BREAKFAST

e in SUNDAY

8AM-10.30AM

Bacon & eggs (GFO) $18

2 eggs, choice of fried, poached or scrambled, served with bacon, sliced continental
toast & tomato relish

Bacon & egg bagel $16

bacon, fried egg, Swiss cheese & smoky BBQ sauce in a toasted bagel, served with
2 hash browns

Eggs benedict (GFO) $18

2 poached eggs served with leg ham, baby spinach, hollandaise sauce & sliced
continental toast

Big breakfast (GFO) $26

2 eggs, choice of poached, fried, or scrambled served with bacon, chorizo, roasted
herb tomato, chorizo, buttered mushrooms, baked beans, hash browns, sliced
continental toast & tomato relish

Herbivore breakfast (VEGO) $25

2 eggs, choice of poached, fried, or scrambled, served with buttered mushrooms,
roasted herb tomato, baked beans, hash browns, crumbed haloumi cheese & sliced
continental toast

Canadian Pancakes $16

3 pancake stack served with 2 bacon rashers, chorizo, maple syrup & whipped butter

Vale Breakfast Platter $65
(serves 3-4 people)

eggs choice of poached, fried or scrambled roasted herb tomatoes
bacon crumbed halloumi
chorizo sliced continental toast
baked beans tomato relish

hash browns hollandaise

buttered mushrooms

(GF) Gluten Friendly
(GFO) Cluten Friendly
Option

(VEGO) Vegetarian Option
(VO) Vegan Option

(DFQ) Dairy Free Option

Foods in this restaurant are processed in a kitchen that produces dishes with milk. wheat, soybean, fish tree nuts, peanuts, eggs & egg products.  If you have a food allergy or special
dietary requirements, please inform a member of staff



e un

SIDES &
ADD ONS
Smashed avocado $4 Crumbed halloumi (2) $5
Hash browns (2) $5 Bacon (2 rashers) $6
Chorizo sausage (1) $5 Roasted herb tomatoes (2) $4
Buttered mushrooms $4 Hollandaise $3
Baked beans $4 Tomato relish $2
Pancakes (2) $6
KIDS
BREAKFAST
$12

Bacon & eggs (GFO)

Choice of fried poached or scrambled egg, bacon, sliced continental toast & tomato
sauce

Ham & cheese toasted bagel

Toasted ham & cheese bagel served with a hash brown & tomato sauce

Pancakes

2 stack of pancakes served with whipped cream, maple syrup & fresh strawberries

(GF) Gluten Friendly
(GFO) Cluten Friendly
Option

(VEGO) Vegetarian Option
(VO) Vegan Option

(DFO) Dairy Free Option

Foods in this restaurant are processed in a kitchen that produces dishes with milk. wheat. soybean, fish, tree nuts. peanuts, eggs & egg products

If you have a food allergy or special
dietary requirements, please inform a member of staff



