
B R E A K FA S T

A V A I L A B L E  U P T O  1 2 P M

B A N A N A  B R E A D  $ 8 . 5
Pepe saya butter

G R E E K  YO G H U R T  $ 9
Berries, seasonal fresh fruit

C O C O N U T  YO G H U R T  $ 1 0
Byron bay Brookfarm paleo granola

H O U S E  S O A K E D  B I R C H E R  $ 1 3
Byron bay Brookfarm paleo granola

S M A S H E D  AV O  $ 1 6
Poached egg, feta, tomato, chilli, dukkah, toasted sourdough

PA N C A K E S $ 1 6
Maple syrup & Pepe saya butter

S O U R D O U G H  TO A S T  $ 5 . 5
Jam & Pepe saya butter

S A N O M A  H A M  &  C H E E S E  C R O I S S A N T  $ 1 2

S A N O M A  S P I N A C H  &  C H E E S E  C R O I S S A N T  $ 1 2

B A C O N  &  E G G  R O L L ,  B B Q  &  TO M ATO  S AU C E  $ 1 2

S E E  O U R  S TA F F  F O R  D A I LY  S P E C I A L S  # YO U R TO R I



A V A I L A B L E  F R O M  1 1 : 3 0 A M

S A N G A S 

H A M  A N D  C H E E S E  $ 1 5 
Triple gypsy ham, Gruyere cheese, French baguette, Pepe saya butter  

C A P R E S E  S A L A D  $ 1 5
Mozzarella, tomato, basil, aged balsamic 

WA G Y U  C H E E S E  B U R G E R  $ 2 8
Thick cut bacon, American cheese, house made burger sauce 
served with french fries 

C H I C K E N  B U R G E R  $ 2 4
Fried chicken, slaw, fennel mayo, bacon  
served with french fries

S A L A D S

TO R I  G R E E K  S A L A D  $ 1 6
Mixed salad, kalamata olives, feta cheese, cucumber, tomato

+ Smoked salmon or Chicken  $6.5 

S E A S O N A L  TO S S E D  G A R D E N  S A L A D  $ 1 7
Dressing of the day

+ Smoked salmon or Chicken  $6.5 

B U R R ATA  S A L A D  $ 2 3
Heirloom tomato, basil oil, aged balsamic, pesto & focaccia crouton

M A D E  F R E S H  D A I LY,  S U B J E C T  TO  AVA I L A B I L I T Y



A V A I L A B L E  F R O M  1 1 : 3 0 A M

M A I N S 

S LO W  C O O K E D  B E E F  R A G U  PA S TA  $ 3 4
Served with parmesan cheese

H O U S E  M A D E  N A P O L I TA N A  PA S TA  $ 2 8
Served with burrata cheese

B U T T E R  C H I C K E N  $ 3 0
Jasmine rice and naan bread

M I X E D  L E N T I L  A N D  V E G E TA B L E  C U R R Y  $ 2 4
Jasmine rice and naan bread



S N A C K S

A V A I L A B L E  F R O M  3 P M

C H E E S E   $ 1 9
Chefs choice of 3 cheeses, Muscatel, Grissini, Lavosh Crackers

C H A R C U T E R I E  $ 2 4 
Salami, Capocollo, Mortadella, Beef Pastrami Cornichons, Pickles, Grissini

M A R I N AT E D  O L I V E S  $ 7
Lemon, Lime, Rosemary, Garlic (V, GF, DF)

S M O K E D  A L M O N D S  $ 7

B U R R ATA $ 2 3
Heirloom Tomato,  Basil Oil, Sourdough (V,)

D U C K  &  C H E R R Y  PAT E  $ 1 2 
Sourdough, Greens, Pickles, Chutney

G UA C A M O L E  (GF) $ 1 5 
Corn chips 




