PLEASE REMEMBER YOU WILL NEED
YOUR TABLE NUMBER WHEN YOU ORDER
AT THE FRONT COUNTER

Brunching? bar menu available from 10am

EVERY DAY
7.00AM-1.00PM WEEKDAYS

7.00AM-1.30PM WEEKENDS

Porridge 16

Steel cut oats, poached pear, shaved almonds, prunes
and caramelised banana

Bacon & Egg Roll =

bacon, egg, rocket, relish, swiss cheese, house pesto and

aioli
Make it a vego - halloumi, mushoom avo, pesto
& aioli

Eggs Your Way 14.5

on sourdough, 2 eggs simply

fried, poached or scrambled

add +bacon +wilted spinach +halloumi +mushooms
spice up your scramble - chilli +1.50

18
Avo Toast v- gfo, vgo
Sliced avo, feta, honey chilli crisp on thick cut
sourdough (1 slice)
add? +bacon, +wilted spinach, +egg
Eggs Benedict 22

poached eggs, bacon, house made hollandaise,
add +wilted spinach 5 +halloumi 5.5

Truffled Mushrooms v. gfo, vgo 23

Mushrooms w truffle paste, 2 poached eggs, pureed peas,

on hummus toast
add on +bacon

French Toast 24

with berry sauce, ice cream, chantilly cream & maple
add on +bacon

ALL DAY- SIMPLE, HONEST

menu

Potato Gratin v. gfo, vo 23

layered potato goodness, 2 poached eggs, paprika
hollandaise, avo slice, rocket & fennel side salad.
+add +bacon +mushrooms +halloumi

Nasi Goreng T (12 25

fried rice, prawn, pork belly, original nasi sauce, fried
egg, prawn crackers

18
Beef Quesadilla

flour tortilla filled with pulled beef, jalapeno & cheese -
toasted. Served with guacamole, salsa and sour cream

Salad Bowl ve. gf 19

leaves, red pesto, roast veg, avo, saurkraut, dukkah
& balsamic
add +feta +egg 3.5

Chicken Teriyaki Bowl 24

teriyaki chicken (grilled not deep fried) rice, poached egdg,

mixed leaves, kewpie mayo, house pickled carrot ,

ADD ON

Egg - poached or fried 3.5
feta 8.5
scrambled egg 4.5
spinach 5.5
halloumi (2) 6.5
mushroom 5.5
avo 5.5
bacon (2) 7.0
potato gratin 7.0
gluten free bread 1.0

TOASTIES
ALL DAY UNTIL
SOLD OUT

Dusty Croissant 14
ham, cheese tomato, relish and basil toasted croissant -
perfect every day, but especially for those dusty ones

Roast Vege Toastie v.gfo,vo 17

mediterraean style roasted veges, pesto, feta, and
spinach.

Salami Bagel 17

hot (as in chilli) honey cream cheese, salami, fresh
mozzarella - toasted, finished with fresh rocket.

Ruben gfo, I8

corned beef, pickles, saurkraut, swiss cheese
with our take on a smooth Russian dressing.
Isabelle’s fav - she adds a fried egg!

Chicken Pesto 17

chicken, housemade basil pesto, mayo sundried
tomato, cheese & spinach

Seasonal Sandwich vg. gfo, 1l

grated carrot, beetroot, alfalfa, capsicum,
hummus, vegan aioli

DUST

TEMPLE

our kitchen has tree nuts, peanuts, seeds, dairy and other
potential allergens. We can not give an absolute guarantee

that meals will be allergen or intolerance free. Please speak

to us!

[v] = vego [vg] = vegan [gf] = gluten free [o] = option




