
Toast	 	 	 6.5
– sourdough, grandma’s preserves, salted butter N V
– chocolate banana bread, vanilla mascarpone V

Cinnamon waffles	 	 11
mixed berries, hung vanilla yoghurt N V

Mushrooms and cheese on toast	 	 12
rocket, avocado oil V

Rebo muesli		  12
clover honey, toasted nuts, Greek yoghurt, 	
tropical fruit salad N V

Rebo gourmet baked beans		  12
free range eggs (any style), toasted brioche N V

Classic French toast		  13
lady finger banana, honey cured bacon, maple syrup 

Free range eggs	 	 13
(any style), honey cured bacon, toasted ciabatta

Sweet corn fritters		  14
free range eggs (any style), bacon, capsicum and 	
tomato relish, rocket

Wood roasted Spanish omelette	 	 14
parmesan poached egg, solmorejo tomato 	
sauce G V

Eggs benedict		  18
free range eggs, English muffin, hollandaise N
	 – with smoked salmon	
	 – with honey cured bacon 

All day breakfast	 	 19.5
free range eggs (any style), wood-fired focaccia, pork 
and sage sausage, honey cured bacon, grilled tomatoes, 
portobello mushrooms, hash brown

Breakfast Menu
SERVED DAILY FROM 7AM–10.30AM

N Contains nuts     G Gluten free     V Vegetarian     V Vegan    Gluten free bread available on request.    One bill per table

Coffee and tea	 Small	 Large

Espresso	 3.5
Long black	 3.5
Macchiato	 4
Latte	 	 	 4.5
Cappuccino	 4	 4.5
Flat white	 4	 4.5
Mochaccino	 4	 4.5
Mocha latte	 4	 5
Hot chocolate	 	 4.5
Chai latte	 	 4.9
Camomile tea	 3.5
Jasmine green tea	 3.5
Lemon tea	 3.5
Peppermint tea	 3.5
Earl Grey tea	 4
English breakfast tea	 4

EXPRESS BREAKFAST	 	 19.9
TO START

Selection of house-baked Danish pastries  
and croissants
grandma's preserves, salted butter,	
orange juice, filtered coffee or infused teas

Then

Rebo muesli
clover honey, toasted nuts, Greek yoghurt, 	
tropical fruit platter N V

OR

Ham and cheese toasted sandwich
rocket and avocado oil, vine tomatoes

or

Wood-fired breakfast
free range eggs (any style), honey cured bacon, 	
grilled tomatoes, wood-fired focaccia

Extras	 4

Gourmet baked beans
Grilled vine-ripened tomatoes 
Honey cured bacon 
Portabello mushrooms
Two free range eggs (any style) 
Two pork and fennel sausages 
Two hash browns
Wood-fired focaccia

Cold drinks	

Orange, apple, tomato, 	
grapefruit or pineapple juice	 	 4
Cranberry juice	 	 5
Spirulina	 	 5
Te Waihou mineral water (still or sparkling)	 	
	 – 500ml	 	 6.5	
	 – 1 litre	 	 9.5

À la Carte BREAKFAST


