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Served from 7:00am until 11:30am  
 
TOAST    $6.5  
Multigrain or sourdough toast, with your choice of 
vegemite, peanut butter, raspberry jam, nutella, or butter. 
Gluten Free Bread +$1 
 
FRUIT TOAST    $7 
Noisette sourdough fruit loaf served with butter and 
raspberry jam 
 
MOOSLY    $10.5 
House made toasted muesli with dried fruit salad and 
raspberry yoghurt, served with your choice of milk 
 
BEANTOWN    $12.5  
Baked eggs with braised tomato, house beans and chorizo, 
served with sourdough toast  (GFA) 
 
CHIA PUDDING    $10.5 
House made coconut soaked chia pudding with lemon curd 
and LT’s granola.  (GFA) 
 
SPRING BIRCHER    $10.5 
Apple soaked oats with Goji berries, topped with house 
berry compote and flaked almonds   
 
SMASHED AVO    $11 
Smashed avocado with mint peas, grilled tomato, poached 
eggs and goats cheese.  (GFA, DFA)     
ADD Smoked Salmon or bacon     +$5 
 
SUPERFOOD SALAD    $12.5 
Sautéed kale, quinoa, currents and mung sprouts topped 
with poached eggs, multigrain toast  (GFA, DF) 
 
OMELETTE    $14.5  
Braised mushroom and capsicum folded into a light 
omelette with spinach and goats cheese   (GFA) 
ADD Chorizo +$5   ADD Ham +$4  
 
EGGS YOUR WAY    $10 
2 Free Range Eggs any way you like with your choice of 
toast  (Poached, fried or scrambled)  (GFA, DF)                                                                  
 
EXTRAS: 
Spinach / Mushrooms / Roast Tomato / Feta           $3.5  
Bacon / Avocado/ Smoked Salmon                             $4 
Chorizo                                   $5  
 

 
COFFEE 
Espresso                                                                $3.00   
Latte / Flat White / Cappuccino / Mocha              $3.50  
Chai Latte                                                              $3.50 
Matcha Green Tea Latte                                       $4.50 
Prana Loose Leaf Chai Tea                                    $5.00 
Hot Chocolate                                                       $3.50  
Cold drip coffee – see daily specials                     $5.00 
Mug/Bonsoy/Swiss Water Decaf                           + 50c   
Almond Milk                                                            + $1 
Flavorings – Vanilla, Hazelnut or Caramel              +50c 
SINGLE ORIGIN BLEND – see daily specials         +50c  
 
LOOSE LEAF TEA                                           $4.00   
English Breakfast / Earl Grey / Peppermint /  
Gunpowder Green / Lemongrass & Ginger / Chamomile         
 
SMOOTHIES                        $8.50 
Banana, oats, cinnamon, honey, bonsoy, Greek yoghurt          
Mango, banana, Matcha powder, almond milk, ice              
 
FRESH SQUEEZED JUICES                    $7.00 
Carrot, Apple, Celery, Ginger 
Apple, lemon, kale, ginger, cucumber 
Kiwi, orange, apple, lemon 
Just orange or apple 
 
ICED DRINKS      
Milkshakes – Vanilla Malt, Salted Caramel,  
Chocolate, Strawberry Jam                                   $7.00 
Iced coffee, chocolate, mocha, chai, matcha       $5.00 
ADD icecream + $2 
 
BOTTLED DRINKS 
330ml Coke, Coke Zero, Diet Coke                      $4.00     
Capi Sparkling Mineral Water 750ml                    $6.50 
Capi Mineral Water 250ml                                    $4.00  
Cranberry / Blood Orange / Lemon / Ginger Beer / 
Lemonade / Sparkling Mineral Water 
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SANDWICH BAR FROM THE KITCHEN 

Made fresh daily  
 
THE DELHI    $13.5 
House made Indian style vegetable Pakora, rocket, coriander, 
house mango and mint chutney, flatbread wrap  (V) 
  
ST AUBERGENE  $13.5 
Panko crumbed eggplant, spinach, tomato, housemade 
tzatziki, multigrain bread  (V)    
 
CHOP SUI     $14 
Char Sui style pulled pork, apple coleslaw, spinach, 
coriander & lime mayo, flatbread wrap   
 
SERGEANT SATAY     $14 
Braised chicken, secret satay sauce, rocket, pickled 
zucchini, carrot, roast capsicum, long white roll   (GFA) 
   
HAIL CAESAR    $14.5 
Poached chicken, crispy bacon, cos lettuce, shaved 
parmesan, Cesar dressing, Turkish bread   (GFA) 
  
GRAIN FED    $14 
Sliced roast beef, horseradish cream, pickled beetroot, 
house onion jam, Swiss cheese, multigrain bread   (GFA) 
   
LT’S SCHNITZ    $14.5 
Panko crumbed chicken breast, coleslaw, cheddar cheese, 
honey mustard mayo, ciabatta roll  
   
ATLANTIS   $13.5 
House cured gravlax salmon, caper cream cheese, red 
onion, watercress, soft round roll  (GFA) 

Served from 11:30am until 3:00pm  
 
L.T’S BURGER    $16.5 
House made beef patty, bacon, lettuce, tomato, onion jam, 
cheese, house pickles, mustard aioli, BBQ sauce, toasted 
brioche bun. (GFA) 
 
SOUTHERN FRIED BURGER   $15.5 
Lemon pepper fried chicken breast, radicchio lettuce, house 
jalapeño jam, toasted brioche bun 
 
FETTUCCINI    $15.5 
Fettuccini pasta, house sundried tomato pesto, chorizo, 
spinach, parmesan 
 
MEX E CAN   $14.9 
Mexican braised beef burrito, Pico de Gallo, black bean ragu, 
pickled cabbage   
 
QUEENWA SALAD    $14 
Spiced poached chicken, roasted sweet potato, quinoa, 
chevre, rocket, honey cinnamon yoghurt   (GFA)  (VA) 
 
SWIMMIN’ UPSTREAM    $15.5 
Flaked confit Atlantic salmon, watercress, cucumber, shaved 
fennel   (GF) 
 
“LAMBERT”    $14.5 
8-hour lamb shoulder, brown rice, red onion, parsley, mint, 
tomato, house tzatziki   (GF) 
 
LEN TIL SALAD    $14 
Green lentils, spinach, toasted pumpkin and sunflower seeds, 
red onion, sweet currents, coriander   (GF)  (V) 
 
LOST AT SEA    $16.5 
Lemon pepper floured calamari, hand cut crisps, rocket, radish 
and apple salad  (GFA) 
 
THE WALL ST SAMBO    $16.9 
New York Strip steak, bacon, tomato, lettuce, Swiss cheese, 
mango relish, sourdough  (GFA) 
 
DUKE OF WELLINGTON    $17.9 
Eye Fillet, mushroom duxelle, puff pastry, sautéed greens, red 
wine jus  (GFA) 
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