ALL DAY BREAKFAST

TOAST $7

Bake Bar organic sourdough, multigrain or gluten free served with
your choice of butter, vegemite, cream cheese, jam, marmalade,
nutella or peanut butter (gf + $2)

SANDWICHES, PASTRIES & CAKES

choose from our selection of freshly prepared sandwiches, pastries
& cakes on display in our deli fridge

SMASHED AVO $18.50

smashed avo, cherry tomatoes, feta cheese, kalamata olives,
zaatar, herbs & lemon wedges, served on Bake Bar sourdough,
multigrain or gluten free (can be served gluten free, gf +5$2)

GUSTO’S FAMOUS BREKKIE COMBO
$$11.50 M $13.50L $15.50

create your own favourite combo from our homemade granola,
gluten free granola, muesli, bircher, rhubarb, mixed berry compote,
fruit salad & yoghurt

EGGS $16

two scrambled or poached eggs served on Bake Bar sourdough,
multigrain or gluten free with grilled tomato & sauteed spinach
leaves (optional: add hollandaise sauce) (gf +52)

SHAKSHUKA $21

two eggs baked in our homemade tomato salsa with herbs &
spices, served on Bake Bar sourdough, multigrain or gluten free
(optional: add olives & feta +5$3.50)

(can be served gluten free, gf +$2)

THE GREEN BREAKFAST $23

two poached eggs with smashed avo, garlic confit, kale, cherry
tomatoes, corn & kalamata olives, garnished with lemon & herb
dressing, served on Bake Bar sourdough, multigrain or gluten free
(can be served gluten free, gf +52)

SAUTED MUSHROOM EGGS $23

two poached eggs with portobello, porcini & enoki mushrooms,
kale, thyme & cherry tomatoes, garnished with shaved parmesan,
served on Bake Bar sourdough, multigrain or gluten free

(can be served gluten free, gf +$2)

THE LABANE BREAKFAST BOWL $22

two poached eggs served on a bed of labane & our homemade

baked bean salsa, zatar, olive oil served with a side of our homemade

pickled vegies, pita bread or gluten free
(can be served gluten free, gf +5$2)

EXTRAS: smoked salmon $7, bacon, avo, haloumi $6, chorizo,
mushrooms $5, sliced ham $4.50, extra eqg, grilled tomatoes $3.50
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ACAI BOWL $18

acai, banana & coconut water served with strawberries, banana,
mixed berries, coconut flakes & our homemade granola

(can be served gluten free)

BRUNCH

THE GREEN BOWL $18

kale, spinach, avo, banana, mango, maple syrup, lemon & almond

BUTTERMILK CHICKEN BURGER $23

buttermilk fried chicken, homemade pickled cabbage, tomato,
sriracha mayo on a brioche bun, served with fries or saiad

BEEF BURGER $23

homemade grass fed beef patty, our special sauce, tomato, onion,
lettuce, cheddar cheese on a brioche bun, served with fries or salad

SEARED TUNA BURGER $25

seared tuna, homemade cabbage salad, tomato, sriracha mayo,
and smashed avo on a brioche bun, served with fries or salad

CHICKEN SHAWARMA SALAD $23

chicken shawarma, hummus, chopped kale, shredded carrot, cherry tomatoes,
red cabbage, quinoa, avo salsa & tahini dressing served with a slice of Bake Bar
sourdough, multigrain or gluten free (can be served gluten free, gf+$1.50)

HUMMUS BOWL $23

hummus with roasted cherry tomatoes & roasted chickpeas, olive oil, zatar
served with pita bread or gluten free & a side of our homemade
pickled veggies (can be served gluten free, gf +51.50)

FELAFEL BOWL $23

felafel, hummus, chopped kale, shredded carrot, cherry tomatoes, red
cabbage, quinoa, avo salsa & labaneh served with a slice of Bake Bar
sourdough, multigrain or gluten free (can be served gluten free, gf +5$1.50)

SEARED TUNA SALAD $25

seared tuna, chopped kale, carrot, edamame beans, red capsicum, yellow
capsicum & avo with sesame soy dressing served with a slice of Bake Bar
sourdough, multigrain or gluten free (can be served gluten free, gf +5$1.50)

EXTRAS: avo, haloumi, felafel, chicken shawarma, grilled chicken,
poached chicken $6, extra egg, grilled tomatoes $3.50

milk served with strawberries, banana, mixed berries, coconut
flakes & our homemade gluten free granola (gf)
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protein powder, banana, peanut butter, cacao nibs & almond milk,
served with strawberries, banana, mixed berries, coconut flakes &
our homemade granola (can be served gluten free)

QUINOA PORRIDGE $16

oat mix with tri-coloured quinoa served with your choice of milk
(full, skim, oat, almond or soy) & two toppings: banana, coconut
flakes, honey, mixed berries, rhubarb (extra topping +53)
(optional : add cinnamon)

SUPER SMOOTHIES

* gluten free, dairy free, 100% natural, no added sugar

REBOOT $11.90

mango, pineapple, banana & passionfruit

BOOSTER $11.90

banana, mango, spinach, lime juice

DETOX $11.90

blueberries, banana, dates, boysenberries

HOT & COLD BAR

HOT

tea: earl grey, green, chamomile, english breakfast, peppermint, lemongrass $4.30

espresso, ristretto, macchiato $3.80

double espresso, double macchiato, piccolo, long black, café latte, cappuccing, flat white $4.30
hot chocolate $4.30
mocha 54.30

chai latte $4.80
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All Day Breakfast served from 6am - 2pm weekdays
2.30pm weekends & public holidays

Brunch served from 10.30am - 2pm weekdays
2.30pm weekends & public holidays

Public holiday surcharge +15%
Credit card surcharge +1.5%

sticky chai $6.30
baby chino $1.90

COLD

iced long black $6.50
coffee on ice $6.80
iced mocha, iced chocolate, iced chai, iced matcha $7.50

Extras: I

soy, almond, oat milk +50.50 - =
extra shot +50.50 '
decaf +$0.50 .

large +50.50 o
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