
   

ALL DAY MENU



B R U N C H

Breakkie Tasting Board (v) 28
Granola pot, avocado & feta crush, grain toast, dukkah poached egg, tomato 
salsa, cumin yogurt, pakoras & orange juice
+ cured salmon 7  + halloumi 6

Kawau Benny (gf) 28
Sautéed spinach, poached eggs, chilli & yuzu hollandaise, kumara & leek 
rosti (choice of house cured salmon, bacon or pulled harissa lamb)

Kawau Kai 27
Free range pork & fennel sausage, streaky bacon, mushroom medley, vine 
tomatoes, herbed potato rosti, poached eggs, beetroot hummus, grain toast

Smashed in Japan (v) 23
Edamame avocado smash, kale, kimchi & miso crema, poached egg, 
toragashi, ciabatta, lotus crisps
+ cured salmon 7  + halloumi 6  + sunfed chicken 7.5

Chilli Scramble (v) 22
Manchego cheese, crispy shallots, coriander, kimchi & chilli sauce, chilli 
threads, fermented chilli oil on sourdough
+ bacon 5  + keto toast 3

Activated Charcoal & Açai Smoothie Bowl (ve) (gf)  18
Nut & seed trail mix, flax & sesame brittle, banana, berries, coconut yoghurt, 
freeze dried mandarin

Kawau Granola (ve) (gf)  18
Buckwheat, puffed amaranth granola,  vanilla coconut yoghurt, spiced berry 
poached pear, edible flowers

Turmeric Chicken Keto Salad (gf) (df) 24
Broccoli & almond tabouli salad, pumpkin seeds, garlic tahini sauce, 
poached egg, half avocado, cherry tomatoes
+ bacon 5  + halloumi 6  + keto toast 3

 

Green Fritters (v) 27
Kale, pea & courgette fritters, soused vege, preserved lemon crème fraiche, 
tomato salsa, pea purée, spiced dukkah
+ cured salmon 7  + halloumi 6

A L L  DAY  LU N C H

Harissa Lamb & Homemade Yoghurt Flatbread 31
Slow cooked pulled lamb, spiced plum chutney, cumin yoghurt, 
pomegranate & herb salad

Korean Fried Chicken Bowl (gf) 26
Crunchy cos, Asian slaw, broccoli, pickles, toasted sesame seeds & 
cashews, fried shallots, vermicelli, sprouts, coriander, chilli floss

Bibimbap Bowl (gf) 26
Bulgogi beef, shredded carrots, sautéed spinach, bean sprouts, kimchi, 
fried egg, kewpie mayo, pickles, furikakae, rice

Sunfed Bowl (ve)(gf) 27
Teriyaki plant based chicken, broccoli, spinach & kale, slaw, edamame, 
beetroot hummus, toasted pepita, herb emulsion
+ avocado 5  + halloumi 6  

Buratta & Mushroom Ravioli (v) 24
Napoletana sauce, pine nuts, shaved parmesan, olive black oil
+ bacon 5

Mie Goreng 25
Wok fried Asian greens, noodles, honey soy chicken, crispy shallots, 
roasted peanuts, prawn crackers, coriander, egg, pickles

Vietnamese Steak Bánh Mi 25
Sirloin, shallots, chilli jam, carrot & cucumber pickles, spicy slaw,  coriander

Honey Soy Chicken Burger 26
Slaw, house pickles, fried shallots, chilli jam, kewpie mayo, toasted seasame 
& cashew with hand cut chips

Wagyu Beef Burger 26
Grass fed pattie, gruyere cheese, McClures pickles, chipotle aioli,  hand cut 
chips

Huevos Rancheros (gf) 24
Corn tortillas, black beans, chorizo, chipotle pepper sauce, avocado, 
jalapeño crema, herb emsulsion, fried egg
+ bacon 5  + avocado 5 

 

Spanish Frittata (gf) 22
Shredded potato, chorizo, baby spinach, tomato, herbed gremolata 
& manchego cheese
+ avocado 5 + keto toast 3

 

French Toast (v) 24
Cacao brioche, chocolate crème patisserie, cinnamon roasted apple, 
espresso mascarpone, meringue & hazelnut brittle
+ bacon 5

Matcha Summer Berry Crêpe (v) 24
Macerated berries, vanilla mascarpone, crumble, 
Appleby boysenberry icecream   
+ bacon 5

I Just Want Some Eggs 12
Poached / fried / scrambled on ciabatta
+ bacon 5  + vine tomatoes 6  + half avocado 5  

S I D E S

Half avocado ( seasonal ) 5
Grilled halloumi 6
Sautéed greens ( kale & spinach ) 6
Streaky bacon 5
Free range pork & fennel sausage 5.5
Mushroom medley 	 6
Vine tomatoes 6
Sunfed chicken ( plant based ) (ve) 7.5

Beetroot & citrus cured salmon 7

Artisan toast & preserves 8.5

Hand cut fries w/aioli 	 9.5

“We value the health of our customers. Please advise of any dietary needs”

v = vegetarian gf = gluten friendly ve = vegan


