lun(:h available 12 - 2.30pm

Grazing Plate (GFO, V) 35
chef’s selection of cheese, pickles, unpitted eagle bay olives, crackers
+ house roasted leg ham 8
+ 2024 Domaine Naturaliste Chardonnay 375ml carafe 32

Wild Mushroom Rigatoni (V) 27
stracciatella, spinach
+ 2022 Unico Zelo Nebbiolo Barbera 12

Rigatoni Sugo di Carne (DFO) 29
beef, tomato and red wine sauce, pecorino
+ 2023 Fraser Gallop Cabernet 14

Tuna Nigoise Salad (GF, DF) 25
green beans, tomatoes, eggs, unpitted eagle bay olives, potato
+ 2024 Vasse Felix Classic Dry Rose 11

Roasted Heirloom Carrots & Spiced Chickpea Bowl (GF, V, N) 22
sriracha honey, goat yoghurt, dill, mint yoghurt, pine nuts
+2024 Cullen SBS 12

Grilled Chicken & Cherry Tomato Skewers (GF) 19
chilli oil, toasted pepitas, greek yoghurt
+ 2024 Singlefile Great Southern Riesling 14

Salmon & Spinach Quiche 14
served with side salad

Mushroom, Feta & Caramelised Onion Quiche (V) 14
served with side salad

Chorizo & Cheddar Omelette with sourdough (GFO) 22

lighter bites

Smoked Salmon & Cream Cheese Bagel 16
Haloumi, Pesto & Tomato Bagel (V, N) 16
Ham & Cheese Croissant served toasted 14

Pumpkin, Feta, Spinach & Sage Muffin served with tomato relish (V) 10
muffins, cakes & pastries available at the deli counter

GF gluten free | GFO gluten free option | DF dairy free | DFO dairy free option | V vegetarian | VO vegetarian option | VG vegan | VGO vegan option | N contains nuts
We cannot guarantee that our dishes are 100% allergen or nut free. Not all ingredients are listed, please ask for allergen info if concerned.
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breakfast

available until 11.30am

The La Lah (GFO, VO, N) 35
e choose bacon, smoked salmon, haloumi or chorizo
» choose scrambled, poached or fried eggs

mushroom, pesto tomato, potato rosti, avo smash, tomato relish, toasted sourdough

Eggs Benny (GFO, VO) 31 mini 21
e choose bacon, smoked salmon or haloumi
yuzu hollandaise, fresh spinach, poached eggs, toasted sourdough

Avocado Toast (GFO, DFO, V,N) 30 mini 20
harissa jam, preserved lemon, watermelon radish, dukkah, poached eggs
+ mushrooms 7 +haloumi 8 +bacon 8

Brioche French Toast (V, N) 32 mini 22
chocolate ganache, almond crumb, poached pear, mascarpone, maple syrup
+bacon 8

Eggs on Toasted Sourdough (GFO, DFO, V) 19 mini 12
e choose scrambled, poached or fried eggs
+bacon 8 +salmon 8 +haloumi 8

Miso Butter Mushrooms (GFO, V) 29
whipped tofu, watermelon radish, poached eggs, toasted sourdough
+ potato rosti 8 +bacon 8

Chorizo & Cheddar Omelette with toasted sourdough (GFO) 22

Brekky Burger (GFO, VO) 20
e choose bacon or haloumi

fried egg, swiss cheese, red onion jam, paprika aioli, mixed lettuce
+ potato rosti 8

Panna Cotta greek yoghurt, seasonal fruits, pistachio crumb (GF, N) 22

Fruit Toast with butter & jam (DFO, V, VGO) 14

sides

2 each

jam

marmalade
rhubarb compote
relish

4 each

egg

wilted spinach
smashed avo
hollandaise

7 each
mushrooms
pesto tomatoes

8 each

bacon

chorizo
haloumi

potato rosti
smoked salmon

available from our deli cabinet

Granola Jar
almond chia pudding, rhubarb compote, coconut yoghurt (GF, DF, VG, N) 16

Toasted Bagel 16

e Salmon, cream cheese, capers, dill
e Haloumi, pesto & tomato (V)

Quiche 14
e Salmon & Spinach
¢ Mushroom & Feta (V)

Ham & Cheese Croissant served toasted 14

Savoury Muffin (V) 10
pumpkin, feta, spinach & sage served toasted with tomato relish

GF gluten free | GFO gluten free option | DF dairy free | DFO dairy free option | V vegetarian | VO vegetarian option | VG vegan | VGO vegan option | N contains nuts

We cannot guarantee that our dishes are 100% allergen or nut free. Not all ingredients are listed, please ask for allergen info if concerned.

We serve Yallingup woodfired sourdough bread. Gluten-free bread can be substituted on request. 15% surcharge on public holidays. EFTPOS fees passed on at cost



