
Please advise our staff of any food intolerance or allergies upon ordering.
Some dishes may be made vegan upon request.

10% surcharge applies on Sundays & public holidays.
All credit and debit card incur 1.1% surcharge, AMEX 2%

www.thewitherseatery.com

@thewitherseatery

BREAKFAST
7AM - 11:30AM



NICE & EASY
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EGGS ON TOAST 
Choice of two free range eggs w/ organic sourdough, pepe Saya butter

TOAST 
Server w/ butter (Jam, peanut butter, vegemite, honey)

BANANA BREAD 
Served toasted w/ butter

DATE SCONES 
Two date scones served w/ butter & jam

HAM AND CHEESE CROISSANT 
Buttery croissant filled with double smoked ham and melted cheese

BACON AND EGG ROLL 
Grilled bacon, fried egg, BBQ sauce on a brioche bun served w/ hashbrowns

BLT BURGER 
Bacon, fried egg, tomato, melted cheese, lettuce, BBQ sauce, w/ hashbrowns and brioche bun

BREKKY BURGER 22
Avocado, rocket lettuce, bacon, aioli sauce, BBQ sauce, fried egg, w/ hashbrowns and brioche bun

22BREAKFAST WRAP 
Free range scrambled eggs,  cheese, avocado, spinach, pork chorizo spring onions, 
chili mayo, served w/ hash browns

SMASHED BEEF PANCAKE BURGER (brioche bun optional) 29
Two wagyu beef patties, tomato, butter lettuce, caramelised onion, jalapenos, secret sauce, high 
melt cheese, maple syrup, (served with fries) 

26CHICKEN BURGER 
Fried chili chicken, butter lettuce, Spanish onion, fresh tomato, high melt cheese, chili mayo 
(served with fries) 

HALLOUMI BURGER 
23

A grilled halloumi served on a soft bun with tangy chili jam, fresh tomato, crunchy onion, and 
crisp butter lettuce. A deliciously savory and slightly spicy vegetarian twist on a classic burger. 
(Served with chili fries)

ACAI BOWL 25
Fresh fruit, chia seeds, hemp seeds, roasted almonds, coconut flakes, granola, honey with acai. 
(Add PB, Nutella, Biscoff +3)

BREKKY BRUSCHETTA
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ITALIAN BRUSCHETTA 
Avocado, burrata, cherry tomato, mint, pomegranate, San Danielle Prosciutto, zaatar, 
served on organic sourdough

FRUIT & RICOTTA BRUSCHETTA 
Organic sourdough, ricotta, strawberries, blueberries, pomegranate, pistachio & honey

SALMON BRUSCHETTA 
Organic sourdough, smoke salmon, avocado, spanish onion, capers, poached egg

EGGS BENNY 
Poached free-range eggs, baby spinach, and hollandaise sauce, on organic sourdough

AVOCADO FETA SMASH 
Fresh avocado, rosemary feta, poached eggs, pickle onions, organic sourdough

CHILLI SCRAMBLED 
Fluffy scramble eggs served on a warm, buttery chili croissant w/ spinach & sriracha sauce

BREKKY TACOS (2) 
Scrambled eggs, grilled chorizo, corn avocado salsa, caramelised onion, topped w/ shallots & 
sriracha mayo

KIDS MENU
KIDS SCRAMBLE EGGS ON TOAST 

KIDS PANCAKES  
double stack pancake w/ maple syrup and strawberries

KIDS ACAI BOWL 
served w/ granola and fresh fruits, honey

KIDS NUGGETS AND CHIPS 



THE CLASSIC
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MUSHROOM MEDLEY 
Truffle pesto, Mushrooms, Cream, Shallots, lamb Sausages 
Poached Eggs served w/ house made focaccia  

THREE EGG OMELETTE 
Beef sujuk, potatoes, cherry tomatoes, Persian labneh, mushroom &
mozzarella w/ organic sourdough

EATERY CILBIR 
Garlic labneh, pine nuts, fresh chili, two poached eggs, sauteed
mushrooms, chili oil on organic sourdough

LAMB SHAKSHUKA 
lamb shoulder slow cooked with rosemary, thyme, parsley, Napoli sauce, 
pinenuts, two poached eggs, served w/ garlic labneh & focaccia

BAKED EGGS W/ BEEF SUJUK 
Two sunny side eggs baked with beef sujuk salami and hint of napolitana sauce 
served w/ sourdough

EGGPLANT HALLOUMI STACK 
Crumbed eggplants, grilled halloumi, organic sourdough, mixed leaves, 
pomegranate, poached egg, avocado, feta, roasted almonds, garlic yoghurt

BIG BREAKFAST 
(halal optional)
Two poached eggs, bacon, mushrooms, lamb herbs sausage, halloumi,
grilled tomato, spinach, hashbrowns, organic sourdough

SOMETHING SWEET
ROCKY’S WAFFLE 
Belgian waffle served with mix berries, vanilla bean ice cream and maple syrup   
(Add bacon $6)

MIXED BERRY PANCAKE 
Triple stack pancake served w/ fresh mixed berries, maple syrup w/ vanilla ice cream

BISCOFF KNAFEH FRENCH TOAST 22
Golden brioche soaked in spiced syrup, stuffed w/ gooey cheese & crispy
Filo. Topped w/ layer of melted Biscoff, crushed pistachios & rose petals
served w/ ice cream and ricotta cream

PISTACHIO PANCAKES 21
Triple stack pancakes served with whipped ricotta, homemade
pistachio sauce, pistachio crumb, rose petals and vanilla ice cream

SIDES
BACON 	 6

SMOKE SALMON 	 6

SPANISH CHORIZO 	 6

HASH BROWN 	 4

DOUBLE SMOKE HAM 	 5

HALLOUMI 	 6

LAMB AND ROSEMARY SAUSAGES 6

SPINACH 	 3

MUSHROOMS 	 5

FRESH AVO 	 3

BEEF SUJUK 	 6

GRILLED CHICKEN 	 7

ROSEMARY FETA 	 4

POACHED EGG	 3.50

FRIED EGG	 3.50

SCRAMBLE EGGS	 6
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ICED DRINKS 
served w/ ice cream & cream

coffee
chocolate
chai
mocha
ice long black 
ice latte  

ice matcha 
Iced matcha w/oat milk served on ice 
Iced strawberry matcha optional +1

FRAPPE 
served w/ cream

cookies & cream
mocha
coffee

MILKSHAKES 
(kids size 5 | make it thickshake +3)

chocolate
strawberry
caramel
vanilla
coffee
nutella
biscoff banana 11

COLD DRINKS � 5.5 
(make it spider +3)
coke
coke no sugar
sprite
fanta
ginger beer
chinotto 6
pink lemonade 	 6
lemon lime bitters 	 6
santa vittoria mineral water 10
- sparkling water
- still water

ICED TEA � 7
lemon | peach

HOT DRINKS	 R/L
babychino 	 2
cappucinno 	 4.4/5.5
flat white 	 4.4/5.5
latte 	 4.4/5.5
mocha 	 4.5/5.5
long black 	 4.4/5.5
espresso 	 3.5
piccolo 	 4
macchiato 	 3.5
belgian hot chocolate 4.5/5.5
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FRESH JUICES  
green detox: apple, celery, 
cucumber, mint, lemon
orange: freshly squeezed oranges 
booster: carrot, orange, apple, 
pineapple, mint, lime

SMOOTHIES 
(add protein +3.50)

bangin mango: banana, mango, 
yogurt, honey, ice cream
mix berries: blueberries, 
raspberries, strawberries, yogurt, 
honey, ice cream
acai: homemade acai, coconut 
water

SPECIALITY LATTE
chai latte 	 4.5/5.5
turmeric chai latte 	 4.5/5.5
biscoff latte w/ cream 7.5
matcha latte (mug) 5.5

ORGANIC LOOSE LEAF TEA 5.5
english breakfast
earl grey
green
lemongrass & ginger
peppermint
chamomile

DRINKS




