
382 High St,  Northcote 3070
M-F | 7am-4pm    S-S | 8am-4pm



ALL DAY
TOAST  	 $7 
organic sourdough, multigrain or fruit toast with condiments

EGGS YOUR WAY 	 $10 
poached, scrambled or fried on toasted organic sourdough or croissant (GFO)

SPRING BIRCHER  	  $16 
soaked in apple juice with dried apricot, cranberries, mixed berry compote, 
coconut yoghurt, grated apple, seasonal berries, toasted almond flakes (VG)  

SMASHED AVO  	 $18 
persian feta, pomegranate, pepitas, sesame seeds on toasted organic multigrain 

RED VELVET PANCAKE  	 $18 
white chocolate soil, seasonal berries, vanilla cream, strawberry syrup 

HEALTHY BOWL  	 $18 
green - kale, green apple, avocado, dates, mint, kiwi, apple juice, 
coconut yogurt (V, GF)

berry - mixed berries, cranberries, banana, coconut yoghurt, almond milk (V, GF)

power - avocado, almonds, dates, banana, chia, oat milk (V, GF)

TROPICAL PANNA COTTA	  $18.5 
coconut and lychee panna cotta, house made super granola, mango sorbet, 
passionfruit coulis, pineapple salsa, toasted desiccated coconut (VG) 

BROAD BEAN FALAFEL  	 $19 
house made falafel and hummus, kale quinoa tabouleh, pickled cabbage, 
pomegranate, spicy almonds, roasted cauliflower (V)

BAKED EGGS	 $19 
spiced chickpeas, smoked chorizo, persian feta, green olives, parsley, 
grilled flatbread 

or spiced chickpeas, green olives, spiced cauliflower, parsley, grilled 
flatbread (VG)

CORN & ZUCCHINI FRITTERS  	 $20 
poached eggs, avocado mousse, house made smoky tomato sauce, seasonal 
greens dressed with house dressing (VG) 

CHILLI SCRAMBLE   	 $21 
house made xo sauce, smoked chorizo, corn salsa, house made pickled cabbage, 
coriander on toasted sourdough or croissant (GFO)

POKE BOWL 	 $21 
soba tossed in Asian dressing, broccolini, avocado, house made pickled 
cabbage, cucumber, grilled corn, edamame with choice of protein: 
cured salmon, grilled honey soy chicken or satay tofu (VG)

BEEF CHEEKS 	 $22 
slow cooked beef cheeks, house made hash, poached eggs, béarnaise, 
pickled cabbage and apple slaw (GF)

BEEF BURGER	 $22 
200g free range beef patties, tasty cheese, smoky bacon, lettuce, 
sriracha aioli on toasted sesame brioche bun served with hand cut chips 

Add Sides
extra poached egg 	 $2ea

hand cut chips 	 $4(side) I $7(reg)

roasted tomatoes I hash I avocado I mushrooms	 $5ea
smoked bacon I chorizo

house cured salmon I falafel 	 $6

Sandwiches 	 $12 
BLAT 
bacon, lettuce, avocado, tomato, aioli	

CHICKEN
smoked chicken, avocado, walnut, special sauce				 

BEEF
pulled slow cooked beef cheeks, pickled shallots and apple slaw, beef jus

FALAFEL
house made hummus, tomato, rocket, coriander, chili flakes

HAM & CHEESE  
toasted sourdough or multigrain with tasty cheese and ham 
add: tomato $2

VG - Vegetarian; V- Vegan; GF - Gluten Free; GFO - Gluten Free Option

Coffee
White 	 4
Black 	 3.8
Batch brew 	 4.5
Cold brew 	 5
Hot Chocolate 	 4
Pour over 	 7
Iced coffee 	 6
Iced mocha 	 6
Iced Chai 	 4.5
Iced latte 	 4.5
Iced Chocolate 	 6

Smoothies	 6

Matcha
Snickers 
Tropicana
 

Milkshakes	 6 
Chocolate 
Vanilla 
Caramel 
Espresso 
Strawberry

Healthy  
Humans Juice	 5  
Orange
Apple
Green
Healthy Humans  
Fermented Soda

Lemongrass
Ginger beer

Strange love Soda	 4.5 
Cola
Lemon Squash
Grapefruit

Tea	 4.5  
Chai Marsala
Lemongrass & ginger
Peppermint
English Breakfast
Earl grey
Chamomile
Green

DRINKS


