
PORRIDGE – 4.25 V

Pear & cinnamon compote or Apple & raisin compote with crushed walnuts 
Seed mix – Flaked almonds, toasted coconut, pumpkin, sunflower, chia seeds

HUEVOS RANCHEROS – 9

Chorizo, avocado, salsa, fried eggs, cheese filled tortilla, sour cream
AVOCADO, CHORIZO, POACHED EGGS -7.50

On toasted sour dough
AVOCADO, FETA,BASIL, POACHED EGGS -7.50 V

On toasted sour dough
EGGS  BENEDICT  – 7.50

Poached eggs, English muffins, ham, Hollandaise 
EGGS ROYALE with smoked salmon– 8.20

EGGS PEPERONATA with slow roasted peppers & tomatoes 7.50 V

CORN FRITTERS, AVOCADO,SMOKED TOMATO CHUTNEY – 8 V Add Bacon 9

PANCAKE STACK – 7 V Add Bacon - 8

House syrup
Hot apple & raisin butter or Pear & cinnamon compote & cream 

HOUSE BREAKFAST - 9

Breakfast sausage, bacon, 2 poached eggs, mushrooms, beans, corn fritter, grilled 
tomato, granary toast
VEGGIE BREAKFAST – 9 V

Hand rolled veggie sausage, 2 poached eggs, mushrooms, beans, corn fritter, grilled 
tomatoes, granary toast
VEGAN BREAKFAST – 8 V

Hand rolled veggie sausage, peperonata, mushrooms, beans, grilled tomatoes, granary 
toast, vegan spread

EGGS ON TOAST - 5

Poached, scrambled or fried 
BACON SANDWICH – 5
SAUSAGE SANDWICH – 5.50

VEGGIE SAUSAGE SANDWICH – 5 V

White or granary toast

EXTRAS

Avocado 2.00, Bacon 1.80, Sausage 2.00, Chorizo 1.50, Egg 1.00 Mushrooms 1.50, 

Salmon 2.50

We try our best to accommodate swaps on our house/veggie/vegan breakfast. 

Sausage, bacon, eggs are not swappable due to price variance



SPECIALS BOARD 

HOMEMADE SOUP  4.90 V
Served with toasted sour dough

(Served everyday)

DAILY HOT SPECIAL 6.25
Served with freshly baked bread roll

(MON – FRI)

HOT DELI SANDWICHES  - Served with tortilla chips 

CHIPOTLE CHICKEN 5.95
Slow roasted chipotle chicken, crumbled goats cheese, baby gem & peach dressing
THE HOG ROASTER 5.95
Pork belly, grilled Halloumi, chunky tomato salsa

TOAST – 2.20
2 thick cut toast, salted butter, jam/marmalade
TOASTED TEA CAKE – 2.50
Salted butter, jam/marmalade
PASTRIES
Croissant, salted butter jam/marmalade – 2.10 
Almond Croissant, Chocolate Twist - 2.20 

We strive to source as much food locally supporting other independent businesses. We 
fully support fair trade and in particular suppliers who buy direct from the grower 
ensuring a fair price. 

A discretionary   10 % service charge is added to tables of 5 or more



COFFEE
Cappuccino 2.60
Latte 2.60
Flat White 2.50
Americano 2.20
Espresso 2
Cortado 2.30
Macchiato 2
Mocha 2.90
Hot Chocolate 2.90
Soy/Almond Milk .30
Vanilla/Caramel Syrup .40
Baby Cino - .50

SPECIALITY HOT DRINKS  
Coconut latte 3.50
Ginger bread latte 3.50
Toffee nut latte 3.50
Tiramisu Latte 3.50

Coconut Hot Chocolate 3.70
Tiramisu Hot Chocolate 3.70
Served with whipped cream & marshmallows

METRODECO TEA 2.30
Chrysler Breakfast: Assam/Sri Lankan Uva
Shades of Grey: Md’s Earl Grey
The Devil is a Woman: Yunnan green tea 
blended with lemon, ginger
Terracotta Sunburst: Rooibos blended with 
rhubarb, vanilla
Deliciously Decadent: Apple mallow flowers, 
rosehip 
Rockerfella Cleansing: Peppermint ,Spearmint 
Pink Pride: White tea Jasmine needle, rose petals 
- 2.60

SMOOTHIES
VEGGIE BERRY RIGHTEOUS 4.20

Blueberries, banana, ginger, carrot, courgette
TROPICAL COLADA 4.20

Pineapple, banana, coconut

COLD PRESS ORANGE JUICE 2.50

WOBBLE GATE APPLE JUICE 2.50

SAN PELLEGRINO Blood Orange, Lemon 2.20

COKE,DIET COKE 2

STILL,SPARKLING WATER 2


