
SOURDOUGH TOAST										�           8
With a selection of condiments									       

FRESH SEASONAL FRUIT 									�          10
Served with natural Greek yogurt								      

BIRCHER MUESLI										�          10
Soaked in coconut milk with toasted almonds, green, apple, raisin and basil marinated strawberries

TWO EGGS & GRILLED BACON  								�         14
Eggs cooked your way, served on toasted sourdough with homemade bush tomato chutney

SMOKED SALMON & KALE BRUSCHETTA							�        15
Poached eggs with smoked salmon, preserved lemon crème fraiche, kale, capers,  
fresh herbs, pickled red onion and olive oil on toasted sourdough 

POACHED FRUIT CREPE										�          16
Served with pear jam, lemon curd, vanilla polenta and mascarpone cheese

ASPARAGUS POACHED EGGS									�         16
Poached eggs on blanched asparagus and spinach on toasted sourdough  
with lemon hollandaise

THE O.A.K. BACON & EGG ROLL								�         15
Fried eggs on a brioche bun, bush tomato chutney, aioli, baby spinach and fresh avocado

THE OMELETTE											�            17
Crispy bacon, roma tomatos, pork sausage, Swiss brown mushrooms and  
grated cheddar cheese

BIG BREAKFAST											�            20
Eggs cooked your way, with bacon, avocado, roasted roma tomato, feta cheese,  
pork sausages, hash browns with bush tomato chutney and toasted sourdough

BREAKFAST MENU

BEVERAGES

(GF) Gluten Free   (V) Vegetarian  (VO) Vegetarian Option *Please notify staff of any allergies or intolerances

FRESHLY SQUEEZED JUICE � 7
Orange or Watermelon		� 

VIRGIN MARY				�     10
Spiced tomato juice, tabasco sauce  
and worcestershire sauce				  
	

Spinach  	 2.5	
Hollandaise sauce  	   3
Grilled tomato	 3.5
Crispy bacon  	 3.5 
Hash brown   	 3.5
Pork sausage 	    4

Asparagus	 4.5
Swiss brown  
mushrooms   	 4.5
Smoked salmon   	 4.5
Avocado   	 4.5

ADD ONS


