
Pigeon hole 
 

Stone ground toast / butter / condiment 9 gfo V 
Jam – vegemite – peanut butter – Weston farm honey – butter 1 ea 

 
Pear & sultana toast w’ butter 9 v 

 
Ginger bread granola + seasonal fruit + yoghurt 

Weston farm honey 15 dfo v 
 

Whipped sweet corn tofu + Roasted asparagus + avocado +  
puffed quinoa + brazil nuts + mojo verde +  

Farm greens + tortilla 18 V gf df 
 

Potato and smoked eel rosti + fried egg + seasonal greens +  
Crispy kale + beurre blanc 22 gf 

 
Miso broth + soba noodles + kale + cygnet mushrooms 

 + wakame + pickles 18 V gfo df 
 

House pickled sardines + blood orange & fennel salad 22 gf df 
 

Toastie + Mortadella + provolone + béchamel + Pickles 16 gfo 
 

Cereal + dried fruit + mixed grains + nuts 10 dfo V  
 

Soup of the day 13 gf df V  
 
 

BAKED EGGS & TOAST 
 

Simple eggs + Weston farm olive oil 12.5 v DF GFO 
 

Kimchi + crispy garlic + coriander 15 v DF GFO 
 

Green eggs + free range ham + mojo verde 16 DF GFO 
 

SIDES 
 

     Marinated mushrooms 7.5 V DF GF     Pickled vegetables 6 V DF GF 
  

           Slow bake chilli beans 6.5 V DF GF    Soft baked eggs 6 DF GF    
 

Toast or bread (1 pc) 4 GFO         fresh avocado 6 V DF GF 
 

           Free-range bacon thick cut bacon 8.5 DF GF  
 

V– vegan        v– vegetarian 
D- dairy free   DFO- dairy free option available 
G- gluten free  GFO-gluten free option available 
Please advise wait staff of any allergies / intolerances before ordering.    

	


