LUNCH FROM 12

SMALL PLATES

marcona almonds 4.00 nocerella olives 4.00
ALL DAY

ricotta hotcakes, banana
and honeycomb butter 13.20
scrambled eggs and st john's
sourdough toast 8.40
fresh aussie - jasmine tea hot smoked
salmon, poached eggs, greens, furikake,
avocado and cherry tomatoes 13.80
+ toast 1.50
sweet corn fritters, roast tomato,
spinach, and bacon 13.80
grilled cheese and our green kimchi
open sandwich 9.50
green pea and dill fritters, fennel
and soft herb salad, grated tomato
and hummus 13.80
SIDES

avocado - avocado salsa our green kimchi - roast tomato 2.95
grilled halloumi 3.20
jasmine tea hot smoked salmon 4.80
grilled wiltshire bacon - herbed garlic
mushrooms - chipolatas wild greens 3.80

courgette chips, nigella seeds
and tahini yoghurt 7.50
SALADS

chopped salad - edamame, courgette,
cabbage, crunchy chickpeas, beetroot,
corn and citrus sesame dressing 10.50
grilled chicken cashew satay, spiced
peanuts, grapefruit and nuoc cham 15.80
SIDES FOR SALADS

avocado 2.95 - grilled halloumi 3.20
jasmine tea hot smoked salmon 4.80
grilled chicken breast 6.00
grilled wiltshire bacon 3.80
MAINS

grass fed beef burger, smoked ancho chilli
sauce, pickled shallots, and fries 14.00
+ cheese 1.50
shrimp burger, lemongrass dressing, aioli,
shaved radish and french fries 16.00
chilli, sesame and peanut crispy chicken
burger, miso buttermilk dressing, kohlrabi
and mint slaw 13.50
prawn and chilli linguine, garlic,
and rocket 16.00
coconut fish and prawn curry, choy sum
and holy basil, brown rice 16.50
parmesan crumbed chicken schnitzel,
creamed corn and fennel slaw 16.50

BREAKFAST UNTIL 12

FRUITS, GRAINS, CEREALS

vegan granola, coconut yoghurt and
blueberry and hibiscus compote 8.20

chili miso salmon,
hot and sour aubergine 17.00
black lentil daal, green chilli, sambal,
cauliflower rice and coconut yoghurt 14.00
SIDES

green salad, yuzukoshu, ginger dressing 3.95

miso and brown rice porridge,
coconut yoghurt and mango 9.00

french fries 3.95

almond chia seed and black sesame pot,
mango and raspberry 6.80

SWEETS

TOASTS, SPREADS, EGGS

st john's toasted rye, avocado, lime
and coriander 7.50 + poached egg 2.00

hotcake ice cream 5.50
white chocolate and pistachio pavlova,
seasonal fruit and yoghurt cream 7.80
dark chocolate pistachio fudge 3.50

two sunny fried or poached eggs and
st john's sourdough toast 6.65
toasted coconut bread and butter 6.50
st john's toasted sourdough, rye or
our gluten-free bread with marmalade, jam,
vegemite, honey or almond butter 3.50

* cashless payments only at this time, thank you *
a discretionary service charge of 12.5% applies to each bill
some of our dishes contain unpasteurised cheese. please
inform your waiter if you are allergic to any food items
before you order - we cannot guarantee the absence of
allergens in our dishes, due to being produced in a
kitchen that contains allergens.

