
eat drink social 

V	-	Vegan	Friendly	|	O	-	Organic	|	MI	-	Minimal	Intervention	|	PF	-	Preservative	Free	|	GF	–	Gluten	Free	|	VO	–	Vegan	Option 

 

Eggs Your Way       $15  
Two eggs on toasted Sourdough (add bacon + $6) 

 
Croissant Benedict       $25.5 
Poached eggs, bacon, wilted spinach and creamy hollandaise sandwiched between  

flaky croissant (with Salmon + $4) 

 
Breakfast Pancake       $26.5 
Soft pancakes topped with savoury maple bacon, creamy scrambled eggs, and plump tomatoes. 

 
Mediterranean Toasties (vo)      $25 
Homemade toasted garlic bread topped with hummus, tomatoes and mushrooms,  

finished with poached egg and chilli flakes (add bacon +$6) 

 
Chicken Brie Sandwich      $29 
Crispy crumbed chicken, brie, creamy aioli, tomatoes, and greens between soft sandwiches. 

 
Breakfast Bagel       $27 
Bagel Filled with sliced avo, Bacon, spicy aioli, soft scrambled egg, cheese  

and Spinach. (add hashbrown +$4) 

 
Breakfast meatballs       $29.5 
Truffle meatballs served with fried egg, hash browns, tomatoes, baked beans, and  

sourdough bread. 

 
Salmon Bruschetta       $27 

Smoked salmon layered with tomato onion salsa, dill, capers and rocket on a crunchy  

garlic toast. 

 
Sunrise Breakfast       $24.5 
Toasted Sourdough with sides of dill-whipped feta, truss tomatoes, smashed avocado,  

and poached egg (add bacon +$6) 

 
Smashed Avo & Mushrooms Toasty(v)     $26.5 
Toasted bread with smashed avocado and roasted mushrooms topped with  

Japanese-style Inoki tempura (add eggs + $4) 

  
Chorizo Baked Beans & Egg (vo)     $28 
Egg poached in tomato-based baked beans with spicy & smoky chorizo and  

toasted bread on the side. (add fresh avocado +4)  

 
Steak Sandwich       $30 

Piled high with a tender porterhouse steak, cheese, caramelised onion, honey mustard mayo,  

gherkins, mushrooms, tomato and fresh arugula. (add fries +4) 

 
Open Chicken & Avocado Toast      $26  
Herb-infused chicken tender dressed in mustard and mayo, topped with sliced avocado,  

baby spinach and dried cranberries. (add fried egg + $4) 

 

Small	
	
Truffle Fries, sweet paprika, parmesan, truffle oil, aioli (v)   12 
Garlic bread (v)        15 
Grilled Spicy Chorizo, EVOO (gf)      16 
Fried Ravioli roasted eggplant, tomato, basil with pesto & sambal (v)  16 
Lumpia Philippine’s spring rolls (v)      15 
Salt & Pepper squid tentacles       17 
Prata singaporean roti       10 
 
 
Share	
	
Charred Brussels, maple, tarragon, toasted almond flake (v,gf)   15  

Chicken Karaage, mayo, toasted sesame      18 

Fried Mac & Cheese, pesto with creamy cheesy sauce (v)   22 

Chicken Satay with pickled cucumbers (gf)     23 

Chive and Garlic Dumplings with garlic oil (v)    23 
BBQ Pork Bao with chilli garlic oil (v)     20 
 
 

A	Bit	More	
 

Pork Belly green apple, sprouts, coriander, oriental dressing (gf)   32 

Beef Brisket Bao asian greens with pickled red cabbage and fried shallot   31 

Asian Sliders with angus patty, gochujang mayo & pickles   30  

Chili Garlic Prawn bruschetta on garlic bread     28 

Korean Fish Taco panko crumb fish on kimchi    24 

Beef Rendang with Singaporean roti prata      26 
Kari Ayam slow-cooked maryland in Indonesian sauce    25 
 
 

 
 
 

Our menu is designed to be shared and dishes will arrive as they are prepared 
we cannot guarantee that any of our dishes are allergen free due to possible  

cross-contamination during production. 
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