HIGHROAD BY DAY: BREAKFAST MENU

Served until 171:30am

EGGS BENEDICT (vo, gfo)

Beurre noisette and hollandaise, and a choice of:
- smoked salmon with frisee salad and caper salsa
- grilled speck with radicchio and smoked paprika
- mushroom with wilted kale and whipped feta

SPANISH OMELETTE (v, gfo)

Spinach, capsicum, provolone cheese, salsa tomate and sourdough
- grilled chorizo (+8)

OKONOMIYAKI OMELETTE (gfo)
Cabbage, speck, green peas, tsuyu cream, bonito flakes and sourdough

PORK KATSU SANDO

Shokupan toast, wa-fu aioli and cos lettuce served with hot mustard and pickles
on the side

SPRING POTATO SALAD (v, veo, gf)

Kipfler, green beans, kale, edamame, green olives, quinoa and sesame dressing.
Choose one:

- house smoked trout

- avocado

CROQUE MONSIEUR

Champagne ham, cheesy bechamel and sourdough served with French mustard and
pickles on the side
- Make it a CROQUE MADAME with an egg sunny side up (+3)

ETON MESS FRENCH TOAST (v)

Brioche toast, passionfruit curd, berry salsa, lemon meringue and mint

TZATZIKI EGGS (v, gfo)

Fresh cucumber, poached eggs, radish, sumac, evoo, chilli o0il and focaccia

SHOKUPAN TOAST (v)

Miso-honey butter, za’atar (Our Hours Bakery, Dickson)

TROPICAL CHIA PUDDING (ve)

Coconut milk, rhubarb, dried apple, pineapple, citrus peel and strawberry foam

EGGS ON SOURDOUGH (v, dfo, gfo)

Poached, scrambled or fried eggs served on sourdough. Choose one:
- grilled speck
- portobello mushroom

EXTRAS

Frites and herb salt | Green salad

Avocado | Bacon | Mushroom | Eggs

Wilted kale | Hollandaise | Sourdough

Grilled chorizo or speck | Smoked salmon | Focaccia

v - vegetarian | ve - vegan | gf - gluten free | df - dairy free | o — option
please inform staff of any dietary requirements when ordering

10% surcharge on weekends, 15% surcharge on public holidays
Credit card surcharges apply: Mastercard + Visa 1.1% | AMEX + JCB 2.5%
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