
FOOD ALLERGIES & INTOLERANCES

Please speak to a staff member before ordering your food about the ingredients in our dishes. 


Be advised that in some cases, allergens may be unavoidably present due to shared equipment or ingredients used.

AÇAI GRANOLA BOWL	 8.00

Housemade GM granola with açai blended 
Clandeboye yoghurt, Served with seasonal  
berries, banana & toasted almonds.


+ Peanut Crunch / Honey / Almond Butter	 +0.75

 
PORRIDGE	 7.50

Irish oats cooked to order in whole milk, 

topped with apple compote, almond &  
coconut crumble.  
(Alternative Milk available) 
 
+ Peanut Crunch / Honey / Almond Butter	 +0.75 
 
EGGS YOUR WAY	 5.50

Choice of poached, fried or scrambled  
eggs with two slices of toasted & buttered  
Zac’s Bakehouse Sourdough.  
 
MELBOURNE BREAKFAST	 10.00

Zac’s toasted sourdough, smashed avocado,  
vegemite, buffalo ricotta, chilli, mint,  
sun-dried tomatoes, mixed seeds &  
two poached eggs.  
 
HUEVOS ROTOS	 10.00

Triple cooked rooster spuds, chives,  
paprika salt, grilled chorizo, Ballymaloe  
relish, broken fried eggs, avo, seeds,  
cress & sumac. 
 
SWEETCORN FRITTER	 11.00

Housemade sweetcorn fritter, sliced avocado,  
Givans grilled streaky bacon, cherry tomatoes,  
two poached eggs & harissa dressing.  
 
MOJO PORK & BEANS	 11.50

Toasted garlic focaccia, slow cooked pork  
hock, grilled chorizo, Mexican black beans,  
two fried eggs, mojo verde. 

 
 
 

GENERAL	 10.00

Double bacon, double Clonakilty black  
pudding, double fried eggs, Ballymaloe  
relish & mayo in a toasted brioche roll. 


VEGGIE GENERAL	 10.00

Double halloumi , double hash brown, double  
fried egg, smashed avo, Ballymaloe relish &  
mayo in a toasted brioche roll  
 
STREET/SWEET HAWKER	 10.00

Chinese style chilli oil scrambled eggs, parsley  
& spring onions with crispy bacon bits OR  
roasted sweet potato, on a slice of Zac’s  
sourdough.  
 
SMOKED PARMI BURGER	 14.00

Buttermilk fried chicken breast, Givans  
streaky bacon, smoked cheese, hash browns, 
iceberg lettuce, tomato & red pepper dressing,  
basil mayo. Served on a toasted brioche  
bun, with house seasoned fries.  
 
LITTLE OX 2.0	 11.50

Ras el Hanout marinade chicken breast, 
quinoa, roast sweet potato, buffalo ricotta,  
spinach, sundried tomatoes, mint, mixed  
seeds, saffron tahini yoghurt. 

 
PORK BELLY SAUSAGE ROLL	 3.75

Served with Ballymaloe relish. 
 

A D D I T I O N S


1/2 Avocado	 2.75 
Bacon (2pcs) / Black Pudding (3pcs) /  
Sausage (1pc) / Chorizo (3pcs)	 3.25 
Hash Browns (3pcs) / Mushrooms / 
Grilled Halloumi (3pcs)  
Spicy House Made Beans	 3.25



COFFEE

Our espresso based drinks are served as a double  

shot as standard. (Excluding Cortados).


	 Espresso	 2.95

	 Americano	 3.20

	 Batch Brew Filter	 3.10


	 Milk based: 

	 Cortado	 3.10

	 Magic	 3.20

	 Flat White 	 3.30

	 Cappuccino 	 3.40

	 Latte	 3.50

	 Mocha	 3.70


	 Decaf	 +0.30

	 Oat Milk	 +0.30


TEA

	 Breakfast	 2.75

	 Earl Grey / Green / Peppermint / Decaf	 2.95


CHAI

	 Prana Chai  Dairy / Oat	 3.60

	 + GM Coffee 	 +0.50


HOT CHOCOLATE

	 Hot Chocolate	 2.95

	 Marshmallows	 +0.35


COLD DRINKS

	 Still / Sparkling Water	 2.00

	 Glass of milk	 1.50

	 Fresh OJ	 2.75

	 San Pellegrino Orange / Lemon	 2.35 

	 Bundaberg Ginger Beer	 2.60

COFFEE SERVED ALL DAY





