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BREAKFAST MENU

House-baked bread 8.20
thick toast w- butter & preserve

“The Falls” porridge 10.50
winter rhubarb & apple crumble porridge
the healthy start to your day with linseed, sunflower and almond

Cinnamon French toast 17.00
grilled bacon caramelised banana & Canadian maple syrup

Bacon & eggs 15.90
fried, scrambled or poached free-range eggs
grilled bacon, tomato on toasted bap

House smoked Salmon omelette 17.50
with grain toast w- feta, spinach,
tomatoes & caramelised onions

Wild mushrooms 16.80
field, porcini & forest mushrooms sautéed
w- parmesan cream & Masala wine served on ciabatta

Middle Eastern brunch 19.00
two free-range poached eggs, kalamata olives, hummus
baba ganoush, dolmades, local haloumi on grilled tomatoes (GF)

Breakfast burrito 17.00
scrambled free-range egg, Salash chorizo, re-fried beans,
Mozzarella & cheddar w- guacamole (V option)

“The Millers” breakfast 23.90
fried, scrambled or poached eggs on toast
w- char grilled sausage, bacon, tomato,
hand cut wedges & house smoked field mushroom (GF option)
all free-range

Lambs fry & bacon 17.50
three mustard cream sauce w- sourdough

Eggs florentine 18.80
poached free-range eggs, sautéed spinach,
manuka smoked bacon & house hollandaise sauce served on baps (GF option)

Add a Side
Steak house fries 6.90
Sautéed fresh spinach 5.90
Two free-range eggs, fried, scrambled, or poached your style 5.90
Two slices thick cut toast — house baked or five grain 3.90
Breakfast sausage 4.90
Baked beans 3.50

One account per table



