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SYDNEY - CENTRAL
BREAKFAST MENU 6:30AM - 12PM

BREAKFAST

Toasted Sourdough 8

with your choice of storehouse jams v

House Granola 15
house granola with coconut yoghurt & berry compote v

B&E Roll 12

bacon, free range egg over easy, rocket, BBQ sauce, cheese &
milk bun

Seasonal Fruit 15
fresh seasonal fruit salad with greek yoghurt

Beetroot Smoked Salmon Blini 24
organic buckwheat blini topped with beetroot cured salmon,
chickpea and creme fraiche emulsion served with corn tempura

Storehouse Roll 16

crispy bacon, free range over easy egg, rocket, cheese, tomato
relish, grilled chorizo & hash brown

Avocado Salad 19

avocado, tomato, spinach with zesty dressing & poached free
range egg, served on sourdough toast with hummus v

Eggs Benedict 19
two poached free range eggs with hollandaise sauce and crispy
kale served on toasted english muffin; your choice of halloumi,
smoked salmon or fresh leg ham

Ricotta Pancakes 17
ricotta pancakes served with berry compote and maple syrup

add vanilla ice-cream for 2
Fluffy & Buttery Omelette 20

served with sliced rye sourdough and house preserve, your
choice of three sides: ham, shredded cheese, tomato, spinach or
mushroom

Eggs Your Way 15
two free range eggs cooked to your liking
make it a large breakfast with three sides for an extra 10

ADD TO YOUR PLATE

halloumi 5 spinach 5
salmon 5 tomato 5
bacon 5 hash brown 5
sausage 5 eggs each 2.5
mushrooms 5

DRINKS
Fresh Juices: orange or apple 8

Mean Green 4 Stroke
kale, celery, cucumber, green apple and

spinach 9
Falcon TT
carrot, orange, ginger, celery, apple 9

COFFEE & TEA

espresso, macchiato, piccolo 4

cappuccino, flat white, latte,
long black, mocha, hot chocolate
small 4 large 5

Add

soy milk 0.5
syrup (caramel, vanilla, hazelnut) 0.5
extra shot 0.5

english breakfast, earl grey, green & lemon,
peppermint B

gf: gluten free, df: dairy free, v: vegetarian

Please let our team members know if you have any special dietary requirements, food allergies or intolerances.
Whilst all care is taken in the preparation of all food, traces may still be found due to cross contamination.

10% Surcharge on Public Holidays




