
FULL HALF

FULL MONTY 	 15.5	10
St. Ewe eggs any style, sausage, smoked  
streaky bacon, house beans, slow roasted  
tomatoes, flat field mushroom, sourdough toast

UNCLE REG (V) 	 14.5	9
St. Ewe eggs any style, flat field mushroom,  
slow roasted tomatoes, house beans, 
bubble & squeak, sourdough toast

PETER EGAN (N/PB) 	 14	 9
Spicy vegan bean patties ‘scrambled egg’ 
(tofu), house beans, flat mushroom, fresh 
spinach, slow roasted tomatoes & roasted 
breakfast potatoes

TURKISH EGGS (V) 		  12	
Smokey shakshuka, spinach, crumbled feta,  
herb oil , fried eggs and turkish flatbread

BUBBLE & SQUEAK (GF)		  15
A hearty mix of root vegetables & greens,   
hand cut smoked ham & St. Ewe fried eggs

AVO TOAST (PB)		  9	
Smashed avocado on sourdough  
with chilli lemon oil and mixed seeds
St. Ewe Poached eggs	 3.5
Crumbled feta cheese	 3.5

Cherry tomatoes & balsamic pickled shallots	 3.5

Stir fried mixed forest mushrooms, 
Garlic and parsley	 3.5

ROYALE BENEDICT		  12	
Muffin, poached St. Ewe eggs, smoked salmon  
and hollandaise sauce

FLORENTINE BENEDICT (V)		  10	
Muffin, poached St. Ewe eggs, wilted spinach 
and hollandaise sauce

CLASSIC BENEDICT		  12	
Muffin, poached St. Ewe eggs, hand cut ham  
and Hollandaise sauce

EVERYTHING MUFFIN	 12	
Smashed sausage pattie, fried St Ewes egg, 
crisp pancetta, gruyere cheese & house ketchup 
with roasted breakfast potatoes

DOUBLE IT add extra sausage pattie & Pancetta	15

BREAKFAST 8.30–11.30 MON–FRI 

WINTER PORRIDGE (V/GF/N)		  9
Creamy oats, soaked apricots, figs, prunes 
and raisins, Greek yoghurt and hazelnuts 
(vegan option available) 

TINROOF GRANOLA (PB/N)		  9
Homemade cranberry granola, autumn compote, 
Greek or coconut yoghurt

TOASTED MUSHROOM CRUMPETS (PB/N)		  9.5
Toasted crumpets with roasted garlic,  
& thyme mushrooms, slow roasted tomatoes  
on a cashew cream (vegan)

TOAST BOARD		  4
Sourdough bread with butter, homemade jam  
or marmalade

BUTTERMILK PANCAKES		   
3 fluffy pancakes

Plain & maple syrup 		  10

Crispy bacon & maple syrup 		  12	

Fresh banana, chocolate drops  
& salty caramel sauce	 12	

Fresh apple and blackberry compote with  
toasted oats and almonds	 12

PB Plant Based  V Vegetarian  GF Gluten-free  N Nuts

SUPPLIERS	
St. Ewe Eggs, Lambton & Jackson Salmon, Secret Butcher, Jamie’s Fruit & Veg, The Garrison Bakery,  
our own home grown vegetables (organic) from the Tin Roof gardens

RUNNING ON EMPTY BUILD YOUR OWN

& MORE EGGS

BATTERS LIGHTER BREAKFAST

EGGS ANY STYLE SERVED WITH SOURDOUGH	 7.5
ADD ONS:
Smoked streaky bacon		  4.5
Burnham Bangers	
Lambton & Jackson smoked salmon	

Smashed avocado		  3.5
Spicy vegan patties (N)	
Bubble & squeak
St. Ewe eggs	

House beans		  2.5
Slow roast tomato	
Flat field mushroom


