
A L L  DA Y  MENU

A v o  O n  T o a s t  /  $ 2 0    ( V G /  G F o )
Fresh Avocado, Confit Cherry Tomato, Bread & Butter Cucumber Ribbon

Pickles, Beetroot Hummus, Sesame Seed & Kale Furikake, on Sourdough 

E g g s  y o u r  w a y  /  $ 1 3  ( V ,  G F O )
Poached, Scrambled or Fried, Toasted Sourdough, & Choice of

either Butter, Hollandaise, or Bacon Jam (+$2)

M a c  n  c h e e s e  B e e f  B o l o g n e s e  /  $ 2 6
Panko Crumbed Mac n Three Cheese, Wagyu Beef Mince Bolognese,

Fried Egg, Grated Parmesan, & Parsley

S l o w - C o o k e d  B e e f  C h e e k  B u r g e r  /  $ 2 8  
Slow-cooked Cantonese Style Beef Cheek in ChuHou Paste, Braised

Beef Reduction, Seasonal Slaw, Aioli, Milk Bun, with Fries

E X T R A S

Condiments  $1.5                        Bowl of Fries  $9

C h i l l i  S c r a m b l e   /  $ 1 9  ( V ,  G F O )
Creamy Scrambled Eggs with House-made Chilli Paste (Medium Spicy),

Grated Parmesan, Chili Threads, & Buttered-Garlic Turkish Bread 

P o r t o b e l l o  M u s h r o o m  &  K a l e   /  $ 2 2   ( V G ,  G F o )
Garlic & Herb Roasted Portobello Mushrooms, Beetroot Hummus,

Sautéed Kale, Toasted Sesame, on Sourdough

Eggs (2) // Avocado // Tomato   $5

A T  G O O D N E S S  G R A C I O U S  C A F E  W E  S E R V E  T H E  H I G H E S T  Q U A L I T Y  F O O D  P R E P A R E D  W I T H  F R E S H ,  L O C A L L Y  S O U R C E D  I N G R E D I E N T S ,  W E  W I L L  G L A D L Y  M O D I F Y  O U R  M E N U ,  W H E R E  P O S S I B L E ,  T O  M E E T  Y O U R  D I E T A R Y  N E E D S .
P l e a s e  n o t e  w e  t a k e  c a u t i o n  t o  p r e v e n t  c r o s s - c o n t a m i n a t i o n ,  h o w e v e r ,  p r o d u c t ( s )  m a y  c o n t a i n  t r a c e s  o f  a l l e r g e n s  a s  o u r  e n t i r e  m e n u  i s  p r o d u c e d  i n  t h e  s a m e  k i t c h e n .

K I D S  M E N U

Mini Breakfast Bun// Bacon, Fried Egg, Cheese, & Tomato Sauce   $9 

C o c o n u t  f R E N C H  t O A S T  / $ 2 2
Hong Kong Style French Toast, La Crème Coco, Grilled Pineapple,

Vanilla Ice Cream, & Toasted Coconut Flakes 

N o u r i s h  B o w l  /  $ 2 2   ( V ,  G F O )
Roasted Beetroot, Grilled Sweet Corn, Sautéed Kale, Mixed Quinoa,

Fresh Avocado, Roasted Sesame Dressing, & Toasted Sesame  

 

GF  - Gluten Free

GFO - Gluten Free option

DF  - Dairy Free

V   - Vegetarian

VG  - Vegan

Z u c c h i n i  &  C o r n  F r i t t e r s   /  $  2 3  ( V )
Sweet Corn & Zucchini Fritters, Grilled Corn, Poached Eggs, Pico De

Gallo, Avocado, Tzatziki, & Sesame Seed & Kale Furikake 

Bacon // Halloumi // Mushrooms  $6     

Smoked Salmon//                 $7      

C r e a m y  M u s h r o o m  F e t t u c c i n e  $ 2 5  ( v )
Fettuccine, Creamy Roasted Mushroom & Sage Sauce, EVOO, Confit

Garlic, Parmesan Cheese, Poached Egg, & Parsley

 

A r a n c i n i  B E n e d i c t  /  $ 2 5  
House-made Rice Croquettes with Mozzarella, Sweet Corn & Bacon,

Sautéed Kale, Poached Eggs, Citrus Hollandaise, & Crispy Shallots

s A L M O N  n i ç o i s e  /  $ 2 7   ( G F )
Grilled Salmon, Cherry Tomato, Olives, Feta, Red Onion, Beans,

Oak Greens, & Apple Cider Vinaigrette

B r e a k f a s t  b u r g e r  /  $ 1 9
Espresso Bacon Jam, Beef Patty, Cheese, Fried Egg, 

Pickled Cucumber, on a Milk Bun

https://damndelicious.net/2015/04/11/creamy-mushroom-fettuccine/


C O F F E E

A T  G O O D N E S S  G R A C I O U S  C A F E  W E  S E R V E  T H E  H I G H E S T  Q U A L I T Y  F O O D  P R E P A R E D  W I T H  F R E S H ,  L O C A L L Y  S O U R C E D  I N G R E D I E N T S ,  W E  W I L L  G L A D L Y  M O D I F Y  O U R  M E N U ,  W H E R E  P O S S I B L E ,  T O  M E E T  Y O U R  D I E T A R Y  N E E D S .

Babyccino                     $2

Espresso // Short Mac         $3.5

Piccolo // Long Mac           $4

Cappuccino // Flat White      $4.5 cup              

Long black // Mocha 

Latte                         $5.5 mug          

Affogato                      $5.5

English Breakfast // Earl Grey //    $5

Green // Lemon Grass & Ginger //

Peppermint

O R G A N I C  T E A

Chai // Mocha             S $4.5   L$5

Dirty Chai // Turmeric    S $5     L$6

Matcha

C O L D  P R E S S E D  J U I C E  

RASPBERRY BERET                         $7

Apple, Lemon, Raspberry, & Elderberry

EASY GREEN                              $7

Cucumber, Apple, Celery, Spinach, Kale, &

Pineapple

BREAKFAST JUICE                         $7
Pear, Orange, Apple, Pineapple, Mango, 

Banana, & Passionfruit. 

PLAIN ORANGE

Cold Pressed Orange Juice               $6

S M O O T H I E S

Piña colada                          $12

Coconut Cream, Frozen Pineapple, Lychee,

Guava & Mango Puree, & Passionfruit

Lychee Crush                         $10

Lychees, Guava & Mango Puree, Lemon, &

Passionfruit

M I L K S H A K E S

Caramel // Chocolate //          $7.5

Strawberry // Vanilla  

Thick shake                     +$2       

Banana Hulk                          $9

Banana, Cinnamon, Honey, & Ice Cream

(Alternative Milk +$1)

Alternative milk              $0.7  

Extra Shot // Syrup           $0.5

E X T R A S

I C E D  D R I N K

Coffee // Chocolate // Mocha   $7.5       

Matcha latte // Golden

Chai

A L T E R N A T I V E  D R I N K  
O V E R  I c e  
Long Black // Latte //         $5.5

Coke // Lemonade // Coke Zero  $4.5

Cold drip                      $6 

C r e a m  a n d  i c e  c r e a m


