Coffee
Made from coffee beans roasted in
that cool red thing in the corner

Small Coffee

Piccolo
Small & punchy!

$4.00
Affogato

Cappuccino, Flat White, Latte, Long Black, Long
Macchiato

Hot Drinks

Espresso in creamy vanilla ice-cream

$4.20

Mocha, Chai latte, Hot Chocolate

Espresso

$3.90

Speciality Latte
Tumeric|Beetroot|Matcha

$4.50
$5.20

$3.50

Espresso straight up or Short macchiato

Tea

Milk & Syrups

Total Sereni-tea

Because everyone’s coffee is unique!

Loose Leaf

$4.00

$4.90

Made with milk and honey

Cold Drinks
For quenching stuff (mostly thirsts…but may work on fire,
let us know?)

Soft Drinks

$3.90

Coke, Sprite, Fanta, Coke No Sugar, Diet Coke

Ginger Hits

$4.50
$6.90

Apple, Orange, Carrot, Watermelon, Beetroot

Sweet Iced Tea

Extra Shot

$0.70

Syrups

$0.70

Caramel, Vanilla, Hazelnut, Salted Caramel,
Butterscotch, Roasted Hazelnut, Pumpkin Spice,
Coconut

Iced Bevvies
Pubs are closed. But next best thing eh?

Iced Drinks

Ginger Beer or Ginger Ale

Freshly Squeezed Juice

$0.70

Soy, Almond, Lactose Free, Coconut, Oat
Cause these are slightly more Boujee than the rest..

English Breakfast, Lemongrass & Ginger, Earl
Grey, Green, Peppermint, Chamomile

Spiced- Chai

Speciality Milk

Iced Coffee, Chocolate, Mocha, Caramel, Chai

Frappes

Super Shakes

Milkshakes

Oreo, Tim-tam, Kit-kat, snickers or malteasers

Banana, Caramel, Chocolate, Strawberry, Vanilla,
Salted Caramel, Butterscotch, Lime, Bubble gum,
Coconut, Pumpkin Spice
Add Malt 0.80
Kids $4.90

$7.90

Old school banana, mango, strawberry, or blueberry

Peach, Lychee, Berry, Mango

$6.90

$6.90

Mocha, Chocolate, Coffee, Chai, Caramel, Watermelon
& lychee, Strawberries & Cream

Smoothies
$5.90

$6.90

$7.90

Greenhouse Breakfast
On all day… like pyjamas when in iso
iso.

20% off all takeaway food
$21.90

Mighty Brekky

Two eggs, bacon, sautéed mushrooms, chorizo, spinach,
grilled tomato, hash brown & sourdough

Brekky Burger

$18.00

$13.90

Eggs Florentine
Poached eggs, cheese and spinach on sourdough with
hollandaise

Benny

$16.90

Jalapeno BBQ sauce, bacon, halloumi, fried egg, spinach,
tomato and hash brown

Choice of bacon, ham or mushrooms with Poached eggs,
cheese and spinach on sourdough with hollandaise

Smashed Avo*

Veggie Stack

$17.90

$18.90

2 poached eggs, toasted pepita seeds, seasoned roasted
veg, feta & balsamic glaze on toasted sourdough.

Sautéed Mushrooms, smashed avo, feta & poached eggs
on toasted sourdough drizzled with a balsamic glaze

*if it’s not millennial enough, we can double the avo $4

Bourbon Caramel French Toast

Bacon & Egg Roll

Espresso granola crumb brioche with a banana bourbon
caramel sauce and Ice-cream

$10.90

With cheese and BBQ sauce

Greenhouse Bruschetta
$12.90

Bacon or Sausage & Eggs
Served with sourdough

Raisin/Cinnamon Toast

$4.50

Sourdough/Turkish Toast

$5.50

Two poached eggs, bacon, tomato, avo and
balsamic glaze on sourdough

Eggs on Toast
Eggs your way on toasted sourdough

$22.00
$18.90
$9.90

Omelettes
Eggs, with stuff inside.

Breakfast Add-ons
Avo $4.00
Chicken $5.00
Halloumi $5.00
Steak $5.00
Chorizo $5.00

Mushrooms $3.00
Tomatoes $3.00
Hash browns $3.00
Feta $3.00
sausage $3.00

$16.90

Meat Lovers
Bacon, sausage, ham & cheese
Bacon $3.00
Ham $3.00
Baked Beans $3.00

$16.90

Vegetarian
Baby spinach, tomatoes, mushroom & cheese

Bacon & Mushroom

$15.90

Bacon, mushroom & cheese

Desserts
Almond Croissant

$6.90

Sweet croissant made with an almond paste
filling

Raw Snickers bar

Pancakes

$6.00

House Made Buttermilk
Pancakes

A take on the famous Twix bar using only
raw ingredients

Waffle Taster

$9.90

Two Belgian waffles served with strawberries,
banana, ice-cream and melted chocolate

$19.90

$11.90

Served with maple syrup and vanilla ice-cream

Canadian Pancakes

Belgian waffle served with melted
chocolate and vanilla ice-cream

Waffle Lover

Sundried tomatoes, bacon, mushroom, feta and
cheese

$6.00

A take on the famous snickers bar using only
raw ingredients

Raw Twix Bar

$17.90

Supreme

House made pancakes served with 2 rashers of
bacon, maple syrup and ice-cream

Extras
Ice Cream $2.00
Chocolate $2.00
Strawberries $3.00

Marshmallows $0.50
Cream $0.50
Bananas $3.00

$16.90

Burgers & Stuff
20% off all takeaway food

The thing somewhere between breakfast, second
breakfast, brunch, dinner and dessert. Served all
day. Oh, and chips or salad come on the side.

Steak Sandwich

$17.90

Rump steak, cheese, tomato, balsamic onion jam and
lettuce with cosmonnaise on toasted turkish

Veggie Burger

$16.90
Veggie patty, tomato, cheese, fried onions, lettuce and
00
smokey BBQ sauce

House Made Sausage Roll

Beef Burger

$17.90

Housemade beef patty, cheese, tomato, fried
onions, lettuce and smokey bbq cosmonnaise

B.L.A.T

$16.90

Bacon, lettuce, avo, tomato and cheese on
toasted turkish

$9.90

Beef and caramelised onion served with a tomato sauce

Sandwiches

Open Grills

The thing that was in your school lunchbox, but for big people.
Can remove crusts if you want to relive your childhood. No
judgement

A sandwich, but opened and grilled. Poh made
it on MasterChef once. #gastronomy

$9.90

Ham
Cheese, tomato, lettuce and cosmonnaise

$11.90

Tuna

Ham

$12.90

Tomatoes, cheese & BBQ sauce

Bacon

$16.90

Avo, tomato, cheese & BBQ sauce

Cheese, tomato, lettuce and cosmonnaise

Chicken

Chicken
Cheese, avocado, tomato, lettuce and
cosmonnaise

$13.90

Salads
Pretty much a burger. Just without the bun….and the
patty…and in a bowl..and probably better for you. Yum
though, promise.

*Toasted or fresh

Light Meals
For that hungry-thirsty thing, without the thirsty bit. But
don’t drink Oak. Eat this.

Garlic Bread

$6.90

Shoestring Fries

$8.00

Winter Soup (ask us)

$11.90

Halloumi Salad

Extras

$16.90

Sundried tomatoes, avo, Spanish onion and lettuce
with balsamic dressing

Wellington Salad

$20.00

Baby spinach, roast pumpkin, pepita seeds, halloumi,
avo and our house made honey mustard dressing

Rockefeller Salad
Avo $4.00
Chicken $5.00
Beef $5.00
Chorizo $5.00

$16.90

Avo, tomato , cheese & BBQ sauce

$21.90

Grilled chicken, green apple, spiced walnuts, tomato
and feta on a bed of mixed lettuce dressed with our
house made berry vinaigrette

