
PLEASE SEE BLACKBOARDS FOR DAILY SPECIALS

V VEGETARIAN  |  VO VEGETARIAN OPTION  |  VG VEGAN  |   
VGO VEGAN OPTION  |  GF GLUTEN FREE  |  
GFO GLUTEN FREE OPTION

Sourdough   |   Homemade GF Toast   | 
Homemade Fruit Toast   OR   Croissant 8
choose your condiments: butter, Vegemite, honey, 
jam, marmalade or peanut butter

Our Signature Baklava & 12
Vanilla Ice cream 

Canadian Pancakes 18
vanilla ice cream, crispy bacon, choose your sauce: 
pure maple syrup, butterscotch or Nutella 
ganache

ADD:  Strawberries or Banana 4

Apple Bricher Muesli 16
Greek yoghurt, currents, apple & raspberry 
compote, seasonal fruit + seeds

Summer Superfood Pudding (GF,VG) 20
seeds, quinoa, chia, stewed berries, seasonal fruit, 
coyo + maple

Egg On Toast (GFO) 13
poached, fried or scramble on sourdough toast

Bacon & Egg On Toast (GFO) 17
poached, fried or scramble on sourdough toast
ADD ONS:
Bacon, Smoked Salmon, Garlic Mushroom 6
Hashbrown, Tomato Chutney, Grilled Tomato 3
Haloumi, Wilted Spinach, Smashed Avocado 6

Tradie Roll On Focaccia (GFO) 13
thick cut bacon, 2 free range eggs, cheddar 
cheese, your choice of sauce BBQ, tomato or our 
George’s tomato relish

Beast Breakfast Burger (GFO) 20
VEGETARIAN OPTION OMIT BACON 
grilled bacon, 2 fried eggs, 2 hashbrown, cheddar, 
garlic aioli, tomato relish, baby spinach + focaccia

ADD:  Haloumi 6, Avocado 6

Sunrise Avocado Smashed (GFO, VGO)  19
pickled red cabbage, chickpeas, iceberg, mixed 
milk feta, salted almonds on sourdough toast

ADD:  Bacon 6, Egg 3

Medley Mushroom 20
Bruschetta (GFO, VGO) 
garlic butter, pea & spinach puree, poached egg, 
Persian feta, salty pepitas + sourdough

ADD:  Bacon 6, Haloumi 6, Avocado 6

Smoked Salmon Scramble (GFO) 24
apple & beetroot chutney, smashed avocado, 
mixed milk feta + sourdough

Thai Beef Salad (GF) 24
SUBSTITUTE TOFU FOR VEGAN OPTION
braised Thai style beef chunks, tomatoes, 
chickpeas, cucumber, red cabbage, salad leaves, 
mild Thai salad dressing + salted cashews

Warm Chicken & Pumpkin Salad (GF) 22
grilled chicken, tomatoes, chickpeas, cucumber, 
red cabbage, salad leaves, mixed milk feta, lemon 
& olive oil dressing + salted almonds

Aman’s Butter Chicken 25
godfather of Indian curries served with jasmine 
rice, garden salad + pappadum

Panko Chicken Schnitzel 22
Burger (GFO) 
house crumbed chicken schnitzel, grilled bacon, 
pickled red cabbage, cheddar, salad leaves, 
garlic aioli, tomato chutney + steak fries

DB Special Salt & Pepper Squid (GF) 25
crispy lightly battered pineapple squid, garden 
salad, steak fries + tarte sauce

Old School Fish & Chips 25
beer battered flathead, garden salad, lemon, 
steak fries + tarte sauce

Bowl Of Steak Fries  12
with our special seasoning & aioli

KIDS MENU
Bacon Egg On Toast 10
Pancake Ice Cream Maple 10
Fruit Salad Yoghurt Honey 10
Ham & Cheese Toastie 8

QUICK BITES

 C
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COFFEE BLEND OR DECAF
Cup 4.5   |   Mug 5.5   |   Grande 6.5  (full or skim milk)
almond  |  soy  |  lactose free  |  oat  |  syrup  |  extra shot +.60
Black Coffee
Cappuccino, Flat White, Latte
Chai Latte
Turmeric Latte
Hot Chocolate 

Iced Coffee 8.5
Affogato 6
Babycino 2

TEA
Pot of Loose Leaf Tea 5.5
English Breakfast / Earl Grey
Chamomile Flower / Peppermint / 
Lemongrass & Ginger / Green Tea

DB Special Herbal Tea 5.5
fresh ginger, fresh turmeric, lemon from 
our garden, black pepper + honey

House Made Sticky Chai 5.5

JUICE
Arnold’s Fresh Orange Juice 7.5

Noah’s Juices 5
see our drinks fridge for flavours

MILKSHAKES
Regular 7.5   |   Thickshake 9.5   |   Kids Milkshake 5
chocolate / strawberry / vanilla / caramel / banana

Show Stopper Nutella Milkshake 8.5

SMOOTHIES 10
Bananarama - banana, yoghurt, oats, cinnamon + milk
Berry Nice - seasonal berries, coconut yoghurt, almond milk
Mango Mama - mango, blueberry, Greek yoghurt, vanilla

ICED DRINKS
Chocolate Milk 6
Iced Chocolate 8.5
Iced Chai Latte 7
Iced Chai with Vanilla Ice Cream 8.5

SOFT DRINKS & SPARKLING WATER
see display fridge for varieties - cans & bottles

Organic Cold Pressed Juice 9.5
Immunity - carrot, orange, pineapple, celery, 
lemon, turmeric 
Antiox - apple, raspberry, passionfruit, rhubarb
Botanical - apple, spinach, cucumber, celery, 
lettuce, lemon + ginger


