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- BREAKEAST =—2"*

Toasties your way $8
Choice of Sourdough or Gluten free toast with tasty cheese
Ham$4 Tomato$2 Bacon$5

English Breakfast $26

Sunny side up eggs, bacon, tomato, baked beans, mushrooms,
sausages & hash brown on sourdough toast

Something Light m®™ $14

Poached egg served with grilled asparagus & roasted nuts

Eggs your way $16
3 eggs on sourdough toast

Bacon $5 Mushroom $5 Spinach $4 Avocado $6 Chili$3
Tomato $4 Sausage $5

Chili Scramble v) $18

Two chili infused scrambled eggs served with fresh chillies on
sourdough toast

Merika’s Breakfast $29

Eggs well scrambled in Merika’s chili tomato sauce with sides of feta,
tomato, cucumbers, olives, butter, jam & assorted breadbasket served
with choice of orange juice or glass of Turkish tea

Sujuk (spicy sausage) $4

Smashed Avo v©F) $16
Smashed Avocado on sourdough toast topped with cherry tomatoes
on a bed of beetroot hummus

Egg $6 Feta cheese $1

Eggs Benny $26

Two poached eggs in Cheesy Chimneys topped with hollandaise
sauce
Choice of ham or spinach (V)
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— BETWEEN BREAKFAST & LUNCH —

Bruschetta (vG)®F) $14

Diced tomato on toast

Calamari P $18

Salt & pepper battered calamari served with cocktail sauce

Dynamite Shrimp &P $23

Battered shrimps tossed in spicy dynamite sauce

Caesar Salad V)SP) $25

Lettuce in traditional Caesar sauce served with bacon, topped with
croutons & parmesan cheese
Chicken $7

— = 1UNCH =

Shrimp Pasta P : $30

Fettucine top with sauteed shrimps in garlic & butter sauce

Amatriciana ©p $29

Fettucine in tomato-based sauce with smoky bacon topped with
fresh cherry tomatoes

Secret Pasta (V) $27
Penne served in our signature herb sauce

Chicken $7

Chicken Burger $26

Deep fried chicken breast, coleslaw, burger sauce in brioche bun
served with a side of chips

Mongolian Beef (GH(DF)(S)SS) $28
Wok fried beef in Mongolian sauce served with white jasmine rice
Kids options ' $12
Napoli Pasta

Chicken Nuggets & Chips

Food prepared in our restaurant may contain the following ingredients:
milk, soy, eggs, wheat, nuts and Crustaceans.

Please make our staff aware of any food allergies you may have.

N/ Nuts, SF/ Shellfish, GF/ Gluten Free DF/ Dairy Free
V/ Vegetarian, VG/ Vegan S/Soy, SS/Sesame Seeds

10% surcharge on weekends and 15% surcharge on public holidays apply.
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Jacob’s Creek $14

Le Petit Rosé Strawberry Spritzer

Sofi $14
Blood Orange & bitters )

Sparkling wine $16
Prosecco

—— WINE —/—

Glass Bottle
Annie’s Lane
Shiraz $15 $55
Red Hill Estate
Chardonnay $15 $55
Kim Crawford
Sauvignon Blanc $15 $55
Campet St Marie
Pinot Noir $15 $55
‘Vavasour
Pinot Gris $15 $65
Serafino
Cabernet Sauvignon $15 $65
Artelan
Tempranillo $65
Riddoch
Cabernet Sauvignon $75
Grant Burge
Shiraz 3 _ $75
——— (COCKTA LS =——=—
Margarita $22
Mimosa $20
Cosmopolitan $22
Gin & Tonic $18
— —=BEER [EIDER = —
Apple Cidar $8
Peroni $9
Asahi $9
Pale Ale $9
Crown Lager $8
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Freshly Baked Traditional Hungarian Chimney Cakes
(*All Cakes Contain Gluten) § )

AFRIKA $14
Nutella Coated, Chocolate Chips

ARABIKA ‘ $14

; Nutella Coated, Crushed Pistachio, Almond, Hazelnut, Walnut

AROMATIKA $12

Sugar & Cinnamon Coated

l BRAINIKA $13

Sugar Coated, Crushed Walnut

CANNONIKA $1n

Sugar Coated

§ CHROMATIKA $12

Sugar Coated, Color Sprinkles

HAZELIKA $13

Sugar Coated, Crushed Hazelnut

NAUTIKA $13

Sugar Coated, Crushed Pistachio, Almond, Hazelnut, Walnut

NORDIKA $12

Sugar Coated, Chocolate Sprinkles

OCEANIKA

Sugar Coated, Crushed Almond

PERSIKA

Sugar Coated, Crushed Pistachio

TROPIKA

Sugar Coated, Coconut Shaving
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——— Chimney Cone =————

Freshly Baked Traditional Hungarian Cones Served With Two Scoops of
Homemade Gelato (*All Cakes Contain Gluten) %

AFRIKA : $16

Nutella Coated, Chocolate Chips

' ARABIKA $16

Nutella Coated, Crushed Pistachio, Almond, Hazelnut, Walnut

AROMATIKA $14

Sugar & Cinnamon Coated

BRAINIKA $15
Sugar Coated, Crushed Walnut

i CANNONIKA $13
Sugar Coated

CHROMATIKA $14

Sugar Coated, Color Sprinkles

HAZELIKA $15

Sugar Coated, Crushed Hazelnut

NORDIKA $14

Sugar Coated, Chocolate Sprinkles

Y i
NAUTIKA $15
Sugar Coated, Crushed Pistachio, Almond, Hazelnut, Walnut
4

. OCEANIKA $15
Sugar Coated, Crushed Almond

PERSIKA
Sugar Coated, Crushed Pistachio

TROPIKA

Sugar Coated, Coconut Shaving

————  DRINKS

Coffee

(no extra charges on milk preferences)
Long Black/Short Black

Cappuccino

Latte

Flat white

Mocha

1kg Bean Bag $52

$5

Hot Chocolate

$8

lced Coffee

$8

Orange Juice

$7

Tea by T2
English Breakfast
China Jasmine

French Earl Grey
Sencha
Gorgeous Geisha

$7




