
COFFEE
Machiato  $3.80 
Piccolo 
Short Black 

Flat white $3.80 | $4.50 
Latte 
Cappuccino 
Long Black

Hot Chocolate $4.00 | $4.50 
Chai Latte

Decaf $0.50 
Mocha 
Soy 
Almond Milk 
Oat Milk

TEA $3.50

Breakfast blend  
Early Grey 
Minted 
Green 
Apres 
Ayurvedic 

MILKSHAKES $7

Chocolate | Strawberry | Vanilla

AVAILABLEUNTIL 11.30AM

TOAST SELECTION  $8

Chargrilled Iggy’s sourdough (V) or Nonie’s 
gluten free activated charcoal & quinoa  
bread (add $0.50) (V/GF)

Conserves jam, honey, crunchy peanut  
butter, Vegemite

SMASHED AVOCADO  $17

Fresh avocado, cherry tomatoes, Danish  
feta, confit garlic and dukka on chargrilled  
Iggy’s sourdough (V/contains nuts)

ZUCCHINI AND HALOUMI FRITTERS  $22

Served with two poached eggs and  
chilli yoghurt dressing (V)

LABNEH BOWL $20

Homemade labneh, two poached eggs, 
avocado, slow roasted truss tomatoes, 
EVOO, dukka, chargrilled Iggy’s  
sourdough (V/contains nuts)

CYCA BACON & EGG ROLL $14

Two free range eggs, bacon, melted 
Swiss cheese, chilli mayo on Turkish

EGGS ANY WAY $13

with chargrilled Iggy’s sourdough (V)

BIG BREAKFAST $24 

Eggs anyway with grilled bacon, lamb  
sausages, roasted vine ripened tomatoes,  
button mushrooms with lemon thyme and 
potato rosti served with chargrilled Iggy’s 
sourdough

Swap to Nonie’s gluten free $0.50
activated charcoal & quinoa bread

Sauteed mushrooms/roasted tomato/ $4.50
potato rosti 
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SIDES

Free range eggs $3.50

Half avocado/crispy bacon/ $5.50
lamb sausages

Beetroot gravlax $10.50

Please see our menu for daily specials

(V) Vegetarian | (DF) Dairy Free | (GF) Gluten Free 
Please note that whilst all reasonable efforts are taken to accommodate guest dietary requirements,  

we are unfortunately unable to guarantee that our food will be allergen free.


