
DRINKS

COFFEE

  DUKES MARKET BLEND / 
SINGLE ORIGIN 

White 5.5 / Black 5.5
Cold Brew 5.5
Batch Brew 5.5
French Press two cups 5.5

Soy, Oat milk, Almond milk, 
Lactose free milk, Vanilla syrup, 
Large +.5 each

TEA

Brunswick Breakfast 5.5
Earl Grey 5.5
Mint Variation 5.5
Gunpowder Green 5.5
Lemon Myrtle & Ginger 5.5

HOT OR ICED

Hot chocolate 5.5 / 6
Iced chocolate 8 
Organic Matcha 7 
Iced Organic Matcha 8 
Tumeric Latte 6
Original Chai Co. 6

SMOOTHIES

Mango & coconut 12
Banana, cinnamon & date 12
+ vanilla whey protein 3

MILKSHAKES 

Chocolate / Strawberry
Vanilla bean 10

JUICES

Cold pressed 12
Kale, celery, apple, lemon & ginger
Carrot, pineapple, orange 
  & ginger.
Watermelon, apple & mint
Orange
Apple

ALL DAY

Toast & Condiments
sourdough, multigrain, rye 8
gluten free, fruit toast 10

Activated Almond Bircher
vanilla bean yoghurt, citrus curd, 
cinnamon roasted pears, strawberry 
lime caramel (VO) 20

Porridge with Steel Cut Oats
poached apple and rhubarb compote, 
cinnamon almond crumble and clotted 
cream (VO) 20

Avocado on Rye
whipped feta, kale, toasted seeds 
(VO-GFO) 23 + poached egg 4

Pancakes
macerated berries, lemon curd, 
clotted cream 25 + bacon 6   

Eggs Benedict, et al…
English muffin, potato hash,
smoked ham hock, apple, crackle, 
hollandaise (DFO-GFO) 28
Eggs Royale 29 Eggs Florentine 26

Eggs on Toast
poached, fried, scrambled 16
chilli scrambled, pesto scrambled, 
cheese & chive scrambled 19

Winter Omelette 
seasonal greens, silver beet, fetta, shallot, 
garlic, chilli, sourdough (DFO-GFO) 28 
+Zaidys beef brisket 10 +NV Organic
‘The Sum’ Prosecco Italy 15

Carters Turkish eggs
 with garlic citrus yoghurt, eggplant 
and chickpea kasundi, chilli oil, dill, 
grilled sourdough and poached eggs 
(DFO-GFO) 28

SOUP OF THE DAY…

Ask your waiter about 
todays special

SALADS
+Protein Grilled Chicken / Zaidy’s 
Beef Brisket / Cured Salmon 10 each

Grilled Greens with kale, spinach, 
broccoli, beans and asparagus, 
lemon yoghurt, chilli oil and toasted 
almonds, poached egg (DFO-GFO) 24 

Nourish (Yes!) Bowl
soba noodles, pumpkin hummus, 
seasonal greens, kale, seeds, 
poached egg (DFO-GFO) 24

Grilled Port Lincoln Sardines
on rye with puttanesca sauce, chilli, 
garlic, capers, fennel, pickled onion, 
mixed herbs and a poached egg 
(DFO-GFO-A) 28

Crispy Skin Salmon
kipfl er potatoes, green beans, capers, 
dill, lemon butter sauce and fennel 
herb salad (DFO-A) 33 +glass
2024 Esilio Chardonnay 14

King Prawn Linguine 
with roasted bisque sauce, chilli, 
shallot, garlic, caper & citrus mixed 
herb pangratta (DFO-A) 33 +glass
Wilson Watervale Riesling 15

Chicken Schnitzel / Sanga
cabbage, kale, shallot and
Parmesan slaw, chips 28/25
+Bad Shepherd Hazy IPA 9

CHILDREN’S FARE 

Egg & bacon 12 Egg & avocado 12
Egg & salmon 12
Kids Pancakes, berries, cream 12
Kids cheese burger, chips 15

Kids milkshake 7 Kids juice 8

Welcome! 
Welcome!

todays special



FROM THE GRILL

Steak and Eggs
Fire roasted ciabatta, charred grass-
fed rump, wilted spinach, blistered 
cherry tomatos, chilli fried eggs, chimi 
churri, fresh herbs (DFO-GFO) 33 

Organic Gippsland
Beef Burger
lettuce, tomato, cheese, pickles, 
special sauce, French fries 26
or Make it Veg  24
+ Melbourne Bitter 9

Carter Lovett Parma
6hr braised sugo, Gippsland 
prosciutto, Manchego cheese, crispy 
basil, butter leaf + radicchio salad 
w herb dressing 29 + Fries 6 + 
Peroni Nastro Azzurro 10

JR Founders Legacy Steak
MB3 150day grass fed ‘Founders’ 
Premium Scotch  charr grilled w 
chimi churri and chips 39 
+glass 2022 Humis Shiraz 14

SIDES

Tomato Relish 4
Whipped Feta 5
Fresh Dressed Kale 6
Wilted Spinach 6
Avocado 7
Roasted Tomatoes 8
Butter Thyme Mushrooms 7
Chilli Beef Sausage 8
Smoked Bacon 8
Poached Chicken 10
Zaidy’s Beef brisket pastrami 13 
Cured Salmon 10
Potato Hash 7

Potato chips 6 / 10

WINES, ETC

BUBBLES + ROSÉ

NV D’Argent Cuvee Blanc de 
Blancs Brut NV Sparkling, 
France 20 / 78

NV Organic ‘The Sum’ 
Prosecco, Italy 16 / 61

2023 Domaine Saint-Jean Rose, 
Mediterranee, France 17 / 66

WHITES

2022 Wilson Watervale Riesling, 
Clare Valley, SA 16 / 58

2024 Esilio Chardonnay, Mount 
Lofty Ranges 15 / 56

REDS

2025 Tuerong Park Pinot Noir,  
Mornington Peninsula 17 / 70

2022 Humis Shiraz,
Heathcote SA 16 / 58

WINE LIST…

Sparkling & Champagne

Cocktails & Wines

Ask our wait staff
for our Wine List

OH SO NICE TREAT !

Add glass of French bubbles 18
with any meal

SNEAKY TIPPLE

Bloody Mary 18
Aperol Spritz 18
Mimosa 15 

ON TAP

Melbourne Bitter 330ml 11
Peroni Nastro Azzurro 330ml 12
Bad Shepherd Hazy IPA 330ml 10

BOTTLED

Prickly Moses Otway 
  Light Ale 330ml 8
Forbidden Fruit Original 
  Apple Cider 330ml 8

NON-ALCOHOLIC

Awesome Source G&T 12
Zero Alcohol (0.5)
Heaps Normal Beer 9
Perrier mineral water
  330mL 7  / 750mL 12
Acqua Panna Still 
  mineral water 500mL 7
Lemon lime bitters 9
Coke / Coke Zero  / 
  Housemade Lemonade / 
  Dry Ginger Ale 7

ASK FOR MENU OPTIONS 

VO — Vegan  / GFO— Gluten free 
DFO — Dairy free  A — Aust. Seafood

17.07.2026 v01 

329 GLEN HUNTLY ROAD

ELSTERNWICK 3185

10% SURCHARGE SUNDAYS

15% SURCHARGE PUBLIC HOLIDAYS

FROM 6AM

BREAKFAST

LUNCH * FRIENDS

WITH LOVE

329 GLEN HUNTLY


