
SOURDOUGH & PRESERVES 
Slices of organic sourdough, served with - seasonal jam or vegemite or Two Nods peanut butter

3.5

HOUSE MADE GRANOLA  (Vegan)  (Nuts) 
Coconut & goji berry granola, yuzu coconut cream, pineapple salsa & fresh mango

9 
 

LEMON & STRAWBERRY HOTCAKES  (V)   
Souffle hotcakes, strawberries, lemon curd, rhubarb jam, vanilla custard & pistachio 

14

TOFU MENEMEN  (Vegan)                                                                                                                
Marinated silken tofu, middle eastern spiced mixed pepper & tomato sauce, hazlenut dukkah, 
homemade flatbreads & house pickles    (+ poached egg  2)    (+ merguez sausages  5) 

11.5

BACON FOCACCIA                                                                                                                                    
Smoked streaky bacon, sriracha mayo, sliced tomato, wholegrain mustard, rocket, on Dusty Knuckle 
focaccia

9

TURKISH EGGS  (Çılbır) 
Housemade lemon labna, smoked aubergine, chilli butter, hazelnut dukkah, kale, poached eggs                 
& focaccia soldiers    (+ merguez sausages  4)

12

ROASTED CAULIFLOWER  (Vegan)  (GF)                                                
Ajo blanco, cucumber and grape salad, pomegranate seed, hazelnut dukkah & curry oil                         
(+  smashed avocado  4)

11 
 

KIMCHI FRIED RICE  (GF)                                                                                                                         
Twice cooked pork belly w/ crispy skin, kimchi, poached egg, charred spring onion, nori seasoned rice 
paper & togarashi

13.5

EGGS ON TOAST  (V)                                                       
Poached Cacklebean eggs on organic sourdough
Scrambled Cacklebean eggs on organic sourdough                                                                                                                         
Gluten free 

 
7

7.5
+1  

Hash browns w/ manchego & fermented chilli 5

Smashed avocado w/ yuzu & coriander  4

Spring greens 2.5

Smoked streaky bacon 4

Lamb merguez sausages 4

Fried halloumi, salsa verde & grilled artichoke   5

Smoked salmon 5

Beetroot hummus 2.5

Extra eggs 2

Extra sourdough toast 2

@thefriendsofours    -    www.friendsofourscafe.com
12.5% discretionary service charge    -    Please inform your server of any allergens before ordering

During peak times, we may request the return of your table after 90 mins    -    During busy periods food may take up to 30 mins

SIDES

Our menu is inspired by 
the famous brunch scene 
in Australia. We use locally 
sourced, seasonal produce 

to create dishes we hope will 
appeal to all your senses.

@THEFRIENDSOFOURS


