CLASSICS

EGGS YOUR WAY GFO 21
poached, fried or scrambled, sourdough, butter

make it an omelette 3

SMASHED AVOCADO V / GFO 27
poached egg, feta, tomato, sourdough

BAY CLUB BIG BREAKFAST GFO 31
2 eggs, bacon, sausage, hash brown,
mushroom, tomato, baked beans, sourdough

Breaktast

KIDS Available to children 12 and under only
EGG & BACON MUFFIN 17
tomato jam

WAFFLE V 17

seasonal fruit, salted caramel, double cream

ADD ONS

Sourdough 3 Hash brown 3
Egg your way 3 Field mushroom 3
Bacon 6 Grilled tomato 3
Spicy sausage 6  Feta 3
Smoked salmon 6  Hollandaise 3
Avocado 4 Gluten free bread 3

MANGROVE House favourites
SEASONAL FRUIT PLATTER VG 17
HOUSE MADE GRANOLA V 21
yoghurt, seasonal fruit

CHIA SEED PUDDING VG / GF /DF 23

coconut, seasonal fruit, seed crunch

BRIOCHE FRENCH TOAST V 27
mango, passionfruit & mint
compote, double cream

SMOKED SALMON GF /M 29
poached egg, crispy potato, labneh,
pickled vegetables, jalapefio, herb salad

SHAKSHUKA V / GFO 30
2 poached eggs, halloumi,
chilli, herb salad, flatbread

BREAKFAST BURGER 25
bacon, egg, cheese, pickled onion,
tomato & BBQ jam, sour cream

DRINKS

HOT
flat white, cappuccino, latte, long black

espresso, short macchiato
double espresso
long macchiato

mocha, hot chocolate, chai latte

ICED
latte, long black, mocha, chocolate, chai
Ice cream 1.5

5.5

5.5

5.5

MANGROVE'S COLLECTION
iced lattes

macadamia, vanilla macadamia,

white chocolate macadamia, salted caramel, coconut

EXTRAS
Extra shot
Alternative milk

almond, soy, oat, skim, lactose free

Flavoured syrup
caramel, vanilla, hazelnut

TEA & JUICE

Infused tea

English Breakfast, French Earl Grey,
green tea, peppermint, chamomile

Cold pressed juice

V: VEGETARIAN / VG: VEGAN / DF: DAIRY FREE / GF: GLUTEN FREE / GFO: GLUTEN FREE OPTION / DFO: DAIRY FREE OPTION / SEAFOOD ORIGIN A: AUSTRALIAN / I: IMPORTED / M: MIXED

FOOD PREPARED IN OUR KITCHEN MAY CONTAIN OR COME INTO CONTACT WITH MAJOR ALLERGENS INCLUDING MILK, EGGS, NUTS, TREE NUTS, WHEAT, FISH, SHELLFISH AND SOY. PLEASE INFORM YOUR SERVER OF

ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING. NOT ALL INGREDIENTS ARE LISTED.
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