
Dietary Options available:

GF Gluten free   DF Dairy free   NF Nut free  
V Vegetarian   VE Vegan   O Option

Please let our staff know if you have any dietary 
requirements.

Sunday Surcharge 10% - Public Holiday Surcharge 15% 

Surcharge applies to all card transactions

Breakfast 
CHOCOLATE AND RICOTTA PANCAKES	 22

Caramelized banana, almonds crumble, 
vanilla ice cream and maple syrup 

V, NFO

EGGS BENEDICT	 24

Two poached eggs with spinach, smoked salmon 
or bacon and house made key lime hollandaise 
sauce.

GFO, NF

SHAKSHUKA	 27

Two baked eggs, 7 spiced tomatoes, red 
peppers, coriander, fried chickpeas and 
toasted Three Mills sourdough toast. 

V, GFO, NF, DFO

EGGS YOUR WAY	 14

Two organic farm eggs cooked your way, 
Three Mills sourdough, seasonal relish.

V, GFO, DF

MONSTER EGG & BACON ROLL	 18

Two fried eggs, maple bacon, cheddar cheese, 
house made BBQ sauce on a Three Mills milk 
bun. 

VO, GFO, NF, DFO

SMASHED AVOCADO ON TOAST	 24

Two poached organic farm eggs, smashed 
avocado, Persian fetta and sumac dukkha on 
Three Mills sourdough.

VE, GFO, NF

HOUSE OMELETTE	 24

With spinach, mushroom, tomato and fetta. 
Served on Three Mills sourdough toast. 

Add chorizo $5

NF, GFO, DFO

 

OVOLO BIG BREAKFAST	 31

Two eggs served your way, free range bacon 
or grilled halloumi, roasted tomato, sauté 
mushrooms, hash browns, Three Mills sourdough 
toast. 

VO, GFO, NF, DFO

EPICUROS VEGAN MAPLE AND ALMOND GRANOLA 	 21

Your choice of Greek or Coconut yoghurt, 
banana, berry compote. 

VE, V, GF, DFO

CONTINENTAL PLATE	 25

A mixed plate with crunchy granola, thick 
yoghurt, banana, compote, seasonal fruit and 
toasted sourdough, with preserves and butter. 

V, GFO, VGO, NFO, DFO

FRUIT OR SOURDOUGH TOAST	 12

Three mills fruit or plain sourdough toast 
with butter, jam and your selection of 
preserves. 

VE, GFO, NF, DFO

TOMORROW’S FRUIT OF THE DAY	 19

A mixture of seasonal fruit and berries 
served with pomegranate, yoghurt and fresh 
mint. 

V, GF, NF, VGO

$6 Each

Two Eggs Your Way

Smashed Avocado

Roasted Tomato

Herb Roasted Mushrooms

Grilled Halloumi

Fetta

Hash brown 

Sautéed spinach

$8 Each

Free Range Bacon

Smoked Salmon

Chorizo

SIDES



COFFEE BY ST REMIO	 S 6 / L 6.5
Espresso	

Short Macchiato

Long Macchiato

Long Black

Latte

Cappuccino

Flat White

ICED COFFEE	 7.5
Iced Latte	

Iced Long Black	

EXTRAS 	 0.75
Extra Shot coffee/large/Decaf/syrups 

(vanilla, caramel, hazelnut)/milk variety 

(Oat, Soy, Lactose free, Almond) 

TEA BY TEA DROP	 6
English Breakfast

Earl grey

Oriental jasmine

Green

Peppermint

Chamomile

OTHER THAN COFFEE	
Hot chocolate	 6/6.5

Chai 	 6/6.5

Mocha	 6.5/7

Dirty chai	 6.5/7

BANDINI PROSECCO D.O.C. NV ITA	 14

100% Glera fruit. Extra dry & crisp, 
notes of peach, green apple and melon.

TAITTINGER Cuvee Prestige NV	 30

Champagne, FRA

Aromas of fruit and brioche. With fragrance 
of peach, white flowers and vanilla pod.

MIMOSA	 16

Bandini Prosecco and fresh orange juice.

MONSTER BLOODY MARY	 24

Tall pour Vanishing Point Vodka, 
fresh Lemon juice, monster spices, 
topped with tomato juice.

JUICE	 7
Apple

pineapple

Cranberry

Orange 

THE JUICE GUYS SMOOTHIES 	 12
MEAN GREEN SMOOTHIE

Apple, orange, banana, mango, kiwi, lemon, 
spinach and vitamin C. 

 

ORANGE AND MANGO SMOOTHIE

Apple, orange, mango, banana and vitamin C.

RAVISHING RED SMOOTHIE

Apple, pear, banana, black carrot and 
vitamin C.

Breakfast BOOze

Sunday Surcharge 10% - Public Holiday Surcharge 15% 

Surcharge applies to all card transactions

DRINKS


