
DF  Dairy Free  DFA  Dairy Free Available   GF  Gluten Free  GFA  Gluten Free Available   V  Vegetarian   VG  Vegan   VGA  Vegan Option Available

If you have any dietary requirements please inform staff at the till so we can best advise you.

MONDAY - FRIDAY 8.30AM - 11AM   |  SATURDAY - SUNDAY 8AM - 11AM

BANANA BREAD 6  6.6
Butter

THICK CUT RAISIN TOAST 6  6.6
Butter

HAM AND CHEESE CROISSANT   8.9  9.9
Smoked ham, mozzarella

PORK AND FENNEL SAUSAGE ROLL   10.9 12.1
Smoked tomato chutney

ST MALO ARTISAN SOURDOUGH   7.5  8.5
Butter, Beerenberg preserves

TOAST THICK CUT 7.5 8.5
White or brown, butter, Beerenberg preserves

FRUIT YOGHURT GRANOLA CUPS VG   12 13.3

HOUSE MADE GRANOLA BOWL VG   18 20
Coconut yoghurt, berry compote, pistachio

VANILLA YOGHURT PANNACOTTA   22   24 
House granola, spiced poached pear

BACON AND EGG ROLL   12.9 14.3
St Malo artisan milk bun, 
smoked bacon, free range egg, 
tomato relish • tomato sauce • bbq sauce

EGGS YOUR WAY GFA V   13.5 15
Fried, poached, scrambled, 2 slices thick toast 

SMOKED BACON AND 18 20 

FREE-RANGE EGGS (your way) GFA DFA

1 slice thick toast

EGGS BENNY ON ENGLISH MUFFIN GFA DFA 18  20
Soft poached free-range eggs,
baby spinach, hollandaise sauce

Add bacon 6  6.6

Add salmon 6  6.6

SWEETCORN FRITTERS V   22 24
Smashed avocado, tomato salsa, 
lime ginger dressing

BELGIAN WAFFLES V 22  24 
Lemon curd, strawberry compote, 
crushed meringue, vanilla ice cream

FRESH SEASONAL FRUIT BOWL   12  14

KIDS OPTIONS
FREE RANGE EGG YOUR WAY VG GFA   8.9  9.9
Thick cut toast

BELGIAN WAFFLE V   8.9 9.9
Chocolate sauce, marshmallows

SIDES
FREE RANGE EGG 3 3.3

HASH BROWN (3) 5 5.5

SMOKED BACON (2) 8 8.9

AVOCADO 4 4.4

SMOKED SALMON 8  8.9

HOLLANDAISE SAUCE 2  2.2

TOAST 1 SLICE 3 3.3

GLUTEN FREE TOAST 4 4.4

BREAKFAST


