
Toast Basket GFO	 10.9 
Sourdough, butter, peanut butter, honey, vegemite or jam

Avocado Stack V  GFO	 18 
Sourdough, avocado, poached egg, feta, tomato pesto, dukkah

+ Add bacon 	 4
+ Add hash brown	 4 

Eggs on Toast V  	 15 
Sourdough, eggs, butter

+ Add bacon 	 4 
+ Add hash brown	 4 

The Common Full Breakfast GFO	 27 
Sourdough, bacon, halloumi, beans, avocado, hash brown, poached 
eggs, grilled tomato, hollandaise sauce

Green Breakfast V  GFO	 20 
Sourdough, poached eggs, kale, balsamic  
mushrooms, tomato pesto

+ Add hash brown	 4
+ Add smoked salmon	 5

Turkish Eggs & Mozzarella V  GFO	 17 
Poached eggs, beans, spiced tomato sugo, sourdough, dukkah

+ Add bacon 	 4
+ Add hash brown	 4

The Common Benny V  GFO	 20 
Poached eggs, kale, hash brown, hollandaise sauce, 
dukkah, sourdough

+ Add bacon 	 4 
+ Add smoked salmon 	 5

Bircher Muesli with Strawberries V 	 8.9
Oats, milk, honey

Pancakes V  	 17
Vanilla ice cream, strawberries, salted caramel sauce

BREAKFAST ADD-ONS
+ Bacon 	 4 
+ Halloumi 	 4 
+ Hash brown	 4 
+ Smoked salmon	 5 
+ Avocado	 4 
+ Hollandaise sauce	 2 

 

See over page for lunch and dinner menu

BREAKFAST MENU
 TILL 11AM

Gluten Friendly Option Available         Gluten Friendly         Vegetarian         Vegetarian Option AvailableGFO GF V V0



ENTRÉE

Marinated Kalamata Olives (Wombat Valley QLD) V  	 9
Warm olives, focaccia bread 

Honey Carrots V  GF 	 12
Chimichurri, hummus, dukkah

South Australian Kingfish Sashimi (Port Lincoln) GF  	 19
Chef's recommendation  	
Coconut cream, coriander, finger lime, chilli oil, 
toasted coconut, rice paper

Cheese Focaccia Bread V   	 15
Garlic butter, parsley, mozzarella

Charcuterie Board Locally sourced  	 27
Olives, prosciutto, salami, parmesan, grilled focaccia,  
hummus, artichoke, garlic parsley oil, rocket

Crispy Potatoes  	 15
+ Chorizo, mozzarella, tomato	 4 

Chicken Gyoza 	 15
Shiitake mushrooms, teriyaki dipping sauce 
Vegetable Gyoza V 	 15
Teriyaki dipping sauce

Calamari 	 15
Calamari, spiced aioli, herbs

DISPLAY CASE ITEMS 
See display case for our focaccias and brioches

Gluten Friendly Option Available         Gluten Friendly         Vegetarian         Vegetarian Option AvailableGFO GF V V0

MAINS

Rocket & Fennel salad V  GF 	 19
Balsamic dressing, hazelnut, orange 
+ Add chicken 	 4

Crispy Pork belly GF 	 32
Chef's recommendation  
Potato puree, hazelnut garlic chimichurri, fennel, orange, rocket

Tomato & Chorizo Linguini VO  	 25 
Olives, chorizo, tomato, rocket, parmesan 
+ Add chicken 	 4

Mushroom Linguini V  	 25
Mushroom sauce, garlic, rosemary, rocket, parmesan  
+ Add chicken 	 4

Coconut & Lemongrass Curry GF 	
Jasmine rice, herbs, chilli, papadum  
Barramundi	 32 
Grilled eggplant	 29 
Chicken 	 29

Chargrilled Gourmet Wagyu Burger 	 30
Brioche bun, American cheese, truffle mayonnaise, 
bacon, pickles, lettuce, onion rings, tomato, fries, aioli

KIDS 
Kids Pasta	 9 
Tomato sauce, parmesan cheese  

LUNCH & DINNER MENU
AFTER 11AM


