ovolo

BREAKFAST

7-11AM EVERYDAY



TODAY’S MORNING SPREAD

Help yourself to today's hot and cold selection
served with eggs your way from the kitchen,
coffee, and juice

SOURDOUGH OR FRUIT TOAST
WITH CONDIMENTS

Buttered toast, seasonal jams and preserves
House made gluten free toast available

MANGO MUESLI
Crunchy granola, yoghurt, pineapple and pear
bircher, fresh passionfruit

LOCALLY GROWN FRUIT
Freshly prepared plate of in season produce

CINNAMON FRENCH TOAST
Seasonal berries, banana, whipped creme fraiche,
toasted seeds, maple syrup

BREAKFAST BRIOCHE ROLL

Choice of bacon and egg or mushroom and halloumi.
Cheddar, lettuce, tomato, kewpie, house BBQ sauce,
served with fries

AVOCADO BAGEL
Poached eggs, labneh, tahini, almond dukkah,

sumac, pickled onion and soft herb salad
+ Smoked salmon for $6

MUSHROOM AND PERSIAN
FETA OMELETTE
Served open with field mushrooms in garlic

butter, wilted spinach, salted pepitas, sourdough
+ Chorizo into your omelette for $6

TRADITIONAL SHAKSHOUKA

Baked eggs in 7 spiced tomato sauce,

smoky chilli oil, freshly baked za’atar flat bread,
labneh, farm pickles

LAMB FLATBREAD, FRIED EGG, ZHOUG
Ras el Hanout slow cooked lamb shoulder, whipped
hummus, braised peppers, marinated feta, pita

EGGS YOUR WAY
Two organic farm eggs cooked your way, house made
beetroot relish, served on Danny’s artisan sourdough

Bacon Grilled tomatoes
Chorizo Smashed avocado
Halloumi Wilted spinach
Smoked salmon Mushrooms
Braised beans Persian feta

Hash browns Tofu scramble

Organic farm eggs

Espresso

Short Macchiato
Long Black
Long Macchiato
Latte
Cappuccino

Flat White

Hot Chocolate
Mocha

English Breakfast

Earl Grey

Malambar Chai
Honeydew Green
Oriental Jasmine Green
Peppermint
Lemongrass Ginger
Chamomile

Blossoms

Ravishing Red
Mean Green

TERRA VIVA BIO PROSECCO
NV, Veneto, ITA

TAITTINGER PRESTIGE CUVEE
NV, Epernay, Champagne, FR

MIMOSA
Prosecco and fresh OJ

JARNSAXA BLOODY MARIA
With Del Maguey mezcal



