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est 2002 7.30 am - 11.00 am

BREAKFAST

House made baked goods from 4

Toast - house, sour dough, gluten free or fruit loaf - served with jam, honey, or vegemite 8.9
Granola with acai berry, coconut yoghurt, poached fruit, chia seeds 13.5

Pancakes with almond, apple butter, maple bacon, Persian floss 16.5

Omelette with smoked salmon & spinach, olive oil emulsion, toast 18.9

Seasonal fruit plate with Attiki honey, Greek yoghurt 13.9

Croque Madame with prosciutto, gruyere, mustard 16.5

Eggs your way - poached, scrambled, or fried - served with house toast 12.5

SIDES 5ea

Sauteed spinach
Hahndorf bacon
Tomatoes
Mushrooms
Smoked salmon
Avocado

Spicy pork & fennell sausage

DRINKS

D'Angelo coffee & T-Bar teas from 4

Besa juices - orange, apple, pineapple 5

Mimosa - sparkling wine, orange juice 10

Virgin Mary - tomato juice, lemon, Worcestershire, tabasco, horseradish, celery 8.5
Bloody Mary - as above with a shot of Belvedere vodka 12.9

Sparkling - 2014 Mordrelle blanc de blancs 13

Full beverage menu also available

Consider our Private Dining Room (PDR) for your next corporate or social event. Ask our friendly staff for a tour and/or further information
@GeorgesAdelaide
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