
                                                RESTAURANT           RESTAURANT 
                                          BREAKFAST MENU         BREAKFAST MENU 
  

 

Cool drinks 
 

COCOSAMU – PREMIUM THAI COCONUT WATER  6.6 
 

ICED COFFEE OR CHOCOLATE W/FRESH CREAM + ICE-CREAM 8 
 

MILKSHAKES – CHOCOLATE, VANILLA, CARAMEL, STRAWBERRY 7 
 

VIRGIN MARY 7 
. 

Juices  4.5 

ORANGE, ORANGE + MANGO, APPLE,                                             

PINEAPPLE, TOMATO, CRANBERRY 
 

T2 Range  4.7 
ENGLISH BREAKFAST, GIRLIE GREY, FRENCH EARL GREY,                

CHINA JASMINE, SENCHA, GORGEOUS GEISHA, CHAMOMILE, 

PEPPERMINT, LEMONGRASS + GINGER, CHAI 

 

MILK AVAILABLE: FULL CREAM, SKIM  

SOY + ALMOND 50c                                                                                              

LACTOSE FREE 50c 
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Beverages 
 

 
 

ICED LONG BLACK, ICED LATTE 5 
 

THICKSHAKES – CHOCOLATE, VANILLA, COFFEE 10 
 

         HOUSEMADE ICE TEA- SWEETENED OR UNSWEETENED                  5.50  
 

VIRGIN MARY 7 
. 

Juices  

JUICE- ORANGE, APPLE, PINEAPPLE, TOMATO, CRANBERRY             5 
 

Tavalon Tea Range      5 
NEW YORK CITY BREAKFAST, EARL GREY, CHINA JASMINE, SENCHA, 

PEPPERMINT, LEMONGRASS + GINGER, CHAI 

 

SPECIALITY MILK AVAILABLE:  

SOY, ALMOND, LACTOSE 50c                                                                                              
 

FROM 10AM  
Gl Mimosa  8  
GL Louis Roederer NV Brut                             Reims, France                                     18 
GL Ninth Island NV                                           Tasmania                                             12                                                                                                    
GL Bandini Prosecco                                     King Valley, Vic                                     9   
Bloody Mary   15 
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SMOOTHIE – RASPBERRY, BANANA, APPLE JUICE      10 
 
TOAST WITH HOUSE-MADE PRESERVES: 11 
CIABATTA, WHOLEGRAIN, CHARCOAL SOURDOUGH, RYE, BRIOCHE FRUIT LOAF, GLUTEN FREE  
 
SEASONAL FRUIT + BERRIES, WHIPPED MUNGALLI YOGHURT, SEEDS + GRAINS  17 
 
BIRCHER MUESLI, PASSIONFRUIT CURD, WATTLESEED CRUMB, HONEY MACADAMIA, BERRIES  17 
                                                            

BLUEBERRY & VANILLA PANCAKE, BERRIES, STRAWBERRY + HIBISCUS ICE CREAM, TEXTURES     18 
 
AVOCADO WITH WHOLEGRAIN SOURDOUGH, WHIPPED PERSIAN FETA + SPICE TEXTURES 18 
   ADD POACHED EGG          20                                                     
 
FREE RANGE EGGS ON TOAST- POACHED, FRIED OR SCRAMBLED  15 
                                                                                           ADD BACON                                                   19 

HALLOUMI, AVOCADO, SCRAMBLED EGG, LEMON PICKLE, RYE   20 

 
SMOKED SALMON, PEA + RICOTTA, HEIRLOOM TOMATOES, POACHED EGG, WHOLEGRAIN       22 
SOURDOUGH    
 
HOUSE BAKED BEANS WITH POACHED EGG, BOCCONCINI, HERBS, PITA, DUKKA 18 
                                                                                                      ADD BACON 22 
 
HAM, HERB + CHEDDAR OMELETTE, CHARCOAL SOURDOUGH  20 
                 
ASIAN CHICKEN OMELETTE W/SNOW PEA, BEAN SHOOT, FRIED SHALLOTS + CHILLI JAM 20 
  
JAM PACKED – BACON, POACHED EGGS, PORK + APPLE SAUSAGE, MUSHROOM,  23                                                                             
ROASTED TOMATOES, CIABATTA  
 

JAM’S EGG BENEDICT SELECTION  20 
BACON                              MUSHROOM +SPINACH                               SMOKED HAM                    

TOASTED BRIOCHE, HOUSE MADE HOLLANDAISE, PICKLED RADISH  
 
SIGNATURE HOUSE SMOKED SALMON, POTATO HASH, AVOCADO, SPICED ALMOND 23 

 
Add sides - to accompany a meal  
BACON / AVOCADO / SMOKED SALMON / PORK + APPLE SAUSAGE / GRILLED HAM 5 
ROASTED MUSHROOM / SPINACH / WHIPPED FETA / ROASTED TOMATO 4 

 
Handling fee of 1.1% applies to all card transactions; 15% Public Holiday surcharge 
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