
 
WEEKEND MENU 

 

ALL DAY 
 
TOAST BY IGGY’S BREAD 
Sourdough or fruit & nut or gluten 
free 6 
 
FRUIT BOWL 

Seasonal fruit, greek yoghurt & 
mint 15 

 
BIRCHER MUESLI 
Coconut, lychee, green apple, 
honey, yoghurt, seasonal fruits and 
nut crunch 17 
 
MAPLE & CRANBERRY 
GRANOLA 
Greek yoghurt, seasonal fruits, nut 
crunch and honey 15 
 
RICOTTA HOTCAKES 
w/ berries OR caramelised banana, 
maple syrup, mascarpone 17        
Add maple bacon 4 
 
KALE & CAULIFLOWER 
BREKFAST BOWL 
grains, almond hommous, 
avocado, miso, seaweed, manouri 
cheese, fermented vegetables, 
poached egg 20 
Add Smoked Salmon fillet 7.5 
 
HOUSE SMOKED SALMON 
FILLET 
Poached eggs, chilli kale, roast 
tomatoes, labneh, dukkah on 
sourdough toast 22 
 
BUFFALO MOZZARELLA  
BRUSCHETTA (v) 
Avocado roasted tomatoes, olive 
crumb and basil infused olive oil, 
20 
Add poached egg 3 
 
 
 

 
HALOUMI STACK (v) 
Poached egg, avocado, green 
peppers, mint, heirloom tomatoes, 
dukkah, sourdough toast 20 
 
CORN ZUCCHINI & 
HALOUMI FRITTERS 
Poached egg, avocado salsa,  
tomato relish, green pepper herb 
salad w/ bacon 20 OR smoked 
salmon 22 
 
SPANISH BAKED EGGS 
Chorizo, red pepper confit, goats 
cheese on sourdough toast 19                                                   
 
CHILLI SCRAMBLED EGGS (v) 
Lime avocado, coriander, goat’s 
curd on sourdough toast 20 
 
EGGS BENNY  
Poached eggs, green peppers, 
streaky bacon, yuzu hollandaise, 
maple bacon crumb 20 
 
C&A BREAKFAST 
Eggs, bacon, pork fennel sausage, 
mushroom, baked beans, roast 
tomatoes, sourdough toast 24 
 
MUSHROOM OMLETTE 
Medley of mushrooms, rocket, 
parmesan on multigrain toast 18          
 
EGGS YOUR WAY Poached, 
scrambled or fried, served  
w/ sourdough toast 13 

FROM 11:30AM 

 
SLOW COOKED ROAST 
LAMB OPEN PITA 
Herb salad, tzatziki, sumac and 
chips 20.5 
 
SPANAKOPITA (v) 
Greek spinach and feta, ricotta 
and leek pie with Horiatiki salad 18 
 
SPICED CAULIFLOWER 
VEGIE BOWL  
Almond hummus, eggplant, sweet 
potato, black , herb salad, labneh 
& mint 20 (gf)  
 
HALOUMI SALAD (v) 
Heirloom tomatoes, pomegranate, 
sumac, mint, pita bread, kumara, 
balsamic and olive crumbs 20 
 
CHAR GRILLED CHICKEN 
SALAD 
Marinated grilled free-range chicken 
breast, rocket, pear, walnuts, 
caramelised onion, feta and 
citrus dressing 20                                         
 
SESAME CRUSTED SALMON 
& BROWN RICE BOWL  
Avocado, herb salad, seaweed, 
pickled cabbage and miso 
dressing 24 
 

EXTRAS 
Gluten-free toast extra 1 
Extra egg 3 
Extra slice of toast, relish, yuzu 
hollandaise 2.5 
Bacon, pork fennel sausage, chorizo 
sausage, mushroom, chilli kale, 
roasted tomato, house-made baked 
beans, ricotta, fetta, Goats curd 4 
Avocado, Jamon Serano, sliced 
smoked salmon 5 
	

ADD 
Beer-battered fries 5 
Chargrilled chicken breast 5 
House smoked salmon fillet 7.5 
Grilled honey oregano haloumi 5 
Greek fries, oregano and sumac 7 
	  

Respectfully, we cannot make 
alterations to the menu. Additions only. 

 
Some sandwiches are available on 

display.	




