
BOWLS OF 
GOODNESS
PASSIONFRUIT & 
RASPBERRY OATS  20
Soaked Oats, Passionfruit 
Curd, Fresh Raspberries, 
Lemon Myrtle, Almond Oat 
Crumb, Passionfruit 
Mascarpone & Raspberry Gel
(Vegan Option Available)

YUZU COCONUT
PANNA COTTA         23
House Made Granola, 
Watermelon & Mint Sorbet, 
Kiwifruit, Pineapple & 
Watermelon Salsa, Coconut 
Yoghurt & Tajin Sugar
(Vegan + Gluten Free / Not Coeliac) 

SPRING BOWL           27
Radicchio, Rocket, Garden 
Peas, Snow Peas, Charred 
Brussel Sprouts, Goats 
Cheese, Spinach, Quinoa, 
Poached Eggs & Honey 
Orange Dressing 
(Vegan Option - Swap Eggs & Cheese For 
Avo)
(Gluten Free / Not Coeliac )
Add Haloumi 7
Add Tasmanian Salmon Fillet 12
Add Spiced Cauliflower 6
Add Rump Steak 12 Sides to Add

CLASSICS
EGGS YOUR WAY      15
Free Range Eggs & Sourdough

POTATO HASH 
Two House Made Hash Browns
Avocado, Rocket, Free Range
Poached Eggs & Hollandaise
w/ Double Smoked Bacon       27
w/ Smoked Salmon (I)             29
w/ Garlic Thyme Mushrooms  27

BREKKY BURGER      21
Double Smoked Bacon, 
Avocado

Feta Mash, Jalapeños, Spinach,
Swiss Cheese, Chutney 
& Fried Egg
(Vego? Swap Bacon for Haloumi)
Add Smashed Hash 4.5

STEAK & EGGS          33
Rump Steak, Cheesy Fried Eggs
Fried Brussels, Potato Straws,
Shiso, Herbed Heirloom
Tomatoes, Sourdough &
Caramelised Onion Chive Butter

Located just down the road 
on Hedges Ave, Mermaid.

ELK
EPIC TIMES START HERE

SPRING
BREAKFAST

NO
 SWAPSIES

TOAST
Sourdough                            9
Chilli Sourdough                   9
Gluten Free/Paleo Toast     9
Grain Sourdough                  9
Banana Bread (GF)         9
Selection of Fresh Pastries & Butterboy Cookies 
located in Front Pastry Cabinet

KIDS
Egg +Toast       9
Bacon + Egg +Toast        12
Kids Waffle w/      11
Maple & Ice Cream     
Fruit+Yoghurt                    12
B&E Roll                   12

SIDES
Free Range Egg                  3.5 
Tomato - Fresh/Roasted      4 
Kale                                     4.5
Roasted Mushrooms          7 
Haloumi            7 
Smoked Salmon (I)            10 
Tasmanian Salmon Fillet     12  
Rump Steak          12 
House Potato Hash            4.5 
Feta / Goats Cheese        4 
Double Smoked Bacon       7 
Avo Feta Mash                    5 
Spiced Cauliflower             6
½ Avo                                4.5

Boozy Brunch
$55pp

Your choice of meal &
Bottomless Mimosas for an hour

2 Flavours to pick from  
Please Note: It's 'one in all in' for the table

SORRY,
NO SPLIT

BILLS
PLEASE NOTIFY STAFF

IF YOU HAVE 
DIETARY REQUIREMENTS
 OR ALLERGIES SO WE CAN 

ACCOMMODATE
WHERE POSSIBLE Espresso

Sunnyboy

NO
SWAPSIES

5% Weekend Surcharge 
15%  

Public Holiday
Surcharge

SORRY,
NO SPLIT
BILLS,

L O V E  U S ?
T A G  U S !

@ e l k e s p r e s s o

THIS IS 
WHERE IT 
GETS GOOD!
MANDARIN FRENCH 
TOAST                         26
Brown Butter Brioche, Fresh 
Mandarin, White Chocolate 
Mousse, Miso Pecan Crumb, 
White Chocolate Shard & 
Mango Sorbet 
LAMB SCRAM          25
Scrambled Eggs, Lamb Kofta 
Mince, Harissa Date 
Chutney, Herbed Labneh, 
Hazelnut Dukkah & Chilli 
Sourdough

PANCETTA  +     
POLENTA                   24
Polenta Cake, Crispy 
Pancetta, Smoked Rojo', 
Blistered Heirloom Tomatoes,  
Agave Pineapple, Watercress
& Poached Eggs

FANCY TOAST
SALMON BAGEL         25
Beetroot Gravlax, Avocado & 
Fennel Salsa, Pickled 
Cucumber, Herbed Cream 
Cheese, Finger Lime & Toasted 
Everything Bagel
ASPARAGUS TOAST 24
Charred Asparagus, Citrus 
Macadamia Cream, Pine Nut 
Crumb, Poached Eggs, Dill Oil 
& Grain Sourdough

NDUJA TOAST          20
Whipped Lemon Ricotta & 
Nduja, Heirloom Tomato & Basil 
Salad, Hot Honey & Toasted 
Hazelnuts & Chilli Sourdough


