ALL DAY Brunch 7am - 2pm

GOURMET GRANOLA 16
Gourmet granola with maple syrup, seasonal fruit, Greek yoghurt (v, nag)
Coconut Chia (vegan) +3

CDM SWEET WAFFLE 24
Artisan waffle, caramelized banana, berries, creme Chantilly, maple syrup (v)

CDM CHICKEN WAFFLE 24
Fried chicken, mango butter, maple syrup (v)

CDM OMELETTE (nag) 23
3 egg omelette, served with toasted sourdough or ciabatta
Ham & Cheese or Tomato & Mushroom (v)

CREAMY MUSHROOMS (v) 23
Creamy medley of mushrooms, creamy parmesan sauce, sage, garlic,
add poached egg +3

CRISPY CORN FRITTERS 22
Crispy Corn Fritters, 2 poached eggs, hollandaise, tomato salsa,

SMASHED AVOCADO (v, nag) 24
Smashed Avocado on ciabatta, goat curd, cherry tomato, citrus onion, beetroot relish
pepitas, caramelised walnuts, add poached egg +3

SALMON SCRAMBLED 24
Smoked Salmon tossed through creamy scrambled eggs, chimichurri, lemon on ciabatta

CDM EGGS BENEDICT (nag) 23
Two poached eggs, rosti, baby spinach, sundried tfomato Hollandaise with portabello
mushrooms +5, with bacon +é with smoked salmon +7

CDM GRANDE BREAKFAST (nag) 30
Eggs anyway, smoked bacon, Toulouse sausage, house made rosti, vine fomato,
beans, creamy mushrooms on toasted sourdough

EGGS ANYWAY (nag) 16
Fried/poached/scrambled on toasted sourdough, ciabatta or multigrain

SIDES
Mushrooms 5 Smoked Salmon 7 Bacon é Toulouse Sausage é Vine tomatoes 6
Wilted Spinach 6 Avocado § Pofato Rosti § Extra egg 3 No gluten bread 3 Ketfo bread 3

(nag) = no added gluten, choose no gluten bread as an add on (v) = vegetarian

Allergies - Please advise before you order if you have any special dietary requirements.
Menu may vary March 26



