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BREAKFAST

Monday - Friday 6:3@am-10:3@am
Saturday, Sunday and Public Holidays 7am-llam

OVOLO PANCAKES 19
Whipped creme fraiche Chantilly, maple

and berry compote

2

EPICUROS MAPLE & ALMOND GRANOLA 2l
Choice of Greek or coconut yoghurt, compote,
banana and fresh berries

Gf, DFO, V, VGO, N

EGGS YOUR WAY 22
Two organic eggs, poached, fried, scrambled,

or chilli scrambled, beetroot relish and herbs on
toasted sourdough

GFO, DFO, VGO

BAGCON & EGG PITA 22
Bacon, fried egg, halloumi and tomato relish

on a house made pita with fries

VO

CHILLI SCRAMBLE 24
Scrambled free-range eggs, sriracha, minft,
cucumber and crispy shallofs on

foasted sourdough

GFO V

EGGS FLORENTINE 24
Two poached organic eggs, toasted English muffin,
sauteed spinach, hollandaise and herb salad

GFO V

THE CONTINENTAL 25
Pastries, granola with compote and thick yoghurt,
sourdough with butter and jam, and foday’s
selection of fresh fruit

V.N

SHAKSHOUKA 25
Two eggs slow cooked in a rich sauce of tomato,
capsicum, eggplant & spices, with marinated olives,
labneh and pita bread

GFO, DFO, V, VGO

SMASHED AVOCADO ON TOAST 26
Poached egg, beetroot relish, goats curd and
sumac dukkah on toasted sourdough

GFO, DFO, V, VGO

OVOLO FRY 26
Two fried eggs, free range bacon, fomato and

hash browns on toasted sourdough

GFO DFO, VO, VGO

KAZ
BA

SIDES

Two organic free range eggs
Tofu Scramble
Smashed Avocado
Roasted Tomato
Sautéed Spinach
Ovolo Rosti

Garlic Mushrooms
Crispy Halloumi
Free range bacon
Smoked salmon

C 0 O 0 O O O 00 O O

Public Holiday Surcharge 15%
Surcharge applies to all card fransactions

Guests with breakfast included are welcome
to select one dish from the menu, and one
coffee, tea or juice.*

GF: Gluten Free DF: Dairy Free V:Vegetarian
VG: Vegan N: Contains Nuts O: Option




DRINKS

COFFEE BY ST REMIO
Espresso
Short macchiato

$55/L6

Long black
Long macchiato
Latte
Cappuccino
Flat white
Mocha

ICGED COFFEE
Iced Latte
Iced Long Black

EXTRAS
Extra Shot coffee or decaf
Milk variety (soy, oat, almond, lactose free)

TEA BY TEA DROP
English Breakfast

Earl Grey

Malabar Ghai
Honeydew Green
Oriental Jasmine Green
Peppermint
Lemongrass Ginger
Chamomile Blossoms

OTHER THAN COFFEE
Hot chocolate

Chai latte

Matcha

Juice

$55/L6

SMOOTHIES BY THE JUIGE GUYS

Mean Green
Apple, Orange, Banana, Mango, Kiwi, Lemon

Ravishing Red
Apple, Pear, Banana, Garrot, Galamansie

JUICE by JUICE & CO
Apple

Orange

Cranberry

Pineapple

Tomato

= OVELY 1,
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BREAKFAST BOOZE

from |[Oam

DALZ OTTO PROSECCO
NV, South Australia

Moét & Chandon
Imperial NV, Brut, Champagne, FRA

MIMOSA
Prosecco and orange juice

BLOODY MARY
Grey Goose Vodka, fomato juice

Public Holiday Surcharge 15%
Surcharge applies to all card transactions




