
St Remio, organic, sustainable Coffee $6
Assorted Rabbit Hole Tea varieties $5
Juice – apple, orange or pineapple $4

Gluten & dairy free alterations available on request. Alternate milks $0.60

BREAKFAST

À LA CARTE SELECTION

Beef bacon $5

Chicken sausage $4

Egg $3

½ Avocado $4

Sauteed Byron Bay mushrooms $4

Hash brown $5

Roasted tomato $4

The Inchcolm breakfast $24 
eggs your way, chicken chipolatas, grilled tomato, braised beans,

hash browns, and artisan sourdough toast

Eggs your way $16
free-range eggs served on grilled artisan sourdough

Smashed avocado on toast $19
heirloom tomatoes, feta cheese, and dukkha spice

Continental breakfast $19
yoghurt cup topped with berry compote and granola, two freshly 

baked pastries, artisan sourdough, and assorted condiments

Twice-baked French toast $19
fresh and dried banana, salted caramel sauce, and vanilla ice cream

Swiss cheese and mushroom omelette $19
Grilled artisan sourdough

Ovolo Shakshouka $22
baked eggs in Spanish spiced sofrito and goats cheese, served with toast

Moroccan spiced braised beans on toast $22
free range fried eggs, rocket pesto, and feta cheese

Mango and coconut chia pudding $19
Toasted granola, coconut labneh, berry compote, and fresh fruit

Fruit of the day $16
Selection of locally sourced fresh fruit



A selection of cereals $8                                                                           
Rice bubbles or Cornflakes with fresh milk

Fruit plate $12
An assortment of fresh in-season fruit

Cheese & tomato toastie $10                                 
Cheddar cheese, tomato, and your choice of 
white or sourdough bread

Toast $6
Two pieces of white or sourdough toast with 
Vegemite, peanut butter or jam

Small croissant $6
with jam and butter

BREAKFAST

KIDS MENU

Gluten & dairy free alterations available on request

DRINKS
Juice $4        Hot Chocolate $5

Apple, Orange or Pineapple                          Iced Chocolate   $5
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