All Day Menu .

TOAST & CONDIMENTS 8.5
Sourdough, Sonoma miche, seeded, fruit and nut, served

w/ Pepe Saya cultured butter and choice of condiments
Strawberry jam, peanut butter, Vegemite, Nutella

Ricotta + Z2ea

Nonie's charcoal bread (Gluten-free) + 2

ST PAUL'S BANANA BREAD

Whipped ricotta, seasonal fruit compote

EGGS YOUR WAY

Hunter Valley free range eggs served on sourdough
with Pepe Saya cultured butter - Add your favourite sides

THE SPARTAN

3 eggs omelette, olives, feta, Spanish onion,
oregano, tomato, Greek labna and toasted sourdough

HOUSE MADE GRANOLA GF
Mastic yoghurt, poached fruit and

mixed seasonal berries with peanut butter tuile
GF (without the tuile)

ACAI BOWL VG, GF, DF, N

Organic acai, topped with seasonal fruit,

gluten free granola, honey, chia seeds, shredded coconut
Peanut butter or Nutella + 2

ST PAUL STAPLE

Hunter Valley free range eggs cooked your way, bacon,
hash brown, roasted tomato, toasted sourdough.

No alterations please

SMASHED AVOCADO V,N

Muhammara on toasted miche, avo smash, slow roasted
roma tomatoes with garlic and thyme, soft poached free
range egg, pickled red onion, picked mixed herbs, zesty dukkah,
basil, avocado oil & dodini feta

CAESAR’S BENNY GFO 26

Toasted dark rye, ancho butter, crispy maple bacon,

cos lettuce, Caesar dressing, two poached eggs and parmesan
snow hollandaise

Add house cured salmon + 10

Vegan option (no hallandaise)

BACON & EGG ROLL

Crispy bacon, two fried eggs, baby spinach,
house-made tomato relish, aioll,
in a toasted milk bun

BREAKKIE WRAP

Bacon, hash brown, fried eggs, cheese, aioli,
house BBQ sauce, in a toasted tortilla wrap

CACAO PROTEIN PANCAKES

Seasonal fruit, white chocolate ganache, coconut
ice cream, 100% Canadian maple syrup

WHITE OMELETTE

Free range egg whites, chicken, cottage cheese, avocado
and dark rye toasted

BRAZILIAN CHILLI EGGS V,N

Eggs folded in smoky Molho de pimenta, fried onion and
banana crisps, coriander and hot honey on sourdough

Assorted Sweets in Front Display

VIETNAMESE CHICKEN SALAD GF

Grilled lemongrass chicken thigh, Glass noodles, cabbage,
Asian greens and herbs, bean shoots, peanuts, fried onion, chilli
garlic and lime dressing

Pair with a glass of Pinot Noir S8

WARM WINTER SALAD GF

Roasted root vegetables, brown lentils, spinach, basil,
mint, toasted walnuts with sumac & greek feta

Add grilled chicken +10

Add grilled barramundi +14

Pair with a glass of Rosa S8

POKE BOWL GF, DF

Sashimi grade tuna, sushi rice, edamame, cucumber,
sliced avocado, pickled ginger, fish roe, seaweed,
with a ginger, lime and ponzu sauce

MUSHROOM MANIA

Medley of forest mushrooms sauteed in thyme butter on
toasted Miche, spinach, truffled mushroom duxelle pate,
poached egg and fried potato crisps

THE STEAK SANDWICH

200g premium pasture fed New York striploin,
bacon & chilli jam, cowboy butter, herb salad,
Swiss cheese, toasted Soughdough, fries

Pair with Peroni S8

GREEK SCHNITZEL

Crumbed chicken breast, house-made tzatziki,
Greek salad, dodoni feta, fries

NORTH CAROLINA BURGER

Grilled Wagyu beef patty, hot dog chilli, creamy slaw,
sharp chedar, pickled onion & French fries
Pair with Peroni S8

SHOE STRING FRIES
With selected sauce (BBQ, aioli, tomato)

SWEET POTATO FRIES

With aioli
SIDES

House garden salad with lemon vinigiratte
Pepe Saya Cultured Butter

House Tomato Relish, Hollandaise,
House aioli, Fresh chilli

Hunter Valley free Range Egg

Dodini Feta, Ricotta

Confit Tomatoes, Mushroom, Spinach
Avocado half

Bacon, Chorizo, Haloumi

Grilled Chicken, House Cured Salmon
Grilled Barramundi

200g Premium Pasture Fed Sirloin

Rice, Hash brown
KIDS

Pancakes, Ice cream, maple syrup

Kids Eggs, Toast

Bacon & Egg Roll

Chicken Nuggets, Fries

Cheeseburger, Beef patty, cheese, bun, fries

Ice Cream, Chocolate sauce, marshmallows
Drinks, Freshly squeezed juices

(Orange & Apple Juice) /

Milkshakes (Chocolate/ Vanilla/ Caramel or Strawberry)
Freshly-made smoothies (Banana or Strawberry) +2 extra

DF: Dairy Free GF: Gluten Free V:Vegetarian VG:Vegan N:Contains Nuts Sundays incur a10% surcharge | Public Holidays 15% surcharge

No make your own omelette on the weekend, thank you for your understanding




Drinks

FRESH COLD PRESS JUICES WINES

SUNRISE ,  Aurelia Prosecco 200ml
Orange, carrot, ginger ‘) wild Oats Sauvignon Blanc 187ml

DETOX

Beetroot, ginger, carrot, celery, apple
LEAN & GREEN

Kale, celery, cucumber, apple

TROPICAL

Pineapple, watermelon, orange

IMMUNE SUPER SHOT

Ginger, lemon, orange

SMOOTHIES & SHAKES

SMOOTHIE

Choice of blueberries, strawberries, banana or
mango with honey, full cream milk and ice cream

ACAI SMOOTHIE N

Organic acai berries, banana, honey,
gluten free granola

CHOC PROTEIN SHAKE N

Gent-Tec protein powder, banana, peanut butter,
coconut water .
Add Espresso shot +2 / Creatine monohydrate +3

MILKSHAKES

Choice of chocolate, vanilla, caramel, strawberry

THICKSHAKES

Choice of chocolate, vanilla, caramel, strawberry

NUTELLA BOMB N

Nutella, icecream, full cream milk, whipped cream,
cocoa powder

MANGO FRAPPE DF

Mango, pineapple, passionfruit

MIXED BERRY FRAPPE DF
Strawberry, blueberry

SOFT DRINKS

Coke, Coke Zero, Sprite
Still Mineral Water (500ml)

Sparkling Mineral Water
(330ml / 750ml)

Lemon Lime Bitters

COCKTAILS

APEROL SPRITZ (o
O

Aperol, prosecco, and sparkling water

NEGRONI

Gin, vermouth, and Campari

APPLE MARTINI

Fresh apple juice, lemon juice, vodka

Luna Rose Rosado 187ml
Wild oats Pinot Noir

BEER

CASCADE LIGHT / CORONA / PERONI /
YOUNG HENRY'S

COFFEE

SMALL/ LARGE

Alternative milks + 1

Extra shot / decaf / mocca / syrup (carmel, hazelnut or vanilla)

+50c

Single Origin

Hot Chocolate

Coffee Frappe (Greek Style)

OVER ICE

Freddo Espresso
Frreddo Cappuccino
Iced Latte

Double espresso, milk, ice
Iced Matcha

Iced Chai Latte

Iced Chocolate
Ice cream, milk, chocolate syrup, whipp cream

Strawberry Matcha
house made strawberry syrup

Iced Coffee

Vanilla bean ice cream, double espresso, whipped cream
Add chocolate + 1

ELIXIRS & TEAS

Tumeric Latte
Matcha Latte
Chai Latte
Sticky Chai Tea

TEAS

Peppermint / Earl Grey / Sencha Green /
Chamomile / English Breakfast /
Lemongrass and Ginger

SCAN ME

DF: Dairy Free GF: Gluten Free V:Vegetarian VG:Vegan N:Contains Nuts Sundays incur a10% surcharge | Public Holidays 15% surcharge Check out

our Socials




