ALL DAY MENU
MONDAY- SUNDAY 7:00am-3:00pm
BREADS

$5

ACAI BOWL

$16

FATTOUSH SALAD

White Sourdough, Wholemeal Sourdough, Banana

Frozen acai smoothie topped with coconut, seasonal

Choice of grilled chicken, falafel or pulled lamb

Bread , Zataar , Rasin or Turkish

fruit, granola and chia seeds (GF)

with tomato, cucumber, onion, fresh herbs, capsicum,

BACON & EGG ROLL

$10

CHEF’S CORN FRITTER

Bacon & fried egg on a toasted milk bun served with a

House made corn fritters, avocado, bacon, tomato

choice of bbq or tomato sauce

chutney, crumbled fetta and chilli labne topped

BREAKY WRAP

$12

CANADIAN FRENCH TOAST

a toasted pita wrap

A brioche slice dipped in rich egg batter topped with

$16

Bacon, fried egg, avocado, American cheese, rocket,

$18

american cheese and aioli on a toasted milk bun served

ROAST CHICKEN SANDWICH

$22

Pulled roast chicken marinated in pesto aioli with

CLASSIC OMELETTE
Three egg omelette with smoked ham, cherry tomato,

HAM CHEESE TOMATO TOASTIE

$10

Fresh doubled smoked ham with fresh tomato and melted

$17

slaw on toasted sourdough served with steak cut chips

Spanish onion and mozzarella cheese served with

$22

Two bacon rashers, Lebanese sausages, sunny side
eggs, herb mushrooms, roasted tomato and hash

$18

and feta cheese served with toasted sourdough (GFO)

HEALTHY BOWL

(+Avocado $3)

Choice of grilled chicken, falafel, grilled haloumi

$22

12 hour braised lamb shoulder, kale, quinoa and almond

$22

Lebanese sausages, fresh tomato and cucumber,
zucchini and halloumi fritter, marinated olives, labne,
grilled halloumi, zaatar bread and scrambled eggs

mushroom, pickled onion, almonds, cashews and chick peas

BEEF BURGER

SMASHED AVO

Juicy beef patty with bacon, American cheese, lettuce,

$18

poached with toasted sourdough.

(GFO)

LAMB YIROS

$19

tomato, special sauce, caramelized onion and
house pickles on a milk bun served with steak cut

heirloom tomato and a lemon wedge topped zaatar
dukka and pomegranate served on toasted sourdough

Grilled Ham $4, Hash Brown $3, Spinach $3, Grilled Tomato

or pulled lamb with kale, spinach, quinoa, cherry tomato,

lemon oil with a side of toasted sourdough (GFO)

Two eggs cooked to your liking: scrambled, sunny side up or

Extras: Bacon $4, Lebanese Sausage $4, Smashed Avo $3,

$20

topped with lemon dressing

flakes topped with cucumber yogurt, poached egg and

Smashed avocado, grilled halloumi, poached egg,

$11

and steak cut chips with a side of mushroom sauce

Three egg omelette with herb mushrooms, baby spinach

PULLED LAMB BOWL

brown served with toasted sourdough (GFO)

$3, Fetta Cheese $2, Grilled Halloumi $3, Corn Fritter $4,

$23

ELS SCHNITZEL

toasted sourdough (GFO)

POPEYE OMELETTE

EGGS YOUR WAY

bacon, American cheese, tomato chutney, pickles and

House made chicken schnitzel served with salad

cheese served on toasted sourdough (GFO)

Extra Egg $3

$18

with steak cut chips

of maple syrup (GFO)

and side hash browns

MEDITERRANEAN BREAKY

cos lettuce topped with sumac & balsamic dressing

House made chicken schnitzel with lettuce, tomato,

rasher bacon, fried egg and grilled banana with a side

garlic aioli and BBQ sauce served on a toasted milk bun

ELS BIG BREAKY

pomegranate, flaked almond, crispy flat bread croutons and

ELS CHICKEN BURGER

with poached eggs

Scambled egg with lebanese sausages and bbq sauce on

ELS BREAKY BURGER

$19

$21

chips (GFO) (+double meat $4, +fried egg $3)

LAMB RAGU
$19

$19

Slow braised pulled lamb with pappardelle pasta, peas,

Slow braised lamb shoulder with diced salad, cucumber

fresh herbs in a rich tomato sugo topped with parmesan

yoghurt, lettuce, filled with chips on a greek pita bread

cheese

served with steak cut chips

(GFO) GLUTEN FREE OPTION $1

