
Toast                                                                        8.5          
Rustica organic sourdough: white sourdough/ seedy 
wholewheat and honey/spiced fruit toast: Gluten free 
precinct: gluten free bread 
Dr Marty’s crumpets

Your choice of: peanut butter/ vegemite/ honey/ house 
made marmalade/ house made jam

Scones                                                                     8.5
Served with house made jam & cream

Winter Soup                     11.5
Please see special board 

Porridge                                               14
#GF #Vegan
Quinoa, brown rice and polenta porridge with acai, apples, 
organges and berry compote

Green Bowl                     18 
#GF #Vegan
Warm greens and raw greens, rice noodles, marinated tofu, 
kale and rice vinegar dressing finished with pulverised 
seeds
Add Grilled Chicken                                                            22

Sweet Potato Fritter                   19
#GF #DF#Vegan
Sweet potato, lime and quinoa fritter, apple slaw on roasted 
carrot, pumpkin and mint hummus
Add Poached Egg                                                              22

Omelette                                                                   21
#GF 
Asian style omelette with chinese sausage, green & crispy 
onions, and a bit of green leaves       

Dukkha Eggs                                                            20 
Beetroot puree, poached eggs, avocado, fetta, chilli smash

Dead Man’s Eggs Benedict                                     22
Dr Martys crumpet, Smoked pork neck, kale, poached eggs, 
hollandaise

Waffles                                                                      
Plain with maple syrup         13

With berry compote and mascarpone cheese                18.5

Bacon with maple syrup                               17.5

Deadman Chicken Waffles                                   22.5
Fried chicken with maple syrup

Breakfast Burger                                                  17.5
Pork chilli and fennel sausage with bacon, scrambled egg 
and green tomato chutney

The Reuben                                                           19.5
Corned beef, sauerkraut, swiss cheese, thousand island 
dressing

Deadman Chicken Burger                                   18.5
Buttermilk fried chicken, slaw, house made pickles
Choice of your sauce: Vegemite mayo, sriracha mayo or 
pesto mayo

Seared Cured Salmon                                             22
#GF
24 hour citrus cured salmon seared with shredded green 
mango, black sesame, vermicelli and rice vinegar salad

Beef Cheek Salad                                                    22
#GF
Warm slowly braised beef cheeks with roasted baby 
vegetables and pumkin, orange dressing on silverbeets with 
parmesan cheese

Build Your Own

Burd Eggs your way                                             10.5
Poached/scrambled/fried eggs on your choice of toast

4.5
- Roast tomato
- Feta
- Herbed mushrooms
- Potato hash
- Kale chips

5.5
- Bacon
- Avocado smash
- Smoked salmon
- Seasonal veges

Hollandaise - 3.5

Please see the blackboard for our daily 
specials & check out our cakes & pastries on 
display at the counter

Sides  

Pulled Pork Risotto                                                 22
#GF
Crispy fried pulled pork fried on top of a creamy risotto with 
spring onions and parmesan cheese


