
ALL DAY BREAKFAST
SERPENT’S EGGS YOUR WAY
Two eggs your way, hash brown fries + chilli
tomato relish on sourdough 

– v, gfo
add bacon | add avocado

15.5

DO WRONG DO NONE
Brekky burger - Your choice of smoked
bacon or mushroom with fried eggs, crispy
hash brown, tasty cheese, fermented chilli
mayo + pineapple jam

– gfo

20.9

WILL’S BIG BREKKY
Two eggs your way, bacon, halloumi, garlic
mushrooms, chorizo, grilled tomato, hash
brown fries, chilli tomato relish + sourdough

– gfo

29.9

BLACKBERRY BIRCHER
Vanilla coconut + chia bircher with fresh
fruit, lebnah, almond flakes + pepitas 

– v, dfo

18

FRENCH TOAST
Cornflake crumbed brioche with biscoff
mousse, fresh fruit, vanilla bean ice cream +
caramelised banana 

– v

23

CHILLI SCRAMBLED EGGS
on garlic naan with yoghurt, crispy curry
leaves + house chilli peppers

– v

22

ZUCCHINI + CORN FRITTERS
Hushpuppies with coriander yoghurt, a
poached egg, caramelised onion jam, rocket
parmesan salad + lightly pickled fennel

– v, gf
add halloumi | add bacon

23

ROASTED CAULIFLOWER
Harissa + maple roasted cauliflower with
garlic coconut yoghurt, quinoa tabouleh,
tahini dressing, almond gremolata + crispy
kale

– vg, gf
add halloumi

22.9

SHAKESPEARE NEVER HAD AN AVO
Smashed avocado, poached eggs, Persian
feta cream, pickled radish + pepitas on
seeded sourdough 

– v, gfo, dfo

23

BREKKY GREENS
Seasonal greens, garlic mushrooms,
poached eggs, chickpea hummus, feta
cream + toasted almonds

– v, gf, dfo
add chorizo

22.5

NOT TO CLASSIC BENNY
Your choice of smoked bacon or fried soft
shell crab with two poached eggs on a
lemon potato écrasé, paprika hollandaise +
salsa verde

– gf
add chorizo

24

ALL DAY LUNCH
MADNESS WENT FISHING
Market fish, Goan-style tamarind coconut
curry, pineapple jam, papad + Gujarati kichdi

– gf, df

29

SOFT SHELL CRAB LAKSA
Hakka noodles in a spicy rich coconut broth,
shallots, sesame + a fried egg

– df

25.5

LAMB KEBAB
Quinoa tabouli, chickpea hummus, house
pickles + lebnah on a garlic flat bread

add chips

27

DURBAN’S FAVOURITE BUNNY CHOW
Brioche filled with chicken tikka masala,
beetroot lebnah, house pickles, papadum +
pineapple jam

24

SPICED FRIED SQUID SALAD
Rocket, quinoa tabouleh, orange + lightly
pickled fennel with a zesty tahini dressing

– gf, df

23

SAMOSA CHAAT
popular North-Indian street food - crunchy
samosa served with chickpea curry, yoghurt
+ tamarind mint chutney

– v

22.5

EXTRAS
hollandaise | egg 3.5

ham | halloumi | grilled tomato | mixed
mushrooms | smashed avo | mixed
vegetable rice

6

bacon | chorizo | hash brown fries | sautéed
greens | smoked salmon

6.9

KIDS
HAM + CHEESE TOASTIE 7.8

CHEESE TOASTIE 6.9

LITTLE EGGS
One egg your way served on square toast
with bacon

8

LITTLE WAFFLES
Vanilla ice-cream, maple syrup, fresh fruit

8

CHICKEN NUGGETS + CHIPS
with tomato sauce

10

CHIPPIES | SIDE CHIPS 10 | 5

v - vegetarian, vg - vegan, gf - gluten free, vgo - vegan option, gfo - gluten free option, df - dairy free, dfo - dairy free option
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COFFEE + TEA
CAFFEINE BOARD
In-house espresso, house milk based
coffee, cold brew

12.5

COFFEE
Elevate - Columbia + Brazil (milk based)
Rotating single origin (black)

4.5 | 5.1

MILK ALTERNATIVES
Soy | Lactose free | Oat | Almond 
Macadamia

0.9

EXTRA SHOT | DECAF | SYRUPS 0.6

COLD BREW
served on an ice sphere

6.7

COLD BREW IN A CAN
Neapolitan latte | Oat milk spiced chai

6.7

BATCH BREW | BOTTOMLESS BATCH
BREW

4.5 | 7.5

HOT CHOCOLATE
Regular | Orange

5.5 | 6.5

CHAI LATTE
Powder | Tea leaves

4.5 | 5.1

MATCHA | TURMERIC LATTE 5.6

POT OF TEA
English Breakfast | Earl Grey | Chai 
Chamomile | Lemongrass + Ginger
Peppermint | Sensha | Jasmine 
Genmaicha

5.2

ICED LATTE | LONG BLACK | ICED
MOCHA | ICED CHAI
served on ice

5.5

ICED MATCHA | ICED TURMERIC
served on ice

6.5

ICED COFFEE | ICED CHOCOLATE | ICED
MOCHA
served with ice-cream + cream

8

SMOOTHIES + MILKSHAKES
WILL’S MANGO LASSI
Mango nectar, mango, Greek yoghurt,
agave syrup

9.5

ROMEO + JULIET
Tropical juice, mango, banana, fresh
strawberries, strawberry sorbet

9.5

THE TEMPEST
Banana, muesli, cashews, ground
cinnamon, coconut yoghurt, turmeric or
peanut butter

9.5

MILKSHAKE
Strawberry | Caramel | Chocolate

7
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A POT OF ALE + SAFETY
WATERMELON + LIME MOJITO
Watermelon juice, lime, mint, soda water

7.9

HOME-MADE LYCHEE LEMONADE
Lychee, lemon, mint, orgeat syrup

7.9

HOME-MADE LEMON LIME + BITTERS 6.5

BLACK PEACH ICED TEA 5.9

BLOOD ORANGE SODA 5.9

COLD PRESSED JUICE
Beetroot + Apple | Watermelon + Pear
Pineapple + Lemon | Super Greens 
Original Orange  

7.5

COCKTAILS
APEROL SPRITZ 15.9

MIMOSA 9.5

BEER + CIDER
PERONI LEGGERA 7

LITTLE CREATURES 9

STONE + WOOD PACIFIC ALE 10

XXXX GOLD 7

FURPHY REFRESHING ALE 9

APPLE CIDER 9

WINE BY THE GLASS
SPARKLING
NV Brut - South Burnett 9.5 | 42
Terre Di Sant’Alberto Prosecco - Italy 9.5 | 42

WHITE
Wisp Sauvignon Blanc - Adelaide Hills 10.5 | 42
Domaine d'Estienne Rosé - France 13.5 | 46

RED
Rabbit Ranch Pinot Noir - Central Otago 12.5 | 42
Q Wines Shiraz 2013 - McLaren Vale 12 | 45

BOTTLES + CANS

KOMBUCHA BY BUCHI
Ginger citrus kefir | Deep greens

6.5

GINGER BEER 5.9

COKE | COKE ZERO | LEMONADE  
FANTA | WATER

3.5

KIDS JUICE
Apple | Orange

3.7


