BREKKY (EArLY UNTLL 3om)

ZeoHy Bay sourdough toasted with your choice of GO spreod
Noisette raisin loaf toasted with butter

Brekky roll with egg, chon, aioli & relish

Nutty coconut, me\e & mango gromob with coconut yoghurf & Trop\'cg\ 14
fruit salad (vegon & GF)

House made natural muesli with fresh fruit, greek yoghuﬁ & your choice 14
of milk

Roasted mushrooms with corn & po\enfo boke, sautéed ko\e, fried 16
holoumi and basil pesto <G F)

House made g\ufenf{ree seed bread toasted with avocado, hummus, 16
mint & lemon (vegan & GF)

Persian eggs; two pooched eggs with sp'\noch goafs cheese & dukkah on 16
seedy foast

Scottish k\’ppers with a tomato salsa & o poeched egg on seedy foast 1/

Corn & zucchini fritters with green goddess sauce, dill, poached eggs & a 16.5/91
seasonal salad (Smoked salmon opﬁomo\)

GO! Mexican nourish bowl w/ guocamole, spiced sweet potato, quinoa  16/20.5
& bean salad & house pickled red cabbage (vegan & GF) (chicken

opﬁomo\)

GO's "Save Me” free range eggs & bacon, mushrooms, fomatoes, 29
spmoch & house relish on sourdough foast
Vego ~ free range eggs, mushrooms, fomatoes, ovocodo/ spmoch & 9]
house relish on sourdough foast
Brioche French toast with cinnamon roasted opp\es, caramel sauce, oat, 17/
pisfoch’o & almond crumb\e/ vanilla bean ice-cream & blueberries
Free-range eggs on toast (ﬂ‘\ed, pooc%ed or scromb\ed) 95
Extros Istra bacon, avocado, Smoked salmon 4 5each
Soinach, mushrooms, fomatoes 3 5each
Meredith goats cheese 3
House relish, kimchi 9 Seach
Bloody Mary 19

KIDDIES

1 piece of toast with choice of spread
1 piece of toast with a soft poodﬂed egg or scrambled eggs
Kids french toast with ice-cream & maple syrup 8.

PLEASE ORDER & PAY AT THE FRONT COUNTER ~ THANKS!

U1~ Y7

LUNCH (w1000 i 3en)

Soup & fresh bread Morket pric
Daily changing salad Market pric
GOl's Paninis
#1 Chicken, SuUgo, gruyere cheese, prosciufto & sage 125
#9 Pulled lamb, roasted pumpkm/ harissa, spmoch &
feta 125
Crumbed eggp\omt chimichurri/ mint, semi-dried fomafoes,
spmoch & whipped feta in o La Madre bun L
Wraps, sandwiches & rolls (m deli disp\oy cobmef) from 9
Spinach & fetta borek or 12.5
Turkish lamb pizza 14.5

both with an ancient grain salad, cumin yoghurf & carrof relish

Pea, mint & spmoc% ‘supergreen' bun-less burger on furmeric 16
sweef potato hummus with beetroot re\ish O‘W(O‘WCO/ pinenufts,
currants & chill (vegoﬂ & GF)

Hokkien noodle ST\T-{W with crumc%y veq, chilli spring onions, G 16
fried egg & kimchi

GO! Mexican nourish bowl w/ guacamole, spiced sweet potato,  16/20.5
quinoa & bean salad & house pickled red cabbage (vegan &
GF) (chicken optional)

Beef burger with swiss cheese, house pick\ed cucumbers, relish, 18
aioli & all the trimmings in a Noisette bun

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

Have a peek at our doi\y chongmg specio\s board for seasona
specialties

SWEET TREATS

On display @ the counter from 2.5

CAFE



DRINKS

Proud Mary Coffee

Espresso
Piccolo café latte

Filter coffee/Cold Brew coffee

Hot chocolate

Ginger, pear & lime hot tonic

Soy milk/double shot/mocha/extras @

Almond milk

Baby cino (50c¢ goes to the Geelong Hospital Children’s Ward)

Loose leaf tea served in the pot - ask staff for options
Milk shakes - chocolate, caramel, vanilla, strawberry or banana
Chai latte (Calmer Sutra chai) - brewed in the pot with local honey
lced coffee/lced chocolate
Fresh|y squeezed orange juice

Juice Culture - cold pressed in Geelong
Softies & juices
GOl smoothies (check out front boards)

BOOZE (seom 7-30am)

Beers/Cider (check out our fridge or ask our wait staff)

MIXED DRINKS
Compoari & fresh O

Bloody Mary

Vodka, sparkling cranberry & fresh mint
GOl Negroni - campari, gin, vermouth & a twist of fresh orange

SPARKLING
Santa & D'Sas NV Prosecco King Valley, VIC
WHITE WINE
2019 Little Goat Creek Sauvignon Blanc Marlborough, NZ
2018 Shadowfox Chardonnay  Macedon, VIC

RED WINE
2018 Livewire Valley of the Moon Pinot Noir,  Geelong, VIC
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