Cinnamon Fruit Toast(V, VE) 10
Thick-cut cinnamon fruitloaf served with house-made raspberryjam

Eggs Your Way (GFO) 14
Poached, fried or scrambled eggs on sourdough or multigrain

Extras

Vegemite / Peanut Butter / Dill Mayo / Ketchup / Tom Yum Mayo 2ea
Hollandaise / Feta Whip / Homemade Jam 3ea
Gluten Free Bread / Free Range Egg 3.5ea
Mushroom / Tomato / Spinach / Homemade Hash 6ea
Chorizo / Halloumi / Smoked Salmon / Avo / Bacon 7ea
Beer Battered Chips with your choice of sauce 12

(Dill Mayo / Ketchup / Tom Yum Mayo / Chipotle Mayo)

Milo Lava French Toast (V) 24
Milo-infused brioche topped with Milo anglaise, fresh berries, vanilla

ice cream, chocolate-coated pretzel, crushed Biscoff, salted caramel,

orange chip & fresh mint

Briilée Rum Pastry Créme Croissant (V) 24
Toasted wheel croissant filled with rum pastry créme, served with

seasonal fruit, summer berry compote, mint, assorted macarons

& rose-petal white chocolate bark

Tropical Chia Seed Pudding (V, VE, GF) 24
Chia seeds soaked in coconut cream, topped with house-made mango

& passionfruit coulis, summer fresh fruit, basilseed, crispy linseed chips

& freshlime zest

B.L.A.T Roll (VO) 23
Scrambled egg, melted cheese, grilled bacon, crispy onion rings, tomato,
smashed avo, lettuce & tomato relish in a toasted brioche roll

Brekkie Board (V) 24
Smashed avo on multigrain with pistachio dukkah and poached egg,

honey yoghurt panna cotta with granola, seasonal fruit, cauliflower

cheese croquette & fresh orange juice

Bob’s Fiesta (GFO) 29
Smashed avo, chorizo, tomato, mushroom, grilled bacon,
house-made hash, toasted bread & eggs your way

Bacon Benny (GFO) 25
Grilled bacon, poached eggs, smashed avo on toasted sourdough, topped
with Granny Smith apple slaw, bacon crumbs & yuzu-dill hollandaise

Kids

Kids Waffle with vanillaice cream, teddy biscuits, fresh fruit, mango & passionfruitcoulis 13
Fried Chicken & Chips 13
Scrambled Egg & Bacon served with toast 13
Sunny Side & Bacon Roll 13

V — Vegetarian VE — Vegan GF — Gluten Free
VO — Vegetarianoption VEO — Veganoption GFO — Gluten Free option
LG — Low Gluten

Sammy Royale (GFO) 25
Tasmanian smoked salmon, poached eggs, spinach & smashed avo on toasted
sourdough, finished with yuzu-dill hollandaise, sumac & watermelon radish
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Oink Oink Croissant Banh Mi 26
Sticky pork belly, sunny-side egg, rainbow carrot slaw, pickled cucumber,
tom yum mayo & crispy dried shallots in a toasted croissant

I R L T R

Smashed Avo (V, VEO, GFO) 23
Smashed avo with dill & orange feta whip, edamame, cherry tomato,
pomegranate, freekeh & kale salad, gold beetroot, balsamicbeet gel,

lemon, poached egg & pistachio dukkah

Add:bacon $7 | smoked salmon $7

Coconut & Prawn Scramble 26
Coconutsambal scrambled eggs with tiger prawns, shallot, semi-dried tomato,
shichimilemon, candied chilli, served with a warm sesame bagel

Truffle Mushroom Croissant (V) 27
Warm wheel croissant filled with mushroom medley & truffle béchamel,

topped with fresh spinach, poached eggs, crispy enoki, smoked almond
&basildressing

Sesame Prawn Toast 26
House prawn mix on sesame-coated sourdough, with fresh avo, sweet corn salsa,
sautéed asparagus & broccolini, poached egg & smoky romesco sauce

Spiced Lamb Mince Turkish Eggs 27
Silky poached eggs on garlicky dill yoghurt, Aleppo butter, spiced lamb mince,
crispy chickpeas, blistered cherry tomatoes, served with rosemary focaccia

DELI

Salmon Lox 16
Smoked salmon, capers, dill & orange feta whip, pickled cucumber & spinach

Chicken Avo 17
Poached chicken, dill mayo, spinach, semi-dried tomato,
cheese & avo on toasted Turkish bread

Creamy Mushroom (V) 17
Truffle béchamel, mushroom medley, spinach & cheese
on toasted Turkish bread

Halloumi Romesco (V) 16
Grilled halloumi, spinach, tomato, fresh avo & smoky romesco sauce
on toasted bagel

Egg Bacon Cheese 16
Eried eggs, grilled bacon, cheese & BBQ sauce on Turkish bread

PLEASE NOTIFY OUR STAFF OF ANY FOOD ALLERGIES
ASNOT ALL INGREDIENTS ARE LISTED

We do ourbest to accommodate allergies, but please note we are unable
to guarantee cross contamination will not oceur.

Beef Burger (GFO) 26
Angus beef patty, bacon, butter lettuce, tomato, Bob’s burger sauce,
American cheese, house pickles, brioche bun, served with Old Bay chips

B L T T R I T

Southern Chicken Burger 26
Crispy chicken thigh, smoky Cholula sauce, apple slaw, lettuce,
melted cheese, chipotle mayo, served with Old Bay chips
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Steak Sanga 30
Sirloin steak, buffalo mozzarella spread, tomato medley salad, lettuce,
house chimichurri, toasted Turkish bread, served with Old Bay chips

Tempura Prawn Sando 27
Toasted brioche loaf with fresh lettuce, tomato, tom yum egg
& corn salad, flying-fish roe, served with Old Bay chips

Korean Chicken & Cheese Waffles 28
Crispy chicken thigh tossed in plum & gochujang sauce, melted mozzarella

on Belgianwaffle, Korean pickled radish, fried sunny-side egg & lemon
Add:bacon $3.5

Garlic Prawn Linguine 30
Tiger prawns, white wine, semi-dried tomato, Spanish onion, spinach,
creamy garlic sauce, finished with citrus-kosher pangrattato

SEMALL & SWEET

Yoghurt Panna Cotta Cup 10
Honey yoghurt panna cotta with raspberry granola & fresh fruit.

Passionfruit & Mango Yoghurt Cup 10
Passionfruit & mango coulis with fresh fruit & sweet vanilla Greek yoghurt

SALAD & BOWL

Superfood Salad (V, VEO, GF) 22
Kale, brown rice, edamame, cherry tomatoes, smashed avo, smoked almond,
cranberry, watermelon radish, poached eggs & lemon poppy seed vinaigrette
Add: chicken$6 | smokedsalmon $7

Matcha Soba Bowl (VEO) 27
Smoked salmon, matcha soba noodles, edamame, cherry tomatoes,
sweet corn, crispy tofu, seaweed & yuzu-kosho miso dressing

Soul Garden Grain Bowl (V, VEO, GF) 25
Gold hummus, shredded kale, freekeh, grilled broccolini & asparagus,

spiced crispy chickpeas, pomegranate, cherry tomatoes, crispy tofu,

cucumber ribbons, avocado & lemon miso tahini dressing

Add: chicken$6 | smokedsalmon $7

Nippon Style Ahi Tuna Poke Bowl (VGO, GF) 27
Sesame-crusted tuna, edamame, warm brown rice, furikake avo,
watermelon radish, sliced inari & sesame ginger dressing

Naked Burrito (Grilled Halloumi/Grilled Chicken/Chorizo/Fried Tofu) 25
Warm brown rice, black beans, sweet corn, pico de gallo, crispy cheese nachos,
avo, chipotle sour cream dressing, lime wedges



