
All Day Breakfast 

Granola 10 
Coconut, Cherry, Macadamia & Almond Granola 

Yoghurt, Skimmed Milk & Poached Stone Fruits from the Flower Farm Garden 
 

Acai Bowl 16 
                         Farmer Jo’s Paleo Granola, Acai & Banana Puree, Chia  Seeds, Seasonal Fruits, Coconut Flakes 

 
Toast 10 (GF +3) 

Dr Marty’s Crumpets, La Madre Fruit Toast, Or Born & Bread Sour Dough  
 

Breakfast Roll 14 (GF +3) 
Milk Bun, Istra Bacon, Fried Egg, Swiss Cheese, Chim Chim Tomato Relish, 

Hammer & Tongs BBQ Sauce  
 

Green Eggs 18 
Sweet Corn Fritter, Poached Free Range Eggs, Spinach & Almond Skordalia, 

Charred Broccolini, Olive Oil & Dukkha 
 

Eggs Benedict 21 
Double Smoked Leg Ham or Smoked Salmon, Poached Eggs,  

Hollandaise Sauce, Born & Bread Sour Dough 
 

Eggs on Toast 12 (GF +3) 
Eggs Your Way, Toasted Born & Bread Sour Dough   

 
Fork N Flower Big Breakfast 22 (GF +3) 

Istra Bacon, Otway Pork Sausage, Hash Brown, Eggs Your way,  
Grilled Tomato, Field Mushroom, Born & Bread Sour Dough 

 
Belgium Waffle 16 

Toasted Belgium Waffle, Fresh Strawberries, Vanilla Ice Cream, Strawberry Coulis 
Chocolate Wafer, Fairy Floss 

 
Smashed Avocado 18 (GF+3) 

                 Smashed Avocado, Persian Feta, Slow Roast Local Tomato, One Poached Egg, Born & Bread Sour Dough. 

Extras 4 Each  
          Avocado | Baked Beans | Istra Bacon | Mushroom | Grilled Tomato | Hash Browns |  Hollandaise  

Feta | Spinach | Haloumi 

   Extra Sauce 1 
                Chim Chim Tomato Relish or Jam | Hammer & Tong BBQ Sauce | Mayonnaise  

 Smokey Aioli | Tomato Sauce 

Menu is subject to Seasonality & Availability /  A Surcharge of 20% Applies on Public Holidays 

Lunch From 11:30am 
 

Toasted panini 16 
Please ask the waitstaff for our daily panini specials 

  
Ultimate Tasty Toasty 17 (GF+3) 

Double Smoked Leg Ham, Tomato, Tasty & Swiss Cheese 
Apple, Pear & Saffron Chutney 

 
Soup Of The Day 14.50 (GF+3) 

Served With Born & Bread Sour Dough  
 

Crispy Fried Chicken Bao Buns 19 
Pickled Papaya & Vegetable Salad, Coconut Siracha Mayo, Coriander   

 
Quiche 16 

Smoked Bacon, Cherry Tomato, Spinach & Parmesan Salad 
 

Pumpkin, Spinach, Red Capsicum & Persian Feta, Spinach & Parmesan Salad 

Slow Cooked Lamb Shoulder 21 (GF) 
Spinach & Almon Skordalia, Greek Salad & Mint Yoghurt, Balsamic Reduction 

 
Prawn & Chive Dumplings 19 

Steamed Chinese Broccoli, Soy, Sesame & Sweet Pickled Chilli Dressing, Spring Onion & Shallot Salad, 
Coriander  

 
“Bahn Mi” Vietnamese Sticky Pork Belly Roll 18 

Slow Cooked Crispy Pork Belly, Lettuce, Pickled Carrot, 
Cucumber, Spring Onion, Fresh Chilli, Coriander, Kewpi Mayo, Sticky Soy 

 
Chicken Penne Pasta 19 

Poached Chicken, Sweet Potato, Pine Nut Pesto,                                                                                                 
Spinach, Crème Fraiche & Parmesan 

Buddha Bowl 20 (GF) 
Brown Rice, Avocado, Pumpkin, Pickle Carrot, Hens Egg, Grill Haloumi,                                                                             
Roasted Hazelnuts, Beetroot, Grilled Corn & Honey Mustard Dressing 

Bucket of Chips 9 (GF) 
Crinkle Cut Chips, Mayo & Ketchup  

                   
Sweet Potato Fries 11 (GF) 

Smoked Aioli 


