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

3.5

MISO PORRIDGE    (Ve)  (Nuts) 
Overnight oats, winter berries, brown miso, toasted coconut, roasted hazelnuts, lemon balm

8 
 

CRUMPETS    (Nuts)   
Handmade crumpets, dulce de leche, figs, raspberries, whipped cream, candied walnuts

11

GREEN EGGS    (Nuts)  (GFO)   
Housemade labneh, greens, Cacklebean poached eggs, zhoug, hazelnut dukkah, organic sourdough              
(+ smashed avocado  4)

12

PORK BANH MI                                                                                                                                                 
Maple syrup & coffee roasted pork ribeye, sriracha mayo, pickled carrot & daikon, pâté, spring onions, 
coriander, red chilli, banh mi baguette    (+ hash browns  5)   

9.5

TOFU BANH MI    (Ve)                                                                                                                                         
Crispy smoked tofu, vegan mayo, pickled carrot & daikon, spring onions, coriander, red chilli, banh mi 
baguette

9.5

SALMON & RYE                                                                                                                                                   
Beetroot & gin cured salmon, organic rye bread, Cacklebean poached eggs, yuzu hollandaise, pickled red 
onions, pink peppercorns    (+ smashed avocado  4)

14.5

PUMPKIN    (Nuts)  (GF)                                                                                                                               
Sumac roasted pumpkin, beetroot hummus, feta, kale crisps, chickpeas, pomegranate seeds                                                                      
(+ spring greens  3.5) 

13

LAMB SHOULDER RAGU                                                                                                                       
Six hour slow cooked lamb shoulder, gnocchi, pecorino, fresh herbs    (+ poached egg  2)    

14

EGGS ON TOAST    (V)  (GFO)                                                       
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  4

Spring greens 3.5

Smoked streaky bacon 4

Beetroot & gin cured salmon   5

Cauliflower wings w/ XO BBQ sauce 5

Chipolatas 5

Extra sourdough  / eggs 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


