
P A N  T O S T A D O  { G F O }

choice of toasted house made bread, banana 
bread or fruit loaf, with butter, local jam, or
Vegemite

E G G S  H O L L A N D A I S E  { G F O  +  V G O }

poached eggs, sautéed spinach, mixed
herbs, house made toast 
+ bacon $6 or smoked salmon $7

B A C O N  &  E G G  B R I O C H E  

fried egg, local bacon, Beerenberg tomato
chutney, spinach, American cheddar 

2 4

C H I C K E N  Q U E S A D I L L A  { G F O }

marinated chipotle chicken, mozzarella,
smashed avo, sour cream, coriander, pico
de gallo, flour tortilla 

2 4

P U L L E D  B E E F  B R I S K E T
Q U E S A D I L L A  { G F O }

18 hr slow-cooked beef brisket, mozzarella,
smashed avo, sour cream, pico de gallo,
flour tortilla 

G R I L L E D  C H I C K E N  S Q U A R E  { G F O }

oven baked house made sando, marinated
chipotle chicken, smashed avo, lettuce,
pickled onion, aioli, fries

2 4

B R E K K Y  S Q U A R E  { G F O  +  V G }

oven baked house made sando, omelette,
aioli, tomato, onion, avocado

E G G S  O N  T O A S T  { G F O  +  V G }  

fried, poached or scrambled eggs, house
made toast 

2 4

W A G Y U  D O U B L E  B E E F  B U R G E R

wagyu beef patties, American cheddar,
lettuce, sliced tomato, house made burger
sauce on a brioche bun with a side of fries

2 6

M E X I C A N  P O T
slow-cooked pinto beans in a rich tomato-
based sauce, roasted capsicum, fetta, fried
egg, house made toast

2 4

9

B O S S  G R A N O L A  

yoghurt, fresh seasonal fruit, local
honeycomb, nuts 

1 7

2 4

B U T T E R M I L K  P A N C A K E S  { V G }  

lemon curd, meringue, seasonal fruit compote,
whipped mascarpone, agave maple syrup

house made GF bread / egg

adobe hollandaise / tomato / spinach 

mushrooms / hash browns / avocado 

haloumi / bacon / chorizo  

smoked salmon

3

4

2 4

5

B A C O N  &  E G G  S Q U A R E  { G F O }
oven baked house made sando, omelette,
local bacon, aioli 

1 8

E X T R A S

A V A I L A B L E  6 . 3 0 A M  T O  2 . 3 0 P M  

{ G F }  =  G L U T E N  F R E E  
{ G F O }  =  G L U T E N  F R E E  O P T I O N
{ V G }  =  V E G E T A R I A N
{ V G O }  =  V E G E T A R I A N  O P T I O N

     @ S A Z O N E S P R E S S O  
1 %  -  2 % C A R D  P R O C E S S I N G  F E E

1 5 %  P U B L I C  H O L I D A Y  S U R C H A R G E

1 8

M U S H I E S  Q U E S A D I L L A  { G F O  +  V G }

grilled mushrooms, corn, sundried-
tomatoes, capsicum, mozzarella, smashed
avo, sour cream, pico de gallo, flour tortilla 

2 5

1 6

C O R N  &  Z U C C H I N I  F R I T T E R S  
quinoa, mozzarella, micro herbs, toasted 
pepitas, pickled onions, house made sweet 
chilli sauce
+ poached egg $3 + bacon $6

1 8

V E G G O  S Q U A R E  { G F O  +  V G }

oven baked house made sando, roasted
pumpkin, zucchini, capsicum, spinach,
fetta, house made salsa verde, fries

2 4

S A L A D  B O W L

pear, rocket, parmesan cheese, honey 
roasted almonds, dijon dressing
+ with your choice of chipotle chicken or
haloumi

2 4

6

7

Guest
Stamp


	PAN TOSTADO {GFO}
	choice of toasted house made bread, banana  bread or fruit loaf, with butter, local jam, or Vegemite

	BOSS GRANOLA
	yoghurt, fresh seasonal fruit, local honeycomb, nuts

	EGGS HOLLANDAISE {GFO + VGO}
	poached eggs, sautéed spinach, mixed herbs, house made toast  + bacon $6 or smoked salmon $7

	MEXICAN POT
	slow-cooked pinto beans in a rich tomato-based sauce, roasted capsicum, fetta, fried egg, house made toast

	CORN & ZUCCHINI FRITTERS
	quinoa, mozzarella, micro herbs, toasted  pepitas, pickled onions, house made sweet  chilli sauce + poached egg $3 + bacon $6

	BACON & EGG BRIOCHE
	fried egg, local bacon, Beerenberg tomato chutney, spinach, American cheddar

	BACON & EGG SQUARE {GFO}
	oven baked house made sando, omelette, local bacon, aioli

	BREKKY SQUARE {GFO + VG}
	oven baked house made sando, omelette, aioli, tomato, onion, avocado

	BUTTERMILK PANCAKES {VG}
	lemon curd, meringue, seasonal fruit compote, whipped mascarpone, agave maple syrup

	EGGS ON TOAST {GFO + VG}
	fried, poached or scrambled eggs, house made toast
	AVAILABLE 6.30AM TO 2.30PM

	CHICKEN QUESADILLA {GFO}
	marinated chipotle chicken, mozzarella, smashed avo, sour cream, coriander, pico de gallo, flour tortilla

	PULLED BEEF BRISKET QUESADILLA {GFO}
	18 hr slow-cooked beef brisket, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	MUSHIES QUESADILLA {GFO + VG}
	grilled mushrooms, corn, sundried-tomatoes, capsicum, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	GRILLED CHICKEN SQUARE {GFO}
	oven baked house made sando, marinated chipotle chicken, smashed avo, lettuce, pickled onion, aioli, fries

	VEGGO SQUARE {GFO + VG}
	oven baked house made sando, roasted pumpkin, zucchini, capsicum, spinach, fetta, house made salsa verde, fries

	WAGYU DOUBLE BEEF BURGER
	wagyu beef patties, American cheddar, lettuce, sliced tomato, house made burger sauce on a brioche bun with a side of fries

	SALAD BOWL
	pear, rocket, parmesan cheese, honey  roasted almonds, dijon dressing + with your choice of chipotle chicken or haloumi

	EXTRAS
	house made GF bread / egg
	adobe hollandaise / tomato / spinach
	mushrooms / hash browns / avocado
	haloumi / bacon / chorizo
	smoked salmon

	PAN TOSTADO {GFO}
	choice of toasted house made bread, banana  bread or fruit loaf, with butter, local jam, or Vegemite

	BOSS GRANOLA
	yoghurt, fresh seasonal fruit, local honeycomb, nuts

	EGGS HOLLANDAISE {GFO + VGO}
	poached eggs, sautéed spinach, mixed herbs, house made toast  + bacon $6 or smoked salmon $7

	MEXICAN POT
	slow-cooked pinto beans in a rich tomato-based sauce, roasted capsicum, fetta, fried egg, house made toast

	CORN & ZUCCHINI FRITTERS
	quinoa, mozzarella, micro herbs, toasted  pepitas, pickled onions, house made sweet  chilli sauce + poached egg $3 + bacon $6

	BACON & EGG BRIOCHE
	fried egg, local bacon, Beerenberg tomato chutney, spinach, American cheddar

	BACON & EGG SQUARE {GFO}
	oven baked house made sando, omelette, local bacon, aioli

	BREKKY SQUARE {GFO + VG}
	oven baked house made sando, omelette, aioli, tomato, onion, avocado

	BUTTERMILK PANCAKES {VG}
	lemon curd, meringue, seasonal fruit compote, whipped mascarpone, agave maple syrup

	EGGS ON TOAST {GFO + VG}
	fried, poached or scrambled eggs, house made toast
	AVAILABLE 6.30AM TO 2.30PM

	CHICKEN QUESADILLA {GFO}
	marinated chipotle chicken, mozzarella, smashed avo, sour cream, coriander, pico de gallo, flour tortilla

	PULLED BEEF BRISKET QUESADILLA {GFO}
	18 hr slow-cooked beef brisket, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	MUSHIES QUESADILLA {GFO + VG}
	grilled mushrooms, corn, sundried-tomatoes, capsicum, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	GRILLED CHICKEN SQUARE {GFO}
	oven baked house made sando, marinated chipotle chicken, smashed avo, lettuce, pickled onion, aioli, fries

	VEGGO SQUARE {GFO + VG}
	oven baked house made sando, roasted pumpkin, zucchini, capsicum, spinach, fetta, house made salsa verde, fries

	WAGYU DOUBLE BEEF BURGER
	wagyu beef patties, American cheddar, lettuce, sliced tomato, house made burger sauce on a brioche bun with a side of fries

	SALAD BOWL
	pear, rocket, parmesan cheese, honey  roasted almonds, dijon dressing + with your choice of chipotle chicken or haloumi

	EXTRAS
	house made GF bread / egg
	adobe hollandaise / tomato / spinach
	mushrooms / hash browns / avocado
	haloumi / bacon / chorizo
	smoked salmon

	PAN TOSTADO {GFO}
	choice of toasted house made bread, banana  bread or fruit loaf, with butter, local jam, or Vegemite

	BOSS GRANOLA
	yoghurt, fresh seasonal fruit, local honeycomb, nuts

	EGGS HOLLANDAISE {GFO + VGO}
	poached eggs, sautéed spinach, mixed herbs, house made toast  + bacon $6 or smoked salmon $7

	MEXICAN POT
	slow-cooked pinto beans in a rich tomato-based sauce, roasted capsicum, fetta, fried egg, house made toast

	CORN & ZUCCHINI FRITTERS
	quinoa, mozzarella, micro herbs, toasted  pepitas, pickled onions, house made sweet  chilli sauce + poached egg $3 + bacon $6

	BACON & EGG BRIOCHE
	fried egg, local bacon, Beerenberg tomato chutney, spinach, American cheddar

	BACON & EGG SQUARE {GFO}
	oven baked house made sando, omelette, local bacon, aioli

	BREKKY SQUARE {GFO + VG}
	oven baked house made sando, omelette, aioli, tomato, onion, avocado

	BUTTERMILK PANCAKES {VG}
	lemon curd, meringue, seasonal fruit compote, whipped mascarpone, agave maple syrup

	EGGS ON TOAST {GFO + VG}
	fried, poached or scrambled eggs, house made toast
	AVAILABLE 6.30AM TO 2.30PM

	CHICKEN QUESADILLA {GFO}
	marinated chipotle chicken, mozzarella, smashed avo, sour cream, coriander, pico de gallo, flour tortilla

	PULLED BEEF BRISKET QUESADILLA {GFO}
	18 hr slow-cooked beef brisket, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	MUSHIES QUESADILLA {GFO + VG}
	grilled mushrooms, corn, sundried-tomatoes, capsicum, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	GRILLED CHICKEN SQUARE {GFO}
	oven baked house made sando, marinated chipotle chicken, smashed avo, lettuce, pickled onion, aioli, fries

	VEGGO SQUARE {GFO + VG}
	oven baked house made sando, roasted pumpkin, zucchini, capsicum, spinach, fetta, house made salsa verde, fries

	WAGYU DOUBLE BEEF BURGER
	wagyu beef patties, American cheddar, lettuce, sliced tomato, house made burger sauce on a brioche bun with a side of fries

	SALAD BOWL
	pear, rocket, parmesan cheese, honey  roasted almonds, dijon dressing + with your choice of chipotle chicken or haloumi

	EXTRAS
	house made GF bread / egg
	adobe hollandaise / tomato / spinach
	mushrooms / hash browns / avocado
	haloumi / bacon / chorizo
	smoked salmon

	PAN TOSTADO {GFO}
	choice of toasted house made bread, banana  bread or fruit loaf, with butter, local jam, or Vegemite

	BOSS GRANOLA
	yoghurt, fresh seasonal fruit, local honeycomb, nuts

	EGGS HOLLANDAISE {GFO + VGO}
	poached eggs, sautéed spinach, mixed herbs, house made toast  + bacon $6 or smoked salmon $7

	MEXICAN POT
	slow-cooked pinto beans in a rich tomato-based sauce, roasted capsicum, fetta, fried egg, house made toast

	CORN & ZUCCHINI FRITTERS
	quinoa, mozzarella, micro herbs, toasted  pepitas, pickled onions, house made sweet  chilli sauce + poached egg $3 + bacon $6

	BACON & EGG BRIOCHE
	fried egg, local bacon, Beerenberg tomato chutney, spinach, American cheddar

	BACON & EGG SQUARE {GFO}
	oven baked house made sando, omelette, local bacon, aioli

	BREKKY SQUARE {GFO + VG}
	oven baked house made sando, omelette, aioli, tomato, onion, avocado

	BUTTERMILK PANCAKES {VG}
	lemon curd, meringue, seasonal fruit compote, whipped mascarpone, agave maple syrup

	EGGS ON TOAST {GFO + VG}
	fried, poached or scrambled eggs, house made toast
	AVAILABLE 6.30AM TO 2.30PM

	CHICKEN QUESADILLA {GFO}
	marinated chipotle chicken, mozzarella, smashed avo, sour cream, coriander, pico de gallo, flour tortilla

	PULLED BEEF BRISKET QUESADILLA {GFO}
	18 hr slow-cooked beef brisket, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	MUSHIES QUESADILLA {GFO + VG}
	grilled mushrooms, corn, sundried-tomatoes, capsicum, mozzarella, smashed avo, sour cream, pico de gallo, flour tortilla

	GRILLED CHICKEN SQUARE {GFO}
	oven baked house made sando, marinated chipotle chicken, smashed avo, lettuce, pickled onion, aioli, fries

	VEGGO SQUARE {GFO + VG}
	oven baked house made sando, roasted pumpkin, zucchini, capsicum, spinach, fetta, house made salsa verde, fries

	WAGYU DOUBLE BEEF BURGER
	wagyu beef patties, American cheddar, lettuce, sliced tomato, house made burger sauce on a brioche bun with a side of fries

	SALAD BOWL
	pear, rocket, parmesan cheese, honey  roasted almonds, dijon dressing + with your choice of chipotle chicken or haloumi

	EXTRAS
	house made GF bread / egg
	adobe hollandaise / tomato / spinach
	mushrooms / hash browns / avocado
	haloumi / bacon / chorizo
	smoked salmon


