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BREAKFAST \ |

Mvailable 7:00am —\11: 30am \

Raise a Toast
Served with butter, jam, Vegemite, or peanut butter

Sourdough or Multigrain 9.5
Gluten Free 10

Sourdough Fruit Loaf 10.5
Pineapple Express (V DF) 13.5

House fruit and nut granola, coconut yoghurt, caramelised
pineapple and lime salsa, toasted coconut

Citrusly Good (V) 13.5
Orange and chia overnight oats, Greek yoghurt, raspberry compote,
hazelnut crumble

Just Beet It (V DFA GFA) 21
Smashed avocado on toasted dark rye, poached eggs, house beetroot
relish, feta, mint, toasted hazelnut

Jalapen-yo Business (VA GFA DFA) 19.5
Chilli Scrambled eggs, toasted sourdough, chorizo crumble, shaved
Parmesan cheese, coriander

The Conclave (VA) 19.5
Pulled pork Benedict, house potato rosti, poached eggs, spinach,
hollandaise, julienne apple

Shrooms for Breakfast (V GFA DFA) 18
Roast mushroom and caramelised onion omelette, wilted spinach,
feta, toasted sourdough

Eggs your way 14.5
Poached, fried or scrambled eggs, sourdough or multigrain toast

Sides +5.5each
Bacon | chorizo | avocado | hash browns | halloumi
roast tomato | wilted spinach | roast mushrooms
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DRINKS

Coffee Extras

Espresso/short macchiato 4.5 single Origin +1
Latte, flat white, cappuccino 5 Over ice +50c
Chai latte, mocha, hot chocolate 5.5 Mug +1
Matcha, turmeric, dirty chai 5.5 Extra shot +1
Somage Loose Leaf Tea 6 Decaf +1
English Breakfast, Earl Grey, Alternative Milks +1
Peppermint, Green, Chamomile Soy, Almond, Oat,
Lemongrass & Ginger Lactose Free

Somage Loose Leaf Prana Chai 7 Flavorings +1
Iced coffee, Iced Chocolate, 8.5 cCaramel, Hazelnut, Vanilla
Iced Chai, Iced Mocha 9

Juices

Simple Juicery organic cold press juices

Dark Heart: Apple Beetroot, Carrot, Ginger Lemon

Glow Bright: Apple, Carrot, Ginger, Lemon, Turmeric
Green smoothie: Kiwi, Pear, Lime, Mango, Peach, Banana
Plain Orange or Apple

Smoothies

Sydneysider: Banana, blueberry, oats, honey, almond milk

Queenslander: Mango, Banana, Apple Juice, Yoghurt, ice

10.5

Melbournian: Peanut Butter, Banana, Chia, Milk, chocolate protein

Soft Drinks

Coke/Diet/No Sugar 330ml

Cascade Lemon, Lime & Bitters

Capi flavored mineral water 250ml

Ginger Beer, Blood Orange, Lemon, Cranberry, Lemonade
Capi Sparkling mineral water 250ml

Alcoholic Drinks
Must be accompanied by food

a
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Selection of Local and Imported beers, cider and wines available.

Hill 3168

catering@littlecollins.com.au



LT.COLLINS

.\ SANDWICHES | | LUNCH

AvailableNuntil\sold out. Served with Sweet XPtato Crisps i : Available between 11:30am —'2:00pm

The Original 14.5 Somebody Call Nine-Juan-Juan (VA DFA GFA) 24.

Crumbed chicken breast, carrot and cabbage slaw, tasty Citrus braised pork burrito bowl, charred pineapple & lime

cheese, house chipotle aioli on Turkish ; ) ) -
Substitute pork with Halloumi for a vegetarian alternative

When Harry met Sally (GFA DFA) 14.5

House corned beef, braised white cabbage, Swiss cheese, house

pickles, Russian dressing on sliced dark rye Quinoa and spice roast sweet potato salad, shaved radish,
4

rocket, black sesame, pickled red onion, sumac yoghurt

Pull Pork, Not Punches (GFA DF) 14.5
Slow braised five spice pork, Asian slaw, coriander, gochujang
BBQ sauce in a flatbread wrap

herbs, chilli, crushed peanut, toasted coconut, Nam Jim
Smoker’s Lounge (GFA DFA) 14.5

Smoked chicken breast, crispy bacon, lettuce, tomato, Swiss

cheese, franks red hot aioli in a ciabatta roll Porterhouse steak sandwich, Swiss cheese, mixed lettuce,

. . grilled onion rings, beetroot relish, served with fries
Hooker, Line & Sinker (GFA DFA) 14

Spicy tuna puttanesca, black olive, capers, white onion,

spinach, American cheddar, house aioli on sliced sourdough Braised lamb gyro bowl, Greek salad, crumbled feta, confit

Dick Jones (V GFA DF) 14 garlic and cucumber yoghurt, grilled pita, served with fries

Spice roast eggplant, kale and herb slaw, red onion, radish,

zaataar, spiced tahini dressing in a flatbread wrap Buttermilk fried chicken, American cheddar, pickles, iceberg,

house chick-fil-a sauce, toasted sourdough, served with fries

FOR YOUR INFORMATION. The Lieutenant (GFA) 25

Beef patty, bacon, American cheese, lettuce, tomato, pickles,

Although we do our best to avoid cross contamination onion, mustard mayo, toasted milk bun, served with fries

please note we cannot 100% guarantee any traces

Add an extra beef patty for the lunch of champions +8
Please inform your server if you have any allergies
Fries served with house Aioli Small 6 | Large 10
DFA: Dairy Free Available DF: Dairy Free
GFA: Gluten Free Available GF: Gluten Free
VA: Vegetarian Available V: Vegetarian
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salsa, brown rice, red cabbage, chipotle creme, tortilla crisp
Sumac Dat (V GF DFA) 20

Add poached chicken breast or braised lamb shoulder +5
Squid Pro Quo (VA GF DF) 25

Chargrilled calamari, bean shoot & lychee salad, carrot, fresh

Stakes are High (GFA DFA) 25.

Centaur of Attention (VA GFA DFA) 26

The Idiot Sandwich 25
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