
BREKKy COCKTAILS
Our suggestions to kick off your day or continue what you started the night before 
(ONLY AVAILABLE FROM 10AM)

Bloody Mary 
vodka, worcestershire sauce, lemon juice, tabasco,  
tomato juice, salt and pepper garnished with bacon

21.00

Espresso Martini 
kahlua, vodka, coffee tequila and espresso coffee

22.00

Tequila Sunrise 
tequila, fresh orange juice and strawberry liquor

20.00

Mimosas (makes 2 glasses)
tread softly prosecco served with  
cold pressed orange juice on the side

18.00 BREAKFAST
MENU
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Food Allergies 
Please be aware that all care is taken 
when catering for special requirements. 
It must be noted that within the 
premises we handle nuts, seafood, 
shellfish, sesame seeds, wheat flour, 
eggs, fungi & dairy products. 
Guests’ requests will be catered for to 
the best of our ability, but the decision 
to consume a meal is the responsibility 
of the diner.
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Toast (V)
served with butter and your choice of condiments:
turkish / sourdough / white vienna / gluten free

8.00

Sourdough Fruit Toast  (V)
toasted and served with house made cinnamon butter

10.00

Banana Loaf (V)
toasted and served with house made maple butter, candied walnuts,  
and seasonal fruits

13.00

Acai Bowl (GF) (DF) (V)
pure acai sorbet served with seasonal fruits, byron bay granola and toasted coconut
add peanut butter 2.00 add cacao nibs 3.00
add nutella 2.00 add coconut yoghurt 2.00

19.50

Ham & Cheese Croissant 
toasted croissant with ham off the bone, melted swiss cheese and tomato relish

16.50

Bacon & Egg Roll
bacon, fried free-range egg and melted cheese on a toasted milk bun  
served with your choice of sauce
add fried halloumi 6.00 add pork chipolatas 6.00
add hash browns 5.00 add 180g beef patty 8.00
add smashed avocado 6.00 add baby spinach 4.00

13.50

Free-Range Eggs on Toast 
served on turkish toast with roasted tomatoes, baby spinach and
choose one from the following:
two rashers of bacon fried halloumi smashed avocado
pork chipolatas sauteed mushrooms hash browns

19.50

Sweet Corn Fritters (GF) (DF) (V)
charred corn and coriander fritters with smashed avocado, cherry tomato, red onion
and fresh herb salsa topped with chipotle aioli and turmeric dukkah  
add two free-range eggs 6.00 add two rashers of bacon 7.00
add fried halloumi 6.00 add confit tassie salmon 9.00
add hash browns 5.00 add ham off the bone 7.00

19.50

French Toast
brioche soaked in cinnamon egg wash, grilled and topped  
with crispy bacon and sweet maple syrup 

22.00

Buttermilk Pancakes (V) 
stack of buttermilk pancakes with fresh banana, strawberry and mint compote,
candied walnuts, vanilla ice cream and maple syrup

22.50

Donut Waffles (V)
two cinnamon waffles topped with vanilla ice cream, fresh strawberries and 
house made butterscotch sauce 

22.50

Byron Bay Granola (GF) (DF) (V)
roasted macadamia granola served with fresh banana, strawberry and mint compote, 
chia pudding and coconut yoghurt drizzled with honey 

21.00

Croque Madame 
toasted sourdough, ham off the bone, melted swiss cheese, bechamel sauce 	
topped with a fried egg

22.00

Green Bowl (GF) (DF) (V)
seasonal greens, kale, baby spinach, quinoa, garden herbs topped with smashed 
avocado, two free-range eggs and turmeric dukkah 

23.00

Omelettes
served on turkish toast with your choice of:
ham off the bone tasty cheese, red onion, cherry tomatoes, and fresh herbs
tempura soft shell crab fried shallots and chilli oil topped with snow pea tendrils

26.00

BreKky Wrap
bacon, hash brown, tasty cheese, sausage, baby spinach and scrambled eggs in a 
toasted tortilla with your choice of sauce

24.00

Green Eggs and Ham
ham off the bone with crispy kale, basil pesto, fetta, smashed avocado and
poached eggs served on toasted turkish

26.00

The Big Feast 
two free-range eggs, bacon, pork chipolatas, sauteed mushrooms, roasted tomatoes,
hash browns and baby spinach served with turkish toast

29.50

ADD TO ANY MEAL
two rashers of bacon 7.00 fried chicken 8.00 sweet corn fritters 7.00
pork chipolatas 6.00 grilled chicken 8.00 baby spinach 4.00
ham off the bone 7.00 beef brisket 9.00 sauteed mushrooms 6.00
180g beef patty 8.00 confit tassie salmon 9.00 roasted tomatoes 5.00
two free-range eggs 6.00 fried halloumi 6.00 smashed avocado 6.00
one free-range egg 3.50 danish fetta 4.00 hash browns 5.00

sauces
house made  hollandaise 3.00 basil pesto 3.00 caesar dressing 2.50
tomato relish 3.00 sweet chilli 2.00 chipotle aioli 2.50
tomato sauce 2.00 sour cream 2.00 garlic aioli 2.50
smokey bbq 2.00 sesame dressing 2.00 tartar 2.50

Please understand that we cannot always accomodate changes to the menu
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Haig Street Benny
served on turkish toast with baby spinach, house made hollandaise,
two poached free-range eggs and roasted tomatoes
smashed avocado (V) 24.00 two rashers of bacon 25.00 sauteed mushrooms (V) 24.00

ham off the bone 27.00        confit tassie salmon 29.00 beef brisket 28.00

Smashed Avocado (V)
toasted sourdough topped with chunky smashed avocado, cherry tomato, red onion and 
fresh herb salsa finished with crumbled fetta, turmeric dukkah, balsamic glaze and fresh 
lemon
add two free-range eggs 6.00 add two rashers of bacon 7.00
add fried halloumi 6.00 add confit tassie salmon 9.00
add hash browns 5.00 add ham off the bone 7.00

22.00

Free-Range Eggs on Toast 
served on turkish toast with roasted tomatoes, baby spinach and
choose one from the following:
two rashers of bacon fried halloumi smashed avocado
pork chipolatas sauteed mushrooms hash browns

19.50
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