GARFIELD

{v) - Vegetarian (vg) - Vegan (gf) - GNiten Free (opt) - Option
Ploase acvize of any distary requirements. No slterations availlable during busy
periods and weskends, uniess dietary, Thank you for your undeestanding,

4+ Brekki Available all day

+ Sides

Side salad Sé
House cut chips $12
Sauces §2.50

Aloll, lime mayo, chipotie
mayo, houss made chutney

Add ons
Vine tomatoes 53
Extra 0gg S3

Goatschesseor fete  $4
8ralsed Mushrooms S4
Halloumi or Avocado  $4.5

Bacon x2 $5
Grilled Chicken S6
Brisket $6.50
Hash $6.50

Build Your Own Brekki (vopt) $16.95
2 x Eggs your way, served with our

sourdough, and your choice of:

Bacon or mushrooms or sticed avo,

See our add ong menu for extras

Luna's Hot Cake (v) $26.95
Served with lemon myrtie custard, spiced
berry coulis, mango, strawberries, lemon
balm and sweet cinnamon crumble,

Benedict of Luna's $26.00
Sourdough English muffin, two
poached egge, prosciutto, creamed

kale, hollandaise, chives.

House Hash & Pork (gf) $28.00
Slow cooked smoked maple pork
shoulder, served with thyme and gariic
hash brown, poached eggs, apple, feta
and micro leaf salad finished with
hollandaise.

Not Avo Smash (v)(vgopt) $24.95
Sliced avo, poached eggs, helrioom
cherry tomatoes, feta, pomegranate, 5
sood cracker on sourdough.

Mushroom Forest (v)(vg opt) $24.95
Tarragon bralsed mushrooms, fried
enoki, rainbow chard, salsa verde,
marinated goats cheese, plne nuts

on sourdough.

Smoked Salmon Omaelet (v opt)
Asparagus, capers, red anlon, dill
and lemon cream cheese sauce.
Served with rye

$28.00

Chai Spiced Coconut Granola (v) $14.90

Local honey baked organic ocats,
toasted coconut flakes. chia, pepitas,
almonds. Sarved with vanilia bean
coconut yogurt and seasonal fruits,

Luna's Large $28.95
Eggs your way, double bacon, chorizo,

hash, chevre, onion, mushroom, vine

tomatoes, spinach, chutney served

with sourdough.

* Lunch Available from t1am

Hot Grain Salad (vg)(gf) $§22.00
Freekeh, chickpea, quinos, black rice,

chill, pumpkin, rockar, pomsgranate

with a sweet and spicy dressing.

Add geilled chicken 55

Tiger Prawn Orecchiette $32.00

Garlic and lemon thyme marinated
prawns, confit spring onien puree,
prawn burter, chili, shallots, parmesan
gorved with charred baguette.

Southern Fried Chicken Burger $26.95

Buttermilk chicken breast, tomato,
bacon, cheddar, chipotie mayo and
house made BEQ sauce on our
sourdough brioche served with house
cut chips,

Soft Shell Crab Burger

Splcy kimehi, cheddar and lime mayo,
served with house chips.

*Madium spice

$29.00

Lions Mane Burger (vg opt) $28.00
House made lions mane and tofu patty.
tomato, spinach, cheddar cheese and

fime mayo. Served with house cut

chips.

Brisket Burger $26.95
Stow bralsed garfield brisket, pickled
cabbage. choddar, aloll on our

sourdough brioghe, served with house

cut chipa.



