BREKKY (v wm

ZeQHy Bay sourdough toasted with your choice of GO spread
Noisette fruit loaf toasted with butter

House made buckwheat gr@mob elel) with yoghuﬁ pannacotta, 10
nuts, m@p\e, sesame & fresh berries (GF)
Natural muesli with fresh fruit, greek yog%uﬁ & milk 12
Coconut, Qpp\e & nut bircher muesi Topped with %omey labren, 14
seasonal fruits & toasted nuts <G F)
Brekky roll with egg, bacon, aioli & relish 10
House made g\ufen—ﬂee seed bread with avocado, hummus, 15
mint & lemon (vegan & GF)
Brekky nasi goreng with fried eggs, chilli, spring onions, peanuts & 15
house-made nam jim (GF)
GOl buddha bowl with avocado, quinog, crumc%y C%ickpeas, 15
cashew (dﬂeesy' mayo, seeds, nori & greens (vegan & GF)
Corn & zucchini fritters with poached eggs, & green goddess 16/20.5
sauce, side salad of spmach & dill <5mo\<ed salmon opﬂomgb
Persion eggs - ﬁee—rgmge poadﬂed eggs on seedy toast with 15
spimgch Meredith goafts cheese & dukkah
Scottish smokeo kippers on seedy toast with o C%erw tomato 16
salsa & o poac%ed egg
Hotcakes w/ sfrawberw sauce, fresh bosi\, toasted coconuf, 1/
pepitas & vanillo mascarpone
GO's "Save Me' free range eggs & bacon, mushrooms, 22
tomatoes, Spmadﬁ & house relish on sourdoug% toast
Vego - free range eggs, mushrooms, fomatoes, avocado, 2]
spingch & house relish on sourdoug% foast
Free-range eggs on foast (fried, poached or scrambled) 9.5
extras  Istra bacon, smoked salmon, avocado 4.5each
Spingc%, mus%rooms, fomatoes Seach
Meredith goafs cheese 5
House relish o
Bloody Mary 12

PLEASE ORDER & PAY AT THE FRONT COUNTER



LUNCH reom 1anoon unvin 3en)

Soup & fresh bread Market price
Daily changing salaa Morket price
GOl's Paninis using La Madre Ciabatta
#1 Crumbed chicken, sugo, gruyere cheese & sage 12.5
#9 Pulled ’omb, dﬁimicﬁurri, {em, spingch & tomato 12.5

Pumpkin & feta burger with spinach, zucchini pickle & minted 11
yoghurt in a La Madre bun

Wraps, sandwiches & b@gueﬁes (in deli disp\oy cabinet) from 8.5
Spinach & fetta borek or 19.5
Turkish lamb pizza 14.5

both with an ancient grain salad, cumin yog%urT & carrot relish

Eggpbrﬁ, brown rice & miso burger with satay sauce, pickled 14

ginger & a radish, lettuce & avocado dressed salad (vegcm &
GF)

Pumpkm gnocdﬂi, with sage, spmoch blue dﬂeese, oear & 16
candied walnuts
GOl buddha bowl with avocado, quinog, Crunchy dﬂickpeos, 15/19

cashew cheesy’ mayo, seeds, nori & greens (vegan & GF)

opﬁono\ extra - chicken (non—veganl)
Steak sandwich with house made beetroot relish, horseradish, 195
caramelised onions, spmoch tomato & gooey fried egg

Curry/Slow cooked dish of the day with accompaniments Market price

Have a peek at our d@i\y cﬁongmg specia’s board for seasona

specio\ﬁes
SWEET TREATS

On display @ the counter from 2.5

CAFE



