OUR MENU

BRUNCH

SMASHED AVO asK
Aussie style with feta, cumin, dukkah,
chilli flakes, gremolata & a lemon wedge
* two eggs your way or bacon for 20k)

BIG SURFERS BREKKY 120K
Eggs your way, avocado, sautéed
mushrooms, bacon, two hash browns,
cherry tomatoes & sourdough

THE MUSHROOM MEDLEY 85K
Layers of delicious mushrooms

with creamy scrambled eggs on
sourdough drizzled with truffle oil

SIMPLY TOAST 50K
Golden sourdough with your choice of
peanut butter, nutella, or vegemite

EGGS YOUR WAY 7oK
Three organic eggs cooked just

how you like ‘em served with sourdough
& homemade tomato salsa

POWER OMELETTE 85K
A fluffy, cheesy omelette loaded with
sautéed vegetables and feta served with
three golden hash browns or sourdough

KENYA KRUMPETS

BERRIES AND CREAM
House made strawberry compote
topped with vanilla ice cream

THE AUSSIE
Vegemite, butter & melted cheese

PEANUT BUTTER 10K

Peanut butter, caramelised banana
& honey

SMOOTHIE BOWLS

ACAILOVER 5K
Real acai, apple & banana topped

with seasonal fruit & house made granola
{+ peanut butter on the side for 10k)

CHOC PEANUT BUTTER BoK

Banana, peanut butter, cacao &
coconut cream topped with banana,
coconut flakes, chia seeds, biscoff
crumb & house made granola

SWEETS

FRUIT BOWL
Seasonal fruits with creamy Greek

yoghurt and mango compote
{+ house made granola for Sk)

OVERMIGHT OATS GOK
Creamy oats with freshly sliced banana
topped with date caramel, sliced
strawberries and a biscoff crumb

MANGO YOGHURT POT

Layered creamy Greek yoghurt,
mango compote and house made
granola topped with diced fruit

CINNAMON SCROLL

Awarm cinnamon scroll with a
cinnamon sugar swirl & flavoured
frostings (ask staff for today's flovours)

WIFI PASSWORD: GOLDENHOUR




OUR MENU

HEALTHY BOWLS

PLAYGROUNDS (make it o burrite +i0x) 95K
Souviaki-style 24-hour marinated

chicken served with Kenya rice, feta,
pickled onion, cucumber, tomato,
homemade tzatziki and toasted pita

LACERATIONS F5KE
Chicken and house gravy served with
Kenya rice, garlic mushrooms,

carrot, cucumber, pickled onion,
edamame, and a sunny-side-up eag

RAZORS

Garlic mushrooms senved with
Kenya rice, boiled egg, edamame,
cucumber, tomato, carrot, avocado,
pickled onion, charred corn, dill and
homemade tzatziki

SHIPWRECKS (make it a burrite +i0x) 95K
Chilli [or veq) con came served with
Kenya rice, sliced avocado, tomatoes,
charred corn, grated cheese, sour cream,
coriander and crispy corn chips

GOURMET TOASTIES

HAM AND CHEESE 85K

Smoked ham, meited cheese, pickled
onions and house relish on golden
buttery sourdough

BACON AND EGG

Crispy bacon, fried egg, melted
cheese, house onion jam, BBQ sauce
and mayonnaise

THE MUSHROOM 85K

Creamy sautéed mushrooms layered
with melted cheese, gremolata, and
house onion jam

SHARE PLATES

CHIPS € GRAVY 55K
Hand cut golden chips with a serve
of delicious house gravy

NACHOS 0K

Crunchy corn chips layered with chilli
for veq) con carne, guacamole, melted
cheese, tomato salsa and sour cream

BAQ BUNS (two per serve) 80K
= BBQ chicken

« Big Mac style beef & bacon

= Garlic mushrooms

GOLDEN CRUMBED BEEF BITES 75K
Crispy, slow-cooked beef bites served
with a mustard mayo for dipping

PATATAS BRAVAS 65K
Crispy oven-roasted potatoes drizzled
with Spanish tomato sauce and aioli

HOMEMADE TRIO OF DIPS 75K

Tomato salsa, guacamole, and tzatziki
served with toasted pita and corn chips

EDAMAME 50K

Edamame tossed in house ginger soy,
sesame oil, and chilli flakes

WATERMELOMN AND FETA SALAD 75K
Fresh watermelon, feta, cucumber,
mint and balsamic glaze

WIFI PASSWORD: GOLDENHOUR




served all day

COFFEE (hot or iced)

ESPRESSO

LONG BLACK

LATTE / FLAT WHITE
CAPPUCCINOG

MOCHA

SALTED HONEY ICED LATTE
GO LARGE

ALTERNATE MILKS
{almond, soy or oat)

CARAMEL OR VANILLA SYRUP

MATCHA

MATCHA

KENYA BLUE MATCHA

TEA

ICED TEA
LYCHEE IWCED TEA

ENGLISH BREAKFAST,
EARL GREY OR GREEN TEA

2

60K

12K

Y5K

60K

35K

5K

SMOOTHIES

BANANA 60K

Banana, peanut butter, cinnamon,
honey and milk

TROPICAL 60K

Banana, mango, yoghurt, honey
and milk

MILKSHAKES

CHOOSE YOUR FLAVOUR 6OK
Chocolate, vanilla,
caramel or strawberry

JUICES

JUICE OF THE DAY 60K
Fresh seasonal & farmer's market
style - ask staff for today's flavour

WATERMELON JUICE 60K
Refreshing watermelon and ice

OTHER

SOFT DRINKS 25K
Coke, coke zero, sprite, tonic

& soda water

YOUNG COCONUT YOK

SMALL WATER 15K



served all day

COCKTAILS

CLASSIC MARG 120K
Tequula, triple sec, ime, simple
syrup, salted rim served over ice

COCONUT MARG 120K
Tequila, triple sec, coconut, lime,
coconut rim served over ice

CHILLI MARG 120K
Chilli tequila, triple sec, lime,

simple syrup, chilli im served

over ice

WATERMELON GIN 120K
Gin, watermelon, triple sec,

simple syrup, lime, mint leaves

LYCHEE MARTINI 120K
Viodka, lychee ligueur, lime, lychee

PINA COLADA 120K
White rurm, coconut syrup &
pineapple

CARAMEL ESPRESSO MARTINI 120K
Vodka, coffee ligueur, espresso &
caramel

SUNSET COOLER 120K
Gin, orange juice, pineapple,
lime, grenadine

APEROL SPRITZ 120K
Aperol, prosecco & soda

BEER

CRAFT BEER ON TAP
« Kura Kura Island Ale
+ Kura Kura Session Hazy
« Kura Kura Lager

BINTANG
BINTANG CRYSTAL

BINTANG RADLER

WINE (by the glass)

CHARDONNAY
PINOT NOIR

SPARKLING

SELTZERS

PASSIONFRUIT £ GUAVA

LEMON ¢ LIME

ISLAND DRINK

HARD COCONUT
Fresh coconut with a shot
of white rum and lime
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