BREAKFAST MENU ., :%",..,

Monday to Saturday, 7:00am to 11:00am - Sunday, 7:00am to 12:00pm

Eggs Your Way (V) 14

Two Free Range Eggs Poached, Fried Or Scrambled, Served On Sourdough
Toast With Cherry Tomatoes And Chilli Jam.

Smashed Avo and Feta 19

Avocado, Feta, Cherry Tomato, Toasted Sourdough, Macadamia Dukka, Chilli
Jam.

Buddah Bowl (GF)

Quinoa, Avocado, Spinach, Beetroot Hummus, Edamame, Cherry Tomato,
Brocolli, Pine Nut and Poached Egg.

French Omelette 24.5

Choose any 4 ingredients:
Bacon, Ham, Cheesy Sausage, Feta, Mushroom, Red Onion, Spinach, Tomato,
Capsicum, with a slice of toasted sourdough and chilli jam on side.

Xiu Mai

Vietnamese Pork Meatballs in
House-Made Tomato Sauce Served with Toasted Sourdough.

Eggs Benedict

Two Poached Free Range Eggs Served On Toasted Sourdough with Wilted
Spinach and House-Made Paprika Hollandaise.

Mushroom

Ham or Bacon

Smoked Salmon

Crispy Pork Belly

Crispy Pork Belly on Croissant “MUST TRY"

Verandah Big Breakfast

Two Free Range Eggs Cooked Your Way, Bacon, Cheesy Sausage, Mushroom,
Cherry Tomato, Halloumi, Avocado, Spinach, Hash Brown, Toasted Sourdough,
Chilli Jam.

Vegetarian Option: Available with Baked Beans




Beef Stew (Bo Kho) 23

Slow cook beef cooked until very tender with carrot and daikon finishing with
onion, shallot and vietnamese herbs serve with toasted sourdough.

Verandah Breakfast Style Burger

Brioche rolls served with cheese, hash brown and lettuce.
Please choose one of the following options:

® Steak, Mushroom and Scrambled Egg with Garlic Aoili and BBQ Sauce
* Marinated Chicken, Avocado and Scrambled Egg with Smokey
Chipotle Mayo

Add Side Chips 5
Wagyu Beef Noodle Soup (Pho Bo) 23.5

Flat rice noodle served in 10 hours cooking house made beef broth, topped w/
thinly sliced medium rare wagyu beef, onion, shallots, coriander w/ beenspout,

basil, lemon, hoisin & sriracha sauce.

SWEET

French Toast
Please choose one of the following options:

» Stuffed French Toast with Seasonal Fruits, Almond Flakes, Coconut
lce Cream, Cream Cheese and House-Made Caramel Sauce

* Classic Style French Toast with Bacon and Maple Syrup

Waffles Stack

Waffles are served with mixed berries coulis, fresh banana, apple, strawberry,
oreo, vanilla ricotta, almond flakes, finish with fairy floss on top maple syrup.

Berries Heaven Pancakes
Buttermilk Pancakes served with mixed Berries, Nutella, Vanilla Ice Cream,
roasted pistachio crumb and maple syrup.

Bowl of chips

ADD THESE TO ANY DISH:

Eggs Your Way (1)

Two Toasted Sourdough or Spinach

Hash Brown .
Bacon or Ham or Cheesy Sausages or Haloumi
Baked Beans, Mushroom, Avocado, Grilled Tomato
Smoked Salmon




DRINKS MENU

VERANDAH

FONZIE ABBOTT COFFEE

Small / Large

4.8/ 5.8
4.8/5.8

Cappuccino
Flat White

Café Latte 4.8/5.8
Long Black 48/5.8
Long Macchiato 4.6
Macchiato Short 4.0

Tea English Breakfast | Green 6.0
Earl Grey I Peppermmt | Chamomile

EXTRA - S
Almond | Oat | Soy | Lactose Free 0.8
Vanilla | Hazelnut | Caramel 0.5

Decaf 0.8 Extra Shot 0.7

SMOOTHIES

Banana
Mango
Mixed Berry
Avocado

FRAPPES

Coconut Frappe
Lychee Crush
Mango Frappe
Coffee Frappe
Mocha Frappe
Matcha Frappe
Taro Frappe

VERANDAH SPECIAL

Vietnamese lced Coffee
Vietnamese Coconut

Milk Coffee

Vietnamese Lemon Soda
Vietnamese Lemon Iced Tea
Lychee Lemon Lemonade

Small / Large

5.0/ 6.0
5.0/ 6.0

Taro Latte
Tumeric Latte
Japanese Green
Tea Latte
Espresso

Piccolo 4 oz
Chau Latte

Hot Chocolate
Mocha

5.0/ 6.0

MILKSHAKES =

Small / Large
Vanilla | Chocolate 2.5 /8.5
Strawberry | Caramel 7.5/ 8.5
Thickshake 2.0

FRESH JUICE

Orange or Apple
Tropical

(apple, orange & pineapple)
Green

(celery, kale & apple)

Detox
(carrot, celery, ginger, beetroot & apple)

Fresh Pressed
Watermelon Juice

No ice Option extra $1.5
Less ice Option extra $1.0

ICED el A GHNSELL B

Small / Large

Latte 6.0/7
Long Black 5.5/ 6.5
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