
COFFEE
FLAT WHITE, LATTE, 4.5 / 4.9 
CAPPUCCINO

SHORT ESPRESSO, 3.7 
MACCHIATO, PICCOLO 

LONG ESPRESSO / DOPPIO 4.5 / 4.9 
Decaf, Soy, Other Alternate Milks, 
Syrups each $1.0

CHAI LATTE 4.7

MOCHA 5.5

HOT CHOCOLATE
HOT CHOCOLATE 4.9 
w marshmallows

NUTELLA HOT CHOCOLATE 6.5 
w chocolate rolled wafer

TEA
LUXURY TEA POUCH 5.5 
English Breakfast, Earl Grey, 
Chamomile, Peppermint, Green

SMOOTHIES & CRUSHES
BREAKFAST SMOOTHIE 11 
Strawberries, Banana, Honey, Yoghurt, Ice, 
Milk

BANANA SMOOTHIE  9.5

STRAWBERRY SMOOTHIE 9.5

BERRY GOOD SMOOTHIE 10 
summer berries, yoghurt, chia seeds, 
maple, oat milk & ice

MANGO CRUSH 9.5

COLD DRINKS
PEACH ICED TEA 5.5

NATURAL STILL WATER 4.5 / 8.5 
(500ml/750ml)

SPARKLING MINERAL WATER 7/10.5 
(500ml / 750ml)

CLASSIC BOTTLE (330ML) 5.9 
Coke / Coke ‘No Sugar’ / Sprite / Lift

PINK LEMONADE 6

APPLE FRUIT SPARKLING (300ML) 7.5

OVER ICE
ICED LATTE 9 
ice + milk + double espresso

ICED CHOCOLATE 9 
ice + milk + chocolate

ICED CHAI 9 
ice + milk + chai mix

ICED MOCHA 9 
ice + milk + double espresso + chocolate

GREEK COFFEE CHILLED
FRAPPÉ EURO 9

FREDDO ESPRESSO 9

FREDDO CAPPUCCINO 9

JUICE 6.5

CLOUDY APPLE, ORANGE, 
CRANBERRY, PINEAPPLE JUICE

BREAKFAST 
M E N U



SHORT & SWEET
TOASTED ARTISAN BREAD 7
white sourdough or harvest grain w triple 
berry jam, peanut butter, vegemite or honey
* add ricotta $3 gluten free bread add $1 *

BANANA BREAD 9.5
lightly toasted, butter, triple berry Hank’s jam
* add ricotta & honey $3.0 *

FRUIT TOAST 9
butter, triple berry Hank’s jam
* add ricotta & honey $3*

GRANOLA  18.9
almond flakes, shaved coconut, seasonal 
berries, caramelised banana, Greek yoghurt, 
milk

SWEET FRENCH TOAST 17.9 
caramelised bananas, sweetened fresh 
ricotta, caramel sweet flakes & maple syrup

BUTTERMILK PANCAKES 16.9
seasonal berries, coconut flakes, crème 
fraiche, passionfruit curd & maple syrup

BACON & EGG ROLL 12

EUROPA ROLL 16.9
grilled bacon & chorizo sausage, fried egg, 
hash brown, tomato relish, Euro sauce & 
melted cheese

MUSHROOM BRUSCHETTA 18.5
truffle mixed mushrooms, crisp kale, roast 
hazelnuts, truffled pecorino, aged balsamic 
glaze
* add poached eggs or scrambled $4 *
 

THE CLASSICS
EGGS ON TOAST 13.5
free range poached, fried or scrambled

*Sides: 3 ea 
Grilled Portobello Mushrooms / Hash 
Browns / Baked Beans / Ricotta / Roast 
Tomatoes
Slice of bread or toast 1 ea

Sides: 4 ea 
Shaved Ham / Bacon / Haloumi / 
Chorizo / Avocado
Smoked Salmon 6*

LUXE SCRAMBLED 19.5
soft scrambled eggs & flash grilled ham, 
truffled pecorino, parmesan, black pepper 
on sourdough toast

OMELETTE CLASSIC 18.9
shredded mozzarella, chives, 
sourdough toast
*mushrooms / shaved ham / chorizo / 
smoked salmon * 
with any choice of 2 toppings.

THE ‘BOSS BILL’ 28.5 
BIG EURO BREAKFAST
bacon, free range poached, fried or 
scrambled eggs, roast tomatoes, grilled 
portobello mushrooms, baked beans, hash 
browns, grilled chorizo, grilled haloumi, 
tomato relish & sourdough or harvest grain 
toast
*Complimentary glass of Orange Juice with 
every Boss Bill Breakfast! *

BENEDICT BY THE BAY 21.5
poached eggs, steamed spinach, [leg ham, 
bacon or grilled portobello mushrooms 
– [smoked salmon] on sourdough toast, 
hollandaise sauce

AVOCADO SMASH ON TOAST 17.9 
smashed avocado & crumbled feta, cherry 
tomatoes, fresh lemon & mint, cracked black 
pepper on sourdough toast
* add poached eggs $4 *

‘ΕΛA KALIMERA! 19.5
toasted sourdough, tomato bruschetta & 
crumbled feta mix, poached eggs, olive oil, 
dukkah

THE MODERN VILLAGER 20.5
grilled saganaki ‘kefalograviera’ cheese, 
poached eggs, smashed chunky avocado, 
steamed spinach & grilled portobello 
mushrooms w toasted harvest grain bread

SPANISH BAKED EGGS & CHORIZO 
 20.5 
baked eggs & sliced chorizo, beans in a 
spiced tomato relish & Napolitana sauce ‘hot 
pot’ pan topped w ricotta pieces & toasted 
sourdough

THE ATHENIAN JETSET 19.5
fried eggs with crumbled feta, oregano & 
cracked black pepper, grilled bacon, roast 
tomatoes & warm olives served w warm pita 
bread

THE EUROS
STRAPATSADA 23.5
innovative Greek style ‘open faced’ omelette 
w crushed tomatoes, roasted red capsicum, 
spinach, grilled mushrooms & Spanish onion 
topped w crumbled feta

THE AEGEAN 19.5
creamy feta scrambled eggs, truffle oil, roast 
tomatoes, grilled portobello mushrooms, 
sourdough toast

I STOLE THE BOUZOUKI! 22.5
chunky avocado & chopped tomato 
bruschetta mix salsa w sound breaking 
flavours from the Mediterranean & chef’s 
signature dressing, grilled haloumi & poached 
eggs on toasted sourdough!!!


