
Please be advised that food prepared in our kitchen may contain food allergens 

(GF= Gluten free/ V= Vegetarian / DF= Dairy free/ VG= Vegan/ VGO= Vegan option available/ NF= Nut free) 

Available daily 10am-12noon 

Available all-day Saturday, Sunday and Public Holidays 
Smashed Avo, toasted ‘Summer Kitchen’ Sprouted Rye Sourdough, ‘Westhaven’ Persian Fetta, pistachio dukkah,  

Tasmanian Extra Virgin Olive Oil (V, VGO, GFO) 22  

Shakshuka Baked Eggs, grilled pita bread, herb falafel, green tahini sauce (V, GFO) 24  

Cinnamon French Toast, passionfruit curd, summer berries, maple syrup, whipped mascarpone (V) 25  

Apple Shed Benny, thick cut ‘Cygnet Butchery’ bacon, ‘Huon Me’ Sourdough Crumpets, free range poached eggs,  

organic cider mustard hollandaise (GFO) 26  

Buttermilk Cornbread, poached free range eggs, haloumi, streaky bacon, avocado, corn and coriander salsa 26  

Kids Breakfast 
Streaky bacon, poached eggs, toasted sourdough (GFO) 14  

Cinnamon French toast, maple syrup, ‘Valhalla’ vanilla bean ice-cream (V) 14  

 


