked beans, served with house-made toast

22

Granola V
With natural Greek yoghurt and mixed berry 
compote

16

Banana and Walnut Bread V
With honey yoghurt and toasted seeds 

14

Classic Egg Omelette  V/GFA
Three Glenview eggs, cheddar cheese,  
dressed leaves, house-made toast and tomato 
chutney

21

Eggs Benedict  GFA
Two poached eggs served on toasted English   
muffins with Rollbusch smoked ham and  
house-made hollandaise

22

Eggs Royal  GFA
Two poached eggs served on toasted English 
muffins with smoked salmon and house-made 
hollandaise

27

Avocado on Toast  V/GFA 
Two poached eggs, avocado, served on  
house-made toast with dressed leaves

20

Breakfast Burger  
Rollbusch bacon, spinach, house-made chutney  
on a toasted focaccia roll 

18

Baked Eggs  V/GFA 
Two eggs gently poached in a chunky tomato and 
herb sauce, served with house-made toast

22

Fritters  V
Zucchini and sweetcorn fritters, fried egg, with  
house-made chutney and dressed leaves

22

French Toast  V
House-made brioche, roasted apple, cinnamon, 
maple syrup and vanilla ice cream

26

BREAKFAST

10% Surcharge Applies on Public Holidays


