BREAKFAST

served until 11Tam

BREAKFAST COCKTA”-S (Mon - Sat from 8am | Sun from 10am)

Bloody Mary | 20
Wyborowa vodka, Duck’s hot sauce, tomato juice, lemon, chilli, black pepper

Lavender Mimosa | 14
Lavender, orange, Prosecco

BREAKFAST

Corn fritters | 21
Beetroot labneh, avocado, pickled jalapeno | df, vg
+ two poached eggs 7

Eggs benedict | 22
Poached eggs, fried polenta, seasonal greens, chipotle hollandaise | gf, df* optional
+ bacon 8

Smashed avocado | 22
Coriander, lemon, pickled chilli, toasted sourdough | df, vg, gf* optional
+ two poached eggs 7 + bacon 8 + haloumi 8

Chilli scramble | 23
Red curry scramble, papaya, peanuts, herbs, toasted sourdough | df, n, s, gf* optional

Breakfast bowl | 22

Broccoli, greens, pumpkin, sauerkraut, smoked eggplant, pickled radish & onion, hazelnut
dukkah, pomegranate dressing | df, vg, n, gf* optional

+two poached eggs 7 + bacon 8 + haloumi 8 + avocado 6

Bacon & free-range fried egg roll | 20
Cheddar, apple & herb slaw, bacon jam, aioli, pickled chilli | gf* optional, df* optional

Haloumi & free-range fried egg roll | 20
Slaw, house-made spicy mayo | v, gf* optional

Banana bread French Toast | 23
Banana butter, candied pecans, Chantilly | v, df* optional
+ bacon 8

Eggs your way | 16
Poached, fried or scrambled, toasted sourdough, tomato, herb salad | df, v
+ bacon 8 + avocado 6

EXTRAS

+ Bacon 8 + Smashed avocado | 6

+ two poached eggs 7 + Roasted field mushrooms | vg | 6
+ Hash brown | vg | 7 + Grilled haloumi | 8

+ Gluten-free bread or bun | vg | 2 + Slice of toasted sourdough | 3

+ Hollandaise sauce | 4

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts | s: contains shellfish
Surcharge of 10% on weekends & 15% on public holidays will be applied. Card payments incur a 1% surcharge.
Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirement. URBNSURF Members get 10% off. T&Cs apply



ICED DRINKS

House-made ginger beer or lemonade | 8

House-made pickle lemonade | 8
Add extra pickle | 2

Iced matcha | 6.5

Strawberry matcha float | 11
Oat mylk, strawberry syrup, matcha, ice cream

Malted barley chocolate milk | 10
Cow milk, malted barley, chocolate ice cream

Chai spiced iced tea | 8
Ducks’ sticky chai, Earl Grey teq, lemon, raw sugar

SOFT STUFF
Sparkling water - unlimited | 6pp

Sip Coco coconut water | 6
Natural or lychee

Cola, zero cola, lemonade, ginger ale
or raspberry | 5,9

Bobby’s prebiotic soft drink | 8
Creamy soda, passionfruit or berry

Health shot | 6
Ginger, turmeric, lemon & black pepper

HRVST ST cold-pressed juice | 9
Cloudy apple, orange, watermelon, or super greens
+Health shot | 6

Buchi kombucha | 12
Ginger citrus or blackcurrant elderberry

COFFEE- SINGLE 0

Direct Traded & Forest Friendly

White coffee - Killerbee blend

Black coffee - Rotating single origin
Espresso, macchiato, piccolo, flat white,
cappuccino, latte, organic hot chocolate | 5
Double shot long black | 5.5

Double espresso, long macchiato | 6

Light roast cold brew, batch brew | 6

Iced coffee, iced chocolate, affogato | 9.5
+ vanilla syrup, lavender syrup, decaf | 0.5

+ large, extra shot | 1

ALTERNATIVE MYLKS | 1

Alternative Dairy Co oat or almond, Happy
Soy Boy, Macamilk macadamia

BREAKFAST DRINKS

MORE THAN COFFEE 6.5
Ducks’ Sticky Chai

Organic dandelion latte
House-brewed chai latte

Matcha latte

Rooibos chai | by Three Blue Ducks

TEA BY THREE BLUE DUCKS | 5.5

Immuno-Boost
Echinaceq, spearmint, ginger, lemongrass, lemon
myrtle, ginseng

Detoxify
Burdock, dandelion, liquorice, nettle, lemon
verbena, calendula, eucalyptus

Ginger Zing
Ginger, lemongrass, hibiscus, lemon myrtle,
calendula

Inner Calm
Chamomile, peppermint, lemon balm,
passionflower, rosemary

Misty Farm
Peppermint, elderflower, rosehip, lemon myrtle,
hibiscus

Plus all the usual suspects
English breakfast, Earl Grey, sencha or jasmine

COCKTAILS (Mon - Sat from 8am | Sun from 10am)
Bloody Mary | 20

Wyborowa vodka, Duck’s hot sauce, tomato juice,
lemon, chilli, black pepper

Lavender Mimosa | 14
Lavender, orange, Prosecco

Mimosa | 12
Orange juice, Prosecco

ZEROS

Secret Garden | 19
Lyre’s non-alcoholic dry gin, non-alcoholic
sparkling rosé, lavender, elderflower, lemon, soa

The Conscious Sip | 15
Kakadu Kitchen x OzHarvest Conscious Drink,
blackberry, lemon, soda

Made with Australian botanicals & rescued blueberries
supporting communities in need.

Krinklewood 'Liberté, sparkling rosé, Hunter Valley,
NSW | 13

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts | s: contains shellfish
Surcharge of 10% on weekends & 15% on public holidays will be applied. Card payments incur a 1% surcharge.
Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirement. URBNSURF Members get 10% off. T&Cs apply



