
BREAKFAST
MENU

by Chef Regel Navarro



Light Start
Fruit & granola Breakfast Bowl
Fresh cut seasonal fruits and berries, served with toasted granola,
Vanilla Greek yoghurt, drizzled with local honey, Chia seeds

Bowl of Fresh Seasonal fruits 
Freshly cut seasonal Berries, Tree fruits & Citrus. 

Something Sweet
Belgian Liege Waffles 
2pcs. waffle serve with maple syrup, whipped butter, fresh
strawberries. 

Croissant French Toast
Croissant cooked French toast style, maple syrup, whipped butter,
seasonal fresh berries, dusted with cinnamon sugar

2pcs Maple glaze smoked bacon Add 9$ 

$15

$21

$19

GF = Gluten Free LF = Lactose Free V = Vegetarian VO = Vegan Option available

$22

Something Savoury
Add Fruit Salad to any dish for $8

Iron & Vine Breakfast Stacker
House Corn fritters, fetta, poached eggs, tomato & avocado salsa,
chipotle cream cheese,
mesclun greens, balsamic glaze. (V, GFO)

$19

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin 



GF = Gluten Free LF = Lactose Free V = Vegetarian VO = Vegan Option available

Eggs Your Way 
Eggs cooked your way, served on buttered sourdough toast, maple
smoked bacon, tomato relish, mesclun greens, balsamic Glaze. 
(GFO) Poached, sunny side up, fried egg, scrambled or over easy 

Sausage & Eggs
Chicken sausages & eggs cooked your way.
Served with sourdough toast and butter. 
Poached, sunny side up, scrambled, fired egg or over easy

Shirred Eggs 
Eggs baked in fragrant tomato sauce with capsicum, onion & your choice
of spices, served with sourdough

Shakshuka Style (dukkha, charred tomato, roasted capsicum, pickled onion, Herbs)

Huevos Rancheros Style (Mexican spice blend, Corn chips, charred tomato, roasted
capsicum, Herbs)

Italian Style (Italian spice blend, basil, charred tomato, freshly grated parmesan
cheese, Herbs)

$22

$20

$19

Eggs Benedict 
Poached eggs, English muffin, smoked ham, topped with hollandaise, dust
with smoked paprika

Eggs Florentine 
Poached eggs, English muffin, sauteed spinach and onions, topped with
hollandaise, dust with smoked paprika

Eggs Royal ( I ) 
Poached eggs, English muffin, smoked salmon, topped with hollandaise,
dust with smoked paprika

BBQ Beef Brisket Eggs Benedict
Poached eggs, Beef brisket, hickory brown sugar BBQ sauce, hollandaise,
Dust with smoked paprika

$20

$21

$24

$25

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin 



GF = Gluten Free LF = Lactose Free V = Vegetarian VO = Vegan Option available

$7Sauteed Mushrooms

$7Bacon
$5Hashbrowns

$5Baked Beans
$5Sauteed Spinach

$6Avocado
$6Sausage

$4Tomato

$5Hollandaise Sauce
$8Grilled Halloumi with Spiced Honey

Sides

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin 



Hot Drinks
$5.5 Cappuccino
$5.5 Flat White
$5.5Latte
$4.5Long Black
$4.5Short Black / Espresso
$5.5Hot Chocolate

$5.5Mocha

$5.5Chai Latte - Vanilla or Spiced

Add $1Specialty Milks - Soy, Almond, Oat & Lactose Free

Upgrade to a Mug or Takeaway for $1 

$5Pot of Tea
English Breakfast, Earl Grey, Green Tea, Peppermint, Chamomile $7

For one

For two

Cold Drinks
$7Iced Coffee or Iced Latte

$4.5Orange Juice

$4.5Apple Juice

$5.8Tonic Water

$4.9Mineral Water

$4.9Soda Water

$5.8Coca-Cola
$5.8Coke Zero

$4.5Sprite

$6Dry Ginger Ale

$5.8Lemon-Lime & Bitters
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