breakfast

plain croissant 6

almond croissant 8

pain au chocolat 7

banana bread 6

burnt basque cheesecake 12

sourdough toast 11
served with butter

chia bowl 16
coyo. banana. blueberries. granola. chia pudding

tostato 12
toasted croissant. prosciutto. manchego. membrillo

smashed avocado on toast 14

sourdough toast served with smashed avo
add poached eggs +4

add smoked salmon +6

eggs your way 15
sourdough toast served with your
choice of poached, scrambled or fried eggs

extras

fermented chilli +1

egg. poached. scrambled. fried +2 broccolini +3
pesto +3

marinated goat cheese +3

cherry tomatoes +3

prosciutto +5

smoked salmon +6

tomato burrata toast 23
sourdough toast. heirloom tomatoes. basil pesto.
fennel. balsamic. dukkah. baby burrata

avocado greens 22
sourdough toast. seasonal veg. avocado. herbs.
poached eggs. mixed seed crunch

focaccia slice 22
toasted focaccia. pesto. prosciutto. burrata. marinated
cherry tomatoes. rocket

focaccia sandwich 18
toasted focaccia. pesto. jamon. manchego. rocket

makaveli morning 28
sourdough toast. wilted greens. two poached eggs.
avocado. smoked salmon

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all responsible efforts are taken to accommodate our
guests’ dietary needs, we cannot guarantee that our food will be allergen-free. Groups of 8 or more will incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on weekends and
15% on public holidays.



drinks

flat white 4.5/5

cappuccino 4.5/5

latte 4.5/5

long black 4.5/5

chai latte 5/5.5

matcha latte 6.5

magic cacao 6.5

iced latte 5.5

iced long black 5.5

iced chocolate 5.5

iced chai latte 6

iced matcha latte 6 extra shot +0.5
decaf +0.5 almond/soy/oat milk +1

english breakfast tea 4
chamomile tea 4

fresh pressed apple juice 10
fresh pressed orange juice 10
fresh pressed green juice 10
plant water 6

san pellegrino sparkling 7.5

aperol spritz 16
mimosa 17
makaveli marg 24

All credit cards incur a 1.05% surcharge. Please note, our menu contains allergens and is prepared in a kitchen that handles nuts, fish and gluten. Whilst all responsible efforts are taken to accommodate our
guests’ dietary needs, we cannot guarantee that our food will be allergen-free. Groups of 8 or more will incur a 10% surcharge (Monday-Saturday). Please note a surcharge of 10% will apply on weekends and
15% on public holidays.



