BREAKFAST MENU

BREAKFAST

The Bread Social croissant or sourdough toast, cultured handmade butter,
strawberry jam or Oomite | 10

(Pe) r18 almond fruit toast, house made marmalade, cultured handmade butter
n

Coconut bircher, summer fruits, nuts & seeds (df, v, vg, n) | 18

Local free-range bacon & fried egg roll, che?dar, apple & herb slaw, bacon jam,
aioli, pickled chilli, panini rolﬁ 20 +'avocado | 6

Avocado hummus, flatbread, cucumber, charred corn, tomatoes, red onion,
coriander, dukkah (df, v, vg, n) | 23

Slow cooked beef brisket, open tortilla, tomato salsa, scrambled eggs, sriracha
mayo | 25

The Bay Smokehouse smoked fish rillettes, Farm cos, creme fraiche, poached
eggs, herb salad, pickled, toasted sourdough (n)? 27

Byron Bay Mozzarella halloumi, Farm greens, sunflower pesto, sourdough,
poached eggs (v)|r25

SIDES

Free-range bacon | 7

Halloumi | 5
Avocado | 6
Two eggs | 6
Swap sourdough to GF bread | 3

DUCKLI NGS “for the little ones’

Bacon & egg roll, ketchup, panini roll | 12

Fried/poached/scrambled egg on toast, tomato sauce, sourdough (df) | 12
Toast, butter, jam or Oomite | 8

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Surcharge of 10% on Sundays and 15% on public holidays will be applied. Card payments
incur a 0.9% Surcharge. Discretionary gratuity of 8% is applied to groups of 12 or more.



