
	 	 	 	 	

Toasted sourdough // $7.50 
Toasted sourdough with jam / Vegemite / crunchy 
peanut spread 
 
Vegetable falafel bowl // $18 
Roasted pumpkin, beetroot almond fritters, stir 
fried seasonal vegetables, wild rice and grains, 
garlic falafel and kasundi (tomato relish) chutney  
 
Shroom, shroom lets go back to my room // $17.5 
Roasted beetroot, butter bean hummus, hazelnut 
dukkha, whipped fetta, poached eggs and soft herbs 
served on sourdough  
 
Marty Mcfried chicken // $18.5 
Natural yoghurt, strawberry chili salsa, honey 
sesame halloumi, hotcakes and baby basil  
 
Pumpkin patch // $15.5 
Avocado, prosciutto, buffalo curd, balsamic tomato 
jam and crushed seeds served on toasted sourdough  
 
Benedict Cumberbatch // $18.5 
Poached eggs, preserved lemon chive hollandaise, 
shaved pastrami, wilted baby spinach and grilled 
sourdough  
 
Granoel Gallagher // $14.5 
Whipped ricotta and yoghurt, honey baked quince and 
seasonal fruits  
 
 
We love working with producers that are as driven in their fields, as we are in ours; 

-Nino’s Meat & Smallgoods 
-Murphy’s Crossing Eggs  
-La Casa del Formaggio 

-White Horse Coffee 
-Fleurieu Milk Company 

 

Miso hungry // $24 
Crispy tempura eggplant, baked miso salmon, a 
fried egg, pickled salad and served chili ginger 
rice 
 
Slow cooked pork belly // $18 
Potato mustard hash, sauerkraut and maple poppy 
seed mayo, served on sourdough  
 
Gotta risk it, to get the brisket // $18 
Pickled onion, spinach, smokey BBQ sauce, egg 
omelette and hash brown, served on a toasted bagel  
 
Grilled herb chicken and avocado // $16 
Bacon, tomato, sourdough crumbed halloumi, baby 
cos, aioli, onion jam, served on a milk bun  
 
Eggs your way // $12.5 
Sourdough toast served with tomato relish  
Eggs- scrambled, poached or fried  
 
Add sides  
Grilled halloumi // $5 
Bacon // $6 
Baked mushroom // $4.5 
Chorizo sausage // $6 
Avocado // $4.5 
Extra egg // $3 
Baby spinach // $4 
Beef brisket // $6.5 
Hollandaise // $2.5 

 
ALL DAY BRUNCH 

    Available until 2:30pm 
 



DRINKS 
WHITE HORSE COFFEE, ROASTED IN SYDNEY 
…with special thanks to the cows from the Fleurieu Milk Company 
      
      SML   LG 
Espresso     $3.5   -  
Long Black     $4   $5 
Macchiato (long or short)  $3.5   - 
Piccolo     $3.5   - 
Flat White     $4   $5  
Latte      $4   $5 
Cappuccino     $4   $5   
Mocha      $4   $5 
Dirty Chai     $4.5   $5.5 
Chai latte     $4   $5 
Hot Chocolate    $4   $5 
 
The White Horse Single Origin Coffee 
Batch Brew     $4   $5 
 
The White Horse Single Origin, brewed for 8 hours 
Cold Brew     $4   $5 
 
LARSON & THOMPSON TEA   Mug   Pot 
      $4   $6 
English Breakfast 
Earl Grey 
Green Sencha 
Peppermint 
Lemongrass & Ginger 
 
 
	

ICE, ICE BABY 
Coffee On Ice  
*contains a scoop of house-made gelato 
 
 
   SML  LG 

Latte    $4  $5 
Long Black   $4  $5  
Coffee*   $5  $6 
Chocolate*   $5  $6 
Mocha*   $5  $6 
 
CAPI 250ml   -  $4 

lightly carbonated soft drinks 
Blood Orange   
Cola 
Lemon 
Grapefruit 
 
 
SPLITROCK   -  $4 

330ml sparkling water 
100 MILE   -  $3.5 

500ml still water 
 

BESA JUICE 350ml  -  $4 
Apple and Strawberry 
Orange 

	


