GRANOI.A BOWI. $14 (Vegan ) (GF) (Keto on request)

Maple roasted nuts and seeds served with fruit, compote and a
coconut yoghurt.

AVO & HALLOUMI SMASH $20 (GF on request)

Grilled haloumi and avocado smash on toasted Grizzly organic
sourdough, with feta, toasted seeds and two local free-range eggs.

MUSHROOMS ON TOAST $16 (Vegan ) (GF on request)

Creamy garlic mushrooms served on Grizzly organic sourdough.

EGGS ON TOAST $12.50 (DF & GF on request)

Local free-range eggs, served poached or scrambled (with cream),
on toasted Grizzly organic sourdough OR multigrain and our house-
made tomato and garlic relish. (Try the Feta on scrambled eggs! 54 )

BACON & EGGS $16 (DF & GF on request)

Local free-range eggs, served poached or scrambled (with cream),
on toasted Grizzly organic sourdough OR multigrain and our house-
made tomato and garlic relish. (Try the Feta on scrambled eggs! 54)

EGGS BENNY (GF on request)

Bacon $19 | Cold Smoked Salmon $21 | Mushrooms $19

Local free-range poached eggs served on a lightly toasted ciabatta
English muffin, topped with our very own Pantry hollandaise sauce,
and your choice of crispy bacon, cold smoked salmon or mushrooms.

THE CHEF'S BENNY

Bacon $23 | Cold Smoked Salmon $25

Local free-range poached eggs served on a cheddar and jalapeno
cornbread, topped with an avocado and charred capsicum salsa,
and our very own Pantry hollandaise sauce.

CREAMY MUSHROOM CREPES s22.50 ()

Three buttermilk crepes filled with creamy garlic mushrooms and
topped with fried shallots and grated black pepper pecorino.

LINCOLN'S BIGGEST BIG BREAKFAST $27 (e on request

Crispy bacon, local pork & lemon sausages and cheesy BBQ beans
on a cheddar & jalapeno cornbread, with mushrooms, home-made
herb & onion rosti and our own tomato & garlic relish.

THE MAPLE HOTCAKE s2s

A thick but light oven-baked hotcake, topped with lemon curd,
house-made raspberry compote, and a lemon cream whip. Served
with a pistachio and brandy snap crumble, and maple syrup.

BEEF BRISKET HASH $22 (GF | DF on request)

Shredded BBQ glazed beef brisket with fried potatoes, cornichons
and toasted cashews, topped with local, free-range poached eggs
and our very own Pantry hollandaise sauce.

SIDES

Bacon 54 | Mushrooms 54 | Herb & Onion Rosti 55 | Haloumi 56
Feta S4 | Cold Smoked Salmon S6 | Pork & Lemon Sausages 56
GF substitute 52.00

SPECIAL DIETARY REQUIREMENTS

We are happy to accommodate dishes where possible to
accommodate special needs with substitutions. Where possible,
items can be excluded from meals in the case of allergens (eg
cheese, nuts, eggs). However, please note that while our food-
handling procedures are meticulous, we do handle gluten and
other allergens in our kitchen and are therefore unable to
completely guarantee zero cross-contamination. Please advise us
if you have any particular food allergies when you order.




