
BREAKFAST
S E R V E D  A L L  D A Y

Please turn over for more Breakfast options...

Eggs and Toast   9.9 (V) 
Eggs cooked your way, served on sourdough toast.

ADD MEAT 

Middle rasher bacon, champagne ham, chorizo, 

smoked salmon or pork and fennel sausage.  

Each extra 4.5

ADD VEGGIES (V) 
Spinach leaves, buttered mushrooms, grilled tomato, 

hash browns or SPC baked beans.  

Each extra 2.7   Avocado 3.9

Friars’ Big Brekky   19.9 

Eggs your way, bacon, tomato and mushroom, pork 

and fennel sausage and a hash brown on sourdough 

toast.

Eggs Benny   14.9 
Poached eggs on toasted English muffin with 

champagne ham and house made hollandaise sauce.

Brekky Wrap   13.5 

Scrambled eggs, bacon, hash brown, cheese, spinach 

leaves and tomato relish wrapped and toasted in a 

soft tortilla served with a roquette salad.

Thick Cut Toast & Spread   5.5 (V) 
Grain, white, sourdough, ciabatta, English muffins, 

gluten free or fruit loaf with vegemite, peanut butter, 

honey or jam.

French Toast   16.5 

Thick cut Brioche loaf dipped in an egg, grilled golden 

brown served with crispy bacon, maple syrup and 

fresh strawberries dusted with cinnamon and green 

cardamon icing sugar.

Gourmet Toastie   9.7 

Triple smoked ham and Swiss gruyere cheese pressed 

between Victoria’s best sourdough bread lightly 

toasted.

Pancake Stack   15.8 (V) 
Chai spiced pancake short stack served with stewed 

apple compote and icecream.

Chilli Eggs   17.8 
Toasted whole grain bread with pan fried onion, 

chorizo, tomato, pork belly and spinach leaves topped 

with eggs cooked your way.  

Add sriracha sauce 1.5 for those that like it hot!!



All prices incur a 15% surcharge on public holidays

Meal modifications incur extra costs

Veggie Brekky 17.6 (V)(GF) 
Corn, chive and roasted zucchini scrambled eggs 

served on cauliflower hash browns served with 

roasted vine tomato buttered mushrooms and 

avocado.

Rosti   17.5 (GF) (DF) 
Tarragon, celeriac and potato rosti resting on 

two rashers of bacon and chill i  jam topped with a 

roquette and onion salad.  

Add two eggs cooked your way 3.8

The Usual   16.5 (V) 
Toasted organic ciabatta with sliced avocado, 

roquette, a poached egg and Meredith goat’s 

cheese, topped with chill i  jam.

Mixed Danish Plate   16.5 (V) 
Fresh baked fruit and chocolate fil led Danish 

pastries served with double cream and strawberries.

Brisket Breakfast   18.5 
16 hour slow cooked beef brisket served with 

sourdough toast, fried eggs and house made Boston 

beans.

Porridge   9.9 (V) 
Warm porridge topped with fresh banana and 

blueberries

*Most menu items can be made gluten free by simply 

changing bread, please speak to our friendly staff on 

how we can accommodate your needs.

Adding more to your breakfast?

Extra toast 1.5

Gluten free toast 3.0

Honey or strawberry jam 0.5

Tomato or BBQ sauce 0.5

House made hollandaise 2.5

Tomato relish or chill i  jam 1.5

Meredith Dairy Goat’s Cheese 3.5


