Summer Brunch Menu

MONDAY - FRIDAY | 7.15 AM -1.30 PM

TRUFFLE THREE-WAY 9.75
CHEF’S CHOICE OF 3 ARANCINI | TRUFFLE MAYO | SALAD

ROLLING GOLD 9.75
FOUR VEGETARIAN SPRINGROLLS | SAUCES | SALAD

D ] 2

THE DAILY YOLK 12.50
TWO EGGS ON TOAST
Poached | Fried | Scrambled +2 - Sourdough | Multigrain

THE GREEN ROOM 16
GUACAMOLE | TWO POACHED EGGS | ROCKET LEAVES | GRATED PARMESAN
GRILLED CROISSANT | ITALIAN TRUFFLE MAYO

AVO MANIFESTO 16
TWO EGGS | SMASHED AVOCADO | FETA | DUKKAH | LEMON INFUSED EXTRA VIRGIN OLIVE OIL
Poached | Fried | Scrambled +2 - Sourdough | Multigrain

THE POWER STACK 16
240G GRASS FED BEEF PATTIES | 2 FRIED EGGS | CHEESE

%S — 3¢

THE NORDIAC BOSS 24
CRISPY POTATO ROASTY | SMOKED SALMON | TWO POACHED EGGS | LEMON HOLLANDAISE
DILL | PICKLED SHALLOTS | CHARCOAL MAYO

THE GLOW BOWL 26
LEMON HERBED GRILLED CHICKEN | BABY SPINACH | KALE | SHAVED FENNEL
CUCUMBER RIBBONS | PICKLED RED ONION | AVOCADO | TOASTED SUNFLOWER SEEDS
TUMERIC- LIME VINAIGRETTE
(Detox-style salad with anti-inflammatory ingredients)

THE SPICY ROYALE 26
240G BEEF PATTY | AMERICAN CHEESE | PICKLED RED ONION | TOMATO | CHILI RELISH
CHIPOTLE MAYO | BRIOCHE BUN | SALADS | POTATO WEDGES

CITRUS COSTAL SALAD 26
SMOKED SALMON | ARUGULA | CHERRY TOMATO | KALAMATA OLIVES | RED ONION | CAPERS | FETA
CUCUMBER | ORANGE | OLIVE OIL & RED WINE VINAIGRETTE

COLOMBO FOLD REMIX 22
SRI LANKAN EGG ROTI | MINT YOGHURT | TAMARIND SAUCE | SPICY MAYO | POTATO WEDGES | SALAD

HOOK & FRY 24
CRISPY FRIED FISH | CHIPS | HOUSE SALAD | RICH TARTARE | LEMON

THE FRY ROOST 21
SOUTHERN FRIED CHICKEN | PICKLED PURPLE CABBAGE SALAD | CHIPS | PERI PERI MAYO

oS — 2

SIDES - LARGE 12 - SMALL 7
POTATO CHIPS | POTATO WEDGES | ONION RINGS | SWEET POTATO WEDGES

*S — 3¢

EXTRAS
BACON 5| CHORIZO 5 | HASH BROWN 3.5 | SMASHED AVOCADO 5.5 | MUSHROOM 5
HALOUMI 55| EGG 3.5 | TOAST 3.5
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