
All Day.

Toast (VGO) 9.0

2.5
2.0

Whipped Goat’s Curd Crumpets (VGO)
Dr Marty’s Crumpets w Goat Cheese &
Local Honey.
+ Fresh Berries 3.5

14.0

Dr Marty’s Crumpets (VGO)
W Butter + Choice of Spreads.

12.0

Eggs Your Way (VGO)
Poached/ Scrambled/ Fried on Laurent
Sourdough or Multigrain Toast.

14.0

BLAT (GFO)
On Turkish Bread w Kasundi, Lettuce, Sliced
Tomato, Vegan Aioli, Bacon and Avo.
+ Fried Egg
+ A side of Rosemary Salted Chips w
Tomato Sauce.

17.0

5.0

3.5

Pumpkin Soup
Warm Pumpkin Soup Topped with Cream
and a side of Turkish Bread.

18.0

Breakfast Burrito 
Fried Eggs & Bacon, Mozzarella Cheese,
Chorizo & Baby Spinach w House Kasundi
& Avocado.

20.5

Jerry’s Bircher (GF) (VG) (N)
Rolled Oats, Chia Seeds, House-made
Puffed Quinoa Granola, Pepita, 
Cranberry, Raisin, Desiccated Coconut,
Coconut Yoghurt, Maple Syrup, Banana
and Fresh Berries. 
- Warm Option Available

21.0

Hot Pot (GFO) (VO)
Baked Beans on Napoli Sauce, Topped
with Chorizo Crumble, Feta & a Poached
Egg with side of Multigrain Toast. 

23.0

Chilli Scramble (GFO) (V)
Jerry Joy Chilli Folded Eggs w House-made
Chilli Sauce, Slow Roasted Portobello 
Mushroom, Labna, Spring Onion, dressed in
Chilli Oil on Multigrain Toast. 
+ Chorizo/ Bacon.

23.0

6.0

Laurent Sourdough or Multigrain w
Spreads
+ GFO
+ GF Fruit Toast

Okonomiyaki (V)
Japanese Okonomiyaki w Pickled Daikon,
Shredded cabbage, a Poached Egg, 
Edamame, Spring Onion, Vegan Aioli and
Okonomi Sauce. 
+ Bonito Flakes

23.5

1.5

Wild Mushroom Hash (GFO) (V) (VGO) 23.5
Wild Mushroom on our House-made
Rosti-style Hash w Kale, Salsa Verde,
Goat Cheese Whip & a Poached Egg.
+ Bacon 
- VGO: Roasted Tomato and Vegan Aioli 

6.0

Avo on Toast (GFO) (V) (VGO) (N)
Smashed Avocado, Pumpkin Hummus,
Roasted Cherry Tomatoes, Radish,
Whipped Feta, Dukkah & a Poached Egg
on Multigrain Toast. 

24.0

Corn and Zucchini Fritters (GF) (V) (VGO) 
With Pumpkin Hummus, Smashed Avocado,
Spinach, Feta Crumble, Crispy Chickpea & a
Poached Egg.

24.0

Premium Angus Burger (VGO) (GFO)
Premium Black Angus Patty w American
Cheese, Lettuce, Tomato, Caramelised
Onion, Dill and Pickle Mustard Mayo on a
Toasted Brioche Bun & a side of Rosemary
Salted Fries.
- VGO: Roasted Portobello Mushroom w
Vegan Cheese & Vegan Bun
+ Double Patty
+ Double Pickles
+ Bacon
+ Double Cheese

25.0

6.0
2.0

2.0
3.0

Green Power Bowl (GF) (V) (VGO) (N)
Broccolini, Edamame, Spinach, 
Cucumber, Avocado, Salsa Verde, a
Poached Egg, Roasted Cashew Crumble
and Crispy Chickpea.

25.0

Hot Cake
Fluffy Hotcake with Vanilla Mascarpone,
Biscoff Crumbs, Strawberry Topping, Fresh
Berries and Fairy Floss. 

25.0

The Peckfast Platter
Southern Fried Chicken Thigh, Sriracha
Mayo, Belgian Waffle, Cabbage and Carrot
Slaw, Pickled Cucumber, Crispy Maple
Bacon, Toasted Sesame Seeds and side of
Maple Syrup.

26.0

Chicken Poke Bowl
Fried Chicken Thigh with Cabbage and
Carrot Slaw, Edamame, Smashed 
Avocado, Brown Rice, Pickled Cucumber,
Roasted Pumpkin and Cauliflower, Spicy
Mayo and Sesame Seeds. 

26.0

Pulled Pork Benedict (GFO)
Slow Cooked Pulled Pork w Poached Egg
(2), Salsa Verde Hollandaise, Pickled red
Onion on our Rosti-Style House-made
Potato Hash.
- Salmon option available with Smashed
Avo and Smoked Salmon

26.0

Follow us on Instagram
& Facebook for a
chance to win brunch
for two

(GF) Gluten Free, (GFO) Gluten Free Option, (V) Vegetarian, (VO) Vegetarian Option, (VG) Vegan, (VGO) Vegan Option, (N) Contain Nuts
WE TAKE ALL NECESSARY PRECAUTIONS TO AVOID CROSS CONTAMINATION IN THE KITCHEN BUT PLEASE NOTE THAT ALL FOOD MAY CONTAIN TRACES OF NUTS, GLUTEN, SOY, SESAME & DAIRY. PLEASE LET A STAFF MEMBER KNOW IF YOU
HAVE ANY ALLERGIES.

SORRY - NO MENU ALTERATIONS ON WEEKENDS OR DURING PEAK TIMES | NO SPLIT BILLS ON WEEKENDS & PUBLIC HOLIDAYS
APPROX. 1.65% SURCHARGE APPLIES TO MASTERCARD/VISA CARD, 2.5% SURCHARGE APPLIES TO AMERICAN EXPRESS CARD. 10% WEEKEND SURCHARGE, 15% PUBLIC HOLIDAY SURCHARGE.

FacebookInstagram


