BREAKFAST MENU

7:30am – 11am

House baked muffins. please ask a member of our friendly wait staff
Toast with homemade jams.

7

May street larder spelt & linseed, sourdough or ciabatta
May street larder fruit toast or gluten free

8

House made banana bread. passionfruit butter (V)

10

Eggs your way. poached or scrambled on your choice of toast (GFO/DFO)

13

Buttermilk & banana pancakes. salted caramel, pecan, Tasmanian double cream

18

Autumn leaves. yoghurt panna cotta, Bib & Tucker honey, walnut granola, native hibiscus,

18

poached pear, amaranth leaves

(V)

Green egg white omelette. kale, broccolini, zucchini, feta, preserved lemon, rocket (GF/DFO/V)

18

Bircher muesli. apple and rhubarb, lemon curd yoghurt, toasted almonds (V)

16

Huevos rancheros. coal roasted tortillas, red beans, fried eggs, smokey tomato sauce,

26

fresh corn salsa, feta, sour cream

(V/GF/DFO)

Green vegetable bowl. shaved and roasted autumn vegetables, house sauerkraut,
green hummus, preserved lemon, herbed quinoa, roasted seeds

21

(GF/DF/VGO)

Smoked salmon. house smoked salmon, capers, soft leek tart, ricotta, slow cooked egg, cress

25

Breakfast pizza. charred bacon, 2 eggs, mushroom, spinach, flor de latte (VO)

21

Eggs in benedict. poached eggs, ham, brioche bun, apple cider hollandaise, baby herbs (GFO) 21
[$2 from every Eggs in Benedict will be donated to the Fremantle Surf Club to raise funds for equipment and events]

Bibs burn-addict. poached eggs, crispy pork hock, smoked chilli hollandaise, crispy leeks,

25

pickled chillies, corn bread (GFO)

Avo on toast. avocado, crunchy chickpeas, mint and lemon salad, labne, rye toast

20

(GFO,DFO)

Woodfired baked eggs. chorizo, smoked paprika, sugo, fennel flat bread, piperade (DF/VO/GFO) 22

SIDES
poached egg

2.5

haloumi, bacon, chorizo, smoked salmon, black pudding

5

mushrooms, avocado, wood roasted cherry tomatoes

5

GF gluten free/GFO gluten free option/DF dairy free/DFO dairy free option/V vegetarian/ VO vegetarian option/VGO vegan option

We apologise, but during busy times we may not be able to substitute or change dishes.
Thank you for understanding.
Gluten free & nut free items may contain traces. Please let our staff know if you have any allergies prior to ordering.
Our staff will be pleased to settle your bill at the table. 1% Credit/Debit surcharges apply. 15% surcharge applies on all Public Holidays

BREAKFAST DRINKS

MORNING COCKTAILS
Pineapple & Burnt Orange Margarita. lime, burnt orange & vanilla syrup, black sea salt,
pineapple infused espolon blanco tequila

18

Espresso Martini. ketel one vodka, mr blacks coffee liqueur, espresso
Bloody Mary. B&T spice mix, horseradish, hot sauce, tomato, ketel one vodka
Mimosa. fresh orange juice, prosecco
Hibiscus bellini. hibiscus flower, syrup, prosecco

19

COFFEE

10
14

TEA

flat white, latte, cappuccino
long black
piccolo latte/short mac
traditional long mac
espresso
double espresso
affogato
iced coffee
mocha, hot chocolate
turmeric/turmeric coconut cacao latte
matcha/maple matcha latte

EXTRAS:

17

4.2
4.2
3.9
4.2
3.5
4
6
6.5
4.5
5
5

soy/mug/extra shot 0.5

COLD PRESSED

english breakfast
earl grey
lemongrass & ginger
peppermint
chamomile
sencha green

4.5
4.5
4.5
4.5
4.5
4.5

crème brûlée
red green vanilla
honey spice chai

5
5
5.5

almond milk/lactose free milk 0.8

7.5

Orange. fresh orange
Zinger. apple, lime
Dr Beet. beetroot, celery, apple
Hulk. kale, apple, lemon
Bazinga. ginger, lime, pear, apple, carrot, pineapple
Hakuna Matata. watermelon, strawberry, apple
Flamingo. coconut, rockmelon, dragon fruit, apple
Macadamia smoothie. macadamia milk, banana, cacao, dates, chia 8.5
Green Smoothie. spinach, coconut, apple, mango, flax & pumpkin seeds, super greens 8.5
Mixed berry. strawberry, blueberry, goji berry, coconut milk, super fruits 8.5
Add a super tonic shot. raw infused apple cider vinegar

2

