
 

Breakfast “Toasts” 
“Brew and Baker” spent grain sourdough toast with toppings 
 

Smashed avocado, cherry tomato, rocket & macadamia pesto vo, gfo     18.00 
 

Portobello mushroom, rocket, fetta vo, gfo                                               18.00 
 

Poached eggs, hummus, spinach, dukkah  vo                17.00 

Kids Breakfasts (u12) 
Waffle, maple and ice cream 

10.00 
 

Bacon and egg 

1 egg, 1  bacon, 1 toast 

12.00 
 

Sausage and egg 

2 chipolata, 1 egg, 1 toast 

12.00 

 

Extras 
Field mushroom 

Bacon 

5.00 
 

Hash browns 

Tomato 

Chipolatas 

4.00 
 

Hollandaise 

Pesto, hummus 

3.00 

Sweet Breakfasts 
House bake fruit and walnut toast with apple butter vo 12.00 
 

Equinox granola, maple roasted oats with fruit and nuts, 

served with yoghurt and mixed berry compote vo 16.00 
 

Belgian style waffles with maple, mixed berries and ice cream   18.00 

 

Classic Hot Breakfasts 
Eggs and Toast, eggs your way with sourdough toast  gfo 14.00 
 

Eggs Hollandaise, sourdough bread, spinach, poached eggs  

and hollandaise  18.00 
 

Bacon and Eggs,  bacon with your choice of eggs and  

sourdough toast  gfo 18.00 
 

Big Breakfast  . . . eggs your way, bacon, chipolatas, hash browns,  

tomato and mushrooms with sourdough toast 28.00 

 

gf– gluten free 

gfo  -  swap to gluten free bread 

(+3.00) and choose fried or  

scrambled eggs 

vo -  the dish can be altered to be 

served as a vegan option  

  

if you have food allergies or  

intolerances, please let us know 

prior to ordering and  

we can advise the best options  

for you.  

 

“Brew and Baker” spent grain  

sourdough from  

Little Home Bakery is a sourdough 

loaf made using the spent grain 

from the brewing process 

 

 

 

Breakfast Cocktails                  (after 10am on Sundays) (18+) 

  
 
 

MIMOSA  
Sparkling wine and orange juice  

9.00 
  

 
 
 
 
 
 

 
BLOODY MARY  
Smirnoff vodka, tomato juice, fresh lemon,  
tobasco, Worcestershire sauce,  
ground pepper and salt 
16.00 
 



Hot Drinks 
 

Vittoria Coffee 

Flat white 4.50 

Latte 4.50 

Cappuccino 4.50 

Hot chocolate 4.50 

Chai latte (spicy) 4.50 

Long Black 4.50 

Espresso 3.50 

Double espresso 4.50 

Short Macchiato 4.50 

Long Macchiato 5.00 

Mocha 5.00 

Vienna (white or black) 5.00 

Turmeric latte 5.00 
 

Upgrade to a mug  . . . +1.50 

Soy, almond, oat or lactose free milks . . . +1.00 

Make it strong . . . +1.00 

 

Add a flavour . . . +1.00 

Caramel, vanilla, hazelnut 
 

Affogato 8.00 

 

Teas 

Pot for 1 5.00 

Pot for 2 9.00 

  

Black Teas 

English Breakfast . . . Earl Grey . . . Ceylon Pekoe . . . 

Irish Breakfast 

  

Herbal Teas 

Jasmine . . . Green tea . . . Chamomile . . . Chai Tea 

  

Caffeine Free Teas 

Peppermint . . . Rosehip . . . Lemongrass  

 

Cold Drinks 
  

Lemon Lime Bitters 4.50 

Soda lime Bitters 4.50 

Fire Engine 4.50 

  

Fresh squeezed juice (until 3pm) 

Apple or orange, straight up or  

add carrot, celery or ginger  9.00 

 

Juices 

Apple, Orange, Pineapple, Tomato, Cranberry,  

Grapefruit 4.50 

  

Bottled Water 

Margaret River Still Water 600ml 5.00 

Santa Vittoria Sparkling Water                               10.00 

  

Iced Drinks 

Coffee, Mocha, Chocolate  7.00 

includes icecream . . . ex cream  + 0.5   

Iced long black, iced latte 6.00 

  

Milkshakes 

Strawberry, Vanilla, Banana, Spearmint, Chocolate, 

Caramel, Coffee 7.00 

 

Fever Tree Tonic 

Premium Indian Tonic Water 5.00 

Elderflower 5.00 

Mediterranean 5.00 

  

Schweppes Soft Drinks 

Lemonade, Sunkist, Solo Lemon, Dry Ginger,  

Red Creaming Soda, Tonic, Pepsi, Pepsi Max 4.00 

  

Cans 

Coke, Coke Zero, Diet Coke 5.00 

  

 

All prices include  GST 

15%  surcharge on public holidays @equinoxbusselton 


