
HOUSE MADE TOASTED MUESLI                                      8
Oats, pumpkin seeds, sunflower seeds, almonds, macadamia nuts, sesame seeds, cinnamon,

honey, dried sultanas, cranberries, topped with a dollop of natural yoghurt & served with

a side jug of milk.

Add Fresh Strawberries  2

RAISIN, SOURDOUGH OR WHITE TOAST                         4
Served with butter and a choice of honey, raspberry jam or vegemite.

EXTRAS
1 Sausage  2.5 2 Bacon Rashers  5 4 Potato Rostis  2.5 Bacon Jam  2.5

Egg  1.5 ½ Avocado  2 Baked Beans  3 Oven Roasted Tomato  1.5

Smoked Salmon  7 Wilted Baby Spinach  2 Baked Field Mushroom  2.5

Hollandaise Sauce  3
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PORTERS BIG BREAKFAST                                                                            20
Bacon rashers (2), pork sausage, potato rostis (3), oven roasted tomato, baked field mushroom, 

fried eggs (2), toasted sourdough & a side of locally made bacon jam from The Mad Fromagere.

BACON & EGGS                                     14
Bacon rashers (2), oven roasted tomato, fried eggs (2) & locally made toasted sourdough.

EGGS BENEDICT                                       17
Toasted sourdough topped with baby spinach, warm leg ham & poached eggs (2), finished

with hollandaise sauce & an oven roasted tomato.

Smoked Salmon                                20

Bacon                                17

Vegetarian (Baked Mushroom)                                 16

THREE EGG OMELETTE   
Served with toasted sourdough.

Bacon, Tomato & Cheese                                15

Bacon, Ham, Sausage & Cheese                                18

Mushroom, Spinach, Onion & Fetta                                 16

SMASHED AVO                                         12
Toasted sourdough topped with a smash of fresh avo, Emmo’s goat’s milk feta, salt &

pepper, finished with a poached egg, drizzle of balsamic glaze & a lemon wedge on the side.

FRESH START PLATE                         18
Toasted sourdough, wilted baby spinach, oven roasted tomato, baked field mushroom,

potato rostis (3), fresh smashed avo, poached eggs (2) & locally made tomato relish

from The Mad Fromagere.

BUTTERMILK PANCAKES                                      12
Three freshly cooked buttermilk pancakes served with maple syrup & whipped cream.

Canadian option (two crispy deep fried bacon rashers, maple syrup, scoop of ice cream)              15

Ice Cream  2 Fresh Strawberries  2 Chocolate Fudge Sauce  2
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A 15% meal surcharge applies on Public Holidays.

This dish is gluten free.  No modifications are required. 
Gluten free option available.  Please request.

V             
VO          

This dish is vegetarian.  No modifications are required.
This dish has a vegetarian option.  Please request.

We are happy to accommodate food allergies or any other requests.  Please speak with one of our friendly staff.  Please note, whilst we take reasonable steps in our sourcing, preparation and handling to avoid introducing allergens, it is possible for
allergens to be introduced before food is supplied or during preparation or handling, so we cannot guarantee that none will be present.  If you have specific questions regarding ingredients, please just let us know.
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