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	Organic fruit toast
Zeally bay organic sourdough, toasted and served with our hand made cultured butter,  hand picked strawberry jam from surf coast strawberry farm 

Almond and coconut granola, organic oats caramelised in Canadian maple, served with coconut yoghurt, Surf coast strawberry’s, blackberries,  
 dairy free and vegan 

Avo toast 
House made Drysdale goat cheese “whey and seed loaf”, avocado + pistachio hummus, organic whipped fetta, soft garden herbs, add wes free range poached egg +2
gluten free AV, dairy free AV and vegan AV (Contains nuts)

Fd Bacon and eggs
Corn, jalapeno, manchego waffle, thick cut maple bacon, creamed corn, + poached wes eggs

EGGS ON TOAST 
house made bread with your choice of sides: mushroom ($4), house made hash brown ($4.5), roasted roma tomato ($4), chorizo ($4) avocado ($5), bacon ($5), house hot smoked salmon ($6)
	$10 





$12.5





$17.5








$19




$11
	Spanish duck egg tortilla
filled with aged manchego cheese, Otway shitake, and our home grown new season potato, served with organic Zeally bay sourdough, and burnt butter hollandaise, suggested add chorizo $4

Brunch salad salmon “Bellarine smoke house salmon” roasted golden beets, Shaw River buffalo mozzarella,  peas, mint and dill, manzanillo grove olive oil vinaigrette and seed wafers

XXL Rueben sandwich
Rye bread, house made sauerkraut, swiss cheese, “our left over buttermilk” ranch dressing, Dijon mustard, dill pickles, thins crisps  

XXL Vegan Rueben available, with eggplant pastrami, vegan cheese, vegan ranch, house kraut, rye, side of potato crisps

for the ducklings
Poached egg on toast
Ham + Cheese toasty 
Boiled eggs and soldiers
	$16.5







$18.9





$17





$18.5





$6.6
$8
$7.5
	“Birria quesa-tacos” Mexican stewed beef cheek in adobo, served with fd’s hand pressed tacos shells, shaved aged manchego, shredded lettuce and soft herbs, beef dip 3x per serve  
Veg/vegan available, braised jackfruit sub $1
Gf av, df av, 

Braised pork meat balls, 350gms, braised ham hock and pure pork mince rolled and braised overnight, served sticky with side of toasted sour dough


“Crayfish roll”, Toasted  brioche hot dog bun, filled with poached crayfish and tiger prawns, baby cos lettuce, cocktail sauce side of potato crisps

from 10.30am…
*Need to add local supported farms list
*please note:
public holiday surcharge applies – 10%
	$21








$18.9





$19.5
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