
Toast | ciabatta, milk loaf, sourdough or gluten free, strawberry jam, artisan butter  (vgo, gfo) 9

Fruit & Nut Loaf | strawberry jam, artisan butter 10

Eggs on Toast | two free range eggs your way, toasted milk loaf  (gfo , dfo) 15

Smoked Salmon Benny | poached eggs, dill hollandaise, chives, ciabatta (gfo) 24

Chilli Scrambled | nduja, chorizo, house sambal, feta, rocket, ciabatta (gfo, dfo) 25

Avo Smash | poached egg, halloumi, aged balsamic, dukkah, rye (vgo, gfo, dfo) 23

Bacon & Egg Burger | fried egg, smoky bacon, gruyere, house relish, toasted brioche 16

Acai Yogurt Bowl | house roasted granola, fresh seasonal berries  (gf, dfo) 18

Croque Monsieur | toasted milk loaf, parma ham, gruyere, béchamel 21

French Toast Fingers | twice cooked brioche, seasonal fruits, marscapone, maple syrup 24

Buttermilk Pancakes | lemon curd, passionfruit, vanilla gelato, butter oats, citrus 22

Garden Stack | seasonal veg fritters, mushrooms, cherry tomato, rocket, avo, balsamic  (vg, gf, df) 23

Big Brekky | eggs your way, bacon, pork & duck sausage, potato hash, mushroom, tomato  (gfo, dfo) 27

Toast - ciabatta, milk loaf, sourdough or gluten free bread 4 Oven fresh cinnamon scroll 6.5
Egg (poached/fried) | roasted tomato | spinach 4 Croissant 5
Potato hash | mushrooms | half avocado | halloumi 5.5 Almond croissant 7.5
Smoky bacon | duck & pork sausage | smoked salmon 6.5 Toasted banana bread 7.5
Dill hollandaise | house tomato relish 3 Sweet muffins (see our board for daily selection) 6

Espresso 4 Mimosa | Villa Fresco prosecco, freshly pressed orange juice 13
Double Espresso, Short Macchiatto 5 Station Spritz | Rhubi Mistelle, prosecco, rhubarb, cherry 17
Long Black 5 | 5.5 Bloody Mary | herb infused vodka, tomato, lemon, Tabasco 20
Flat White, Latte, Cappuccino 5 | 5.5 Espresso Martini | vodka, espresso, Tia Maria 20
Long Macchiatto, Mocha 5.5 | 6

Villa Fresco Prosecco, King Valley VIC 12 | 58
English Breakfast, Earl Grey, Green, Lemongrass + Ginger 4.5 Chandon Brut, Yarra Valley VIC (v) 13.5 | 68
Hot Chocolate 5 | 5.5 Veuve Clicquot Yellow Label Brut, Reims FRA (v) 24 | 135
Chai Latte, Matcha Latte 5.5 | 6

Iced latte 7
Iced chocolate / iced mocha / iced chai 7.5

ALTERNATIVE MILK OPTIONS: Almond, Oat, Skim, Soy 1

Orange | cold pressed orange juice 8
Watermelon | cold pressed watermelon juice 8 Milk loaf with honey, strawberry jam or butter (gfo, dfo) 6
Green A+ | apple, celery, cucumber, cos, kale, lemon 8.5 Eggs on toast - poached, fried or scrambled (gfo, dfo) 9
Spark | apple, lemon myrtle, lime, pineapple, strawberry 8.5 Greek yoghurt, seasonal fruit (vgo) 10

Pancake, vanilla gelato, chocolate sauce, seasonal fruit 12

Sides

vg - vegan   |   vgo - vegan option   |   gf - gluten free   |   gfo - gluten free option   |   df - dairy free   |   df - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease. Public Holidays incur a 15% surcharge.

Brekky Beverages Adults Only

Kids Brekky

See our full drinks menu for a list of other cocktails, 
wines, beers & non-alcoholic options available.

Pati�erie

Toast | ciabatta, milk loaf, sourdough or gluten free, strawberry jam, artisan butter  (vgo, gfo) 9
Fruit Loaf | strawberry jam, artisan butter 11
Eggs on Toast | two free range eggs your way, toasted milk loaf  (gfo , dfo) 16
Bacon & Egg Burger | fried egg, smoky bacon, gruyere, house relish, toasted brioche 17
Granola Bowl | coconut yoghurt, fresh seasonal fruit, maple syrup  (vg, df) 19
Croque Monsieur | toasted milk loaf, parma ham, gruyere, béchamel 21
Porridge | over night oats, coconut milk, seasonal fruit, shredded coconut, maple syrup (vg, df) 21
Avo Smash | one poached egg, beetroot hummus, cherry tomatoes, feta, dukkah, rye (vgo, gfo, dfo) 23
Shakshuka | baked egg, beans, tomato, capsicum, sourdough (v, gfo) 23
Garden Stack | seasonal veg fritters, mushrooms, cherry tomato, rocket, avo, balsamic  (vg, gf, df) 23
Buttermilk Pancakes | biscoff crumb, fresh berries, vanilla gelato, caramel (v) 24
French Toast | poached pear, seasonal fruits, marscapone, maple bacon 24
Smoked Salmon or Bacon Benny | two poached eggs, whipped dill hollandaise, ciabatta (gfo) 25
Chilli Scrambled | nduja, chorizo, house sambal, feta, rocket, ciabatta (gfo, dfo) 25
Big Brekky | eggs your way, bacon, pork & duck sausage, potato hash, mushroom, tomato  (gfo, dfo) 29

Toast - ciabatta, milk loaf, sourdough or gluten free bread 4 Croissant 5
Egg (poached/fried) | roasted tomato | spinach 4 Ham & Cheese Croissant (cooked to order) 11
Potato hash | mushrooms | half avocado | beetroot hummus 6 Almond croissant 9
Bacon | duck & pork sausage | smoked salmon | halloumi 7 Sweet muffin 6
Whipped dill hollandaise | house tomato relish 3

Espresso 4 Mimosa | Villa Fresco prosecco, freshly pressed orange juice 14
Double Espresso, Short Macchiatto 5 Station Spritz | Rhubi Mistelle, prosecco, rhubarb, cherry 19
Long Black 5 | 5.5 Bloody Mary | herb infused vodka, tomato, lemon, Tabasco 21
Flat White, Latte, Cappuccino 5 | 6 Espresso Martini | vodka, espresso, Tia Maria 22
Long Macchiatto, Mocha 5.5 | 6.5

Villa Fresco Prosecco, King Valley VIC 13 | 66
English Breakfast, Earl Grey, Green, Lemongrass + Ginger 4.5 Chandon Brut, Yarra Valley VIC (v) 14.5 | 72
Hot Chocolate 5 | 6 Veuve Clicquot Yellow Label Brut, Reims FRA (v) 24 | 140
Chai Latte, Matcha Latte 5.5 | 7

Iced Latte | Iced Long Black 7
Iced Coffee | Iced Chocolate | Iced Mocha 8
Iced Matcha | Iced Chai 7.5

1
ALTERNATIVE MILK OPTIONS: Almond, Oat, Skim, Soy 1

Orange | cold pressed orange juice 8 Milk loaf with honey, strawberry jam or butter (gfo, dfo) 6
Watermelon | cold pressed watermelon juice 8 Egg on toast - poached, fried or scrambled (gfo, dfo) 9
Green A+ | apple, celery, cucumber, cos, kale, lemon 8.5 Greek yoghurt, seasonal fruit (vgo) 10
Spark | apple, lemon myrtle, lime, pineapple, strawberry 8.5 Pancake, vanilla gelato, chocolate sauce, seasonal fruit 12

vg - vegan   |   vgo - vegan option   |   gf - gluten free   |   gfo - gluten free option   |   df - dairy free   |   df - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease. Public Holidays incur a 15% surcharge.

See our full drinks menu for a list of other cocktails, 
wines, beers & non-alcoholic options available.



MON-FRI 6:30-11AM | SAT-SUN 7-11 :30AM

Breakfast  Menu


