BREAKFAST FAUET 7S

French Toast / 22
Brioche | Lemon Curd | Berry Compote | Cream

Corn Fritters /24
Roasted Tomato | Poached Egg | Jalapeno Salsa | Pickled
Red Onion | Macadamia Dukkah

Avocado / 20
Meredith's Goats Cheese | Herbs | Lemon | Sourdough

Miso Mushrooms / 22
Mushrooms | Miso | Poached Egg | Parmesan Cheese |
Lime | Sourdough

QT Goddess Bowl / 24

Tri-Colour Quinoa | Cherry Tomatoes | Avocado |
Pumpkin | Pickled Cucumber | Chickpeas | Brocolini |
Mixed Seeds

QT Big Breakfast /30
Eggs Your Way | Bacon | Cumberland Sausage | Tomato |
Mushroom | Spinach | Sourdough

Eggs Benedict

Poached Eggs | Hollandaise | Sourdough
Ham / 24

Spinach / 24

Bacon / 24

Smoked Salmon / 28

BEZ54TFATT CLASSICS

Ham & Cheese Croissant /12

Bacon & Egg Roll / 17
Bacon | Cheddar | House-Made Onion & Paprika Relish |
St. Malo Milk Bun

Seasonal Fruit Bowl / 15

Brooke Farm Granola / 18
Toasted Granola | Berries | Greek Yoghurt | Honey

Eggs On Toast / 14
Eggs Your Way | Sourdough

LoCAL J0CUS

QT aims to be as sustainable and local as possible. We
source our sourdough from Sonoma, and our eggs are
sourced from a variety of local farmers. We hope you
love them as much as we do.

IN AL TN

Free Range Egg | Greek Yoghurt |

Onion & Paprika Chutney / 4

Sourdough | Avocado | Tomato | Mushroom |
Spinach / 6

Bacon | Hollandaise | Cumberland Sausage |
Smoked Salmon / 8

SWEET OPTIONG

St. Malo Pastries / 9
Croissant | Almond Croissant | Chocolate Croissant

Rotating Sonoma Cabinet / 9

JUICE
By East Coast Juice Co. & PRESSED / 6

Orange | Pineapple | Green | Apple

COTIZ 7 s TEA

Bought To You Othersky Coffee

Regular Coffee /5
Large Coffee /6

MATCHNA

Regular / 6
Large /7

Iced Strawberry Matcha / 8

MILK ALTERNATIVES /.60

Almond Milk

Soy Milk

Lactose Free Milk
Oat Milk

LOOSE LEAF TEA SELECTION /5

Peppermint
Chamomile
Lemongrass & Ginger
English Breakfast
Earl Grey

Sencha Green Tea
Chai

Speak to the staff about collecting your Coffee Loyalty Coffee
Card

All credit cards incur a 1.5% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst

all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. Please note, a surcharge of 15%

will apply on public holidays



