Twisted up avocado smash (V, GFO, VGO)
Avocado, basil pesto, cherry tomato, goat’s cheese,
quinoa, tomato salsa, spring onions, mixed seeds,
pomegranate with 2 poached eggs on sourdough
toast
18.5
Add smoked salmon 4.5
Farm yard eggs
Slow cooked BBQ beef brisket with poached eggs,
Hollandaise, dressed greens on a brioche
21.0

Breakfast
Toast
Sourdough, rye, multi grain
Gluten free add $1
All toast served with spreads
Fruit toast (V)
With honey & cinnamon ricotta, mixed berries

Mushroom benedict (V, GFO)
Toasted brioche, poached eggs, exotic mushrooms,
vincotto, truffled Hollandaise, broad beans, crisp
shallots & goat’s feta
19.5
6.5

7.5

Espresso panna cotta (V)
Granola, apple, strawberries, blueberries, desiccated
coconut, macadamia, pomegranate, coyo
16.0
Fat Monks breakfast (GFO)
Bacon, eggs (how you like), chorizo, hash brown,
marinated mushrooms, roast tomatoes, spinach &
toasted sourdough
22.5
Vego breakfast (V, GFO)
Eggs (how you like), hash brown, avocado, haloumi,
mushrooms, cherry tomatoes, salsa rouge, mixed
seeds, coriander, fresh chili, toasted sourdough 20.5

Corn fritters – Mediterranean style (V, GF)
Avocado, beetroot hummus, shaved carrot & zucchini,
poached egg
19.5
Add smoked salmon 4.5
Salmon tartare
House-cured Atlantic salmon, avocado, capers, lavosh,
poached egg
17.5
Eggs on toast (V, GFO)
Fried, poached or scrambled
served with your choice of toast

10.9

Sides
Bacon, smoked salmon, chorizo, avocado, haloumi
4.5
Marinated mushrooms, hash brown, goat’s cheese,
beetroot relish
3.5
Hollandaise, extra egg, roasted tomato, spinach,
tomato salsa
3.0

French toast
Light & fluffy brioche toast with caramelised pear,
summer berries, crème, maple syrup
16.5
Add bacon 4.5

Kids
Egg on toast
Waffle with ice cream & maple
Cheeseburger & fries
Fish & chips
Penne pasta with Napoli sauce

6.0
9.0
9.0
9.0
9.0

Special thanks to our wonderful suppliers:
Cakes & pastries from our inhouse Monde de Gateaux
Bakery
Brioche buns from Baked for Sofia
Fruits & vegetables from Fruit Addiction
Pastrami from Savour & Grace
Seafood from Ash Brothers
Bread from Noisettes
Milk from Pura
GF- Gluten Free / GFO- Gluten Free Option
V- Vegetarian / VG- Vegan / VGO- Vegan Option
Please inform our wait staff of any food allergies

Two Fat Monks charge 10% to all bills on public holidays
No Split bills on weekends or Public Holidays

Breakfast Drinks

Breakfast Cocktails

Coffee

Goldentini
A beautiful concoction of an espresso martini
married with a chaitini. Chai infused vodka, shot of
single origin espresso, vodka & a sprinkle of
cinnamon over the top
17.0

Freshly squeezed juices
Orange
Apple
Watermelon
Juicy Monk – Orange, watermelon & apple

7.5
7.5
7.5
8.5

Summer spritz
Sloe gin, prosecco, soda water, mint

Milk Shakes
Chocolate, strawberry, vanilla
Ice chocolate/coffee
Ice coconut chai

7.0
7.0
7.0

Tipsy lemongrass & ginger tea
House blend iced tea, vodka, mint

16.0

16.0

Breakfast punch
Pimm’s, dry ginger, strawberries, orange, mint 16.0

Soft Drinks
Coke, coke no sugar, lemonade,
lemon squash,
ginger ale, tonic, soda
Lemon lime & bitters
Voss Water
Sparkling
Still

4.5
5.0

5.0/8.0
5.0/8.0

Latte, cappuccino, long black, flat white, piccolo, long
macchiato, short macchiato, espresso, double
espresso, mocha
4.0
Single Origin
Cold drip
Cold brew
Espresso
House made turmeric latte, hot chocolate,
house made chai latte, cold drip,
cold brew (16 hours)
Iced coffee, iced mocha, iced chocolate
Coconut iced chai
Bonsoy, almond
Caramel, vanilla, hazelnut
Double shot
Tea
English breakfast
Earl grey
Peppermint
Lemon & ginger
Green
Chai
Chamomile

5.0
7.0
7.0
+0.6
+0.6
+0.6

4.0

