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Breakfast
Monday to Friday 7 - 11:30am
Saturday 7:30 - 11:30am
Sunday 7:30 - 1:30pm

Breads + Bowls

House made English muffins with house made organic jam, vegemite or
peanut butter 13.5

Free range eggs * toast - scrambled, poached or fried 14.9

Organic raspberries, mango, vanilla yoghurt, orange blossom
honey, seed + nut mix 155

Almond granola, berry compote + vanilla yoghurt 16.5

Brown rice pudding, blueberries, rhubarb, maple, gingerbread +
almond crunch 17.5

5 grain porridge, organic apple, pear, cinnamon crumble, honeycomb,

roasted hazelnuts, yoghurt 17.5
Brioche French toast, whipped vanilla ricotta, raspberries,

blueberries, pistachios + maple 24.9
Free range bacon, egg + cheese English muffin, house bbq sauce 18.5
Avocado toast, soft boiled egg, hummus + za'ataar 21.9

Mixed local mushrooms on toast, ricotta, garlic thyme
butter + parmesan 229

Plates

Turkish breakfast - poached eggs, paprika + chilli butter, crumbed
eggplant, za'ataar, labneh, herbs + hummus toast 26.9

Eggs benedict, house made muffin, free range smoked ham or house
cured trout with apple cider hollandaise 25.9

French omelette, comté cheese, organic leaf salad + buttered toast  24.9
add free-range ham 4

Pumpkin + parmesan hash brown, maple slab bacon, fried egg, roast
field mushroom, shallot, caper, parsley salad + honey mustard 31.9

Spring onion pancake, sticky pork belly, crispy shallots, fried egg,
radish salad 28.9

Littlewood farm lamb merguez fry up, fried eggs, carrot hummus, roast
carrot, sesame, mint + fetta salad, handmade man’oushi bread 29.9

Mediterranean breakfast - shakshuka baked eggs, handmade man’oushi
bread, mixed plate of felafel, olives, fetta, tomato, cucumber,

pomegranate salad, tahini yoghurt + a glass of orange juice 31.9
Sides

Free range bacon 7.9
Sautéed organic market greens // Miso mushrooms // Avocado 5.9ea
House cured ocean trout 8.9
Chorizo + potato croquette, Manchego + paprika aioli 7.5ea
Grilled haloumi + lemon 6.9
House made tomato relish or BBQ sauce 35
House made apple cider hollandaise 45

Fries, old bay salt, aioli 1.5



Veneziano Coffee

Espresso 3.5
Milk Coffees 4.4
Extra Shot .50
Batch Brew/Cold Brew 6.5
Hot Chocolate/Chai/Turmeric Latte 4.9
Iced Latte 5.8
lced Long Black 58
Bonsoy/Minor Figures Oat Milk/Milk Lab Lactose Free

Milk Lab Almond/Milk Lab Coconut Milk 1.00
Sweet Indulgence

Ice Chocolate/Coffee/Mocha w' Cream + Ice Cream 8.9
Salted Caramel + Honeycomb Latte 5.9
Vanilla Chai Over Ice 58
Hot malted milk w’ cinnamon + roasted vanilla Dulce de Leche 8.9
Tea 5.8
English Breakfast/Earl Grey/Spiced Chai/ Organic Green

Moroccan Mint/Lemongrass + Ginger/ Liquorice/ Organic Chamomile
Organic Peppermint/ Orange Rooibos

Nice + Healthy

Fresh Organic Turmeric, Ginger, Maple + Lemon Health Tonic 55
Daily Juice - please ask about today’s flavour combo 8.9
Orange Juice 7.5
Sparkling Water

Glass 3.5
Carafe - Small/Large 55/85

Sodas + Iced Drinks

Organic Strawberry Soda 8.7
Raspberry + Lemon Iced Tea 8.9
House Made Lemonade + Fresh Mint 8.7
Organic Ginger + Lime Soda 8.7
Strange Love Sodas - Double Ginger/Holy Grapefruit/Yuzu 8.5
Something a Little Stronger..

Mimosa - Prosecco + Orange Juice 15
Spiked Cold Brew Liqueur - Coffee, Tasmanian Honey, Cocoa + Spices 14
Sun Set - Blood Orange Gin, Mediterranean Tonic + Candied Orange 15
Classic Spritz - Aperol, Prosecco + Soda 15
Bloody Mary - Vodka, Spiced Tomato Juice, Old Bay Salt + Pickles 15
Virgin Mary - As Above.. SansVodka 9.5
Beer + Cider

The Damned Pilsner - VIC 9
Miners West Street Ale - TAS 14
Albert Brewery Lager - TAS %
KAIJU Krush Tropical Pale - VIC 10
Bruny Island Dark 500ml - TAS 17
Bruny Island Cloudy Bay IPA 500ml - TAS 17
Morrison Brewery Session Ale (3.5%) - TAS 8.5
Lost Pippin Wild Apple Cider - TAS 10

*After a wine.. please ask for our wine list

Please note that a 1% bank surcharge will be applied to all card purchases.
A 5% service surcharge applies Saturday + 10% Sunday
No split bills on the weekend
Thank you for your understanding



