
BREAKFAST MENU
ARTISAN SOURDOUGH TOAST (2 PCS)� 9.6
Served with butter, Vegemite or Beerenberg jam

ARTISAN FRUIT TOAST (2 PCS)� 11.9
Served with butter and Beerenberg jam

SELECTION OF CAKES & SWEET TREATS� POA
Please see our cake cabinet for today’s selection 
[gluten free options available]

EGGS ON TOAST [V, GFO]� 17.0
feather&PECK eggs cooked to your liking  
(poached, fried or scrambled) on artisan sourdough
served with Haus made tomato chutney
Add your choice of extras� POA
Swap to gluten free toast� 3.9

MAPLE & CHIA PORRIDGE [VE]� 20.5
K.I. rolled oats with maple, chia & almond milk 
topped with Biscoff crumb, caramelised banana & 
fresh seasonal fruit [contains nuts & seeds]

BACON & EGGS [GFO]� 22.5
Hahndorf double smoked bacon, feather&PECK  
eggs (poached, fried or scrambled) on artisan  
sourdough with Haus made tomato chutney 
Add your choice of extras� POA

BACON & EGG BREAKFAST ROLL [GFO, ALT V]�22.9
Hahndorf double smoked bacon, feather&PECK 
fried egg, cheese, Haus made tomato chutney & 
rocket on a seeded brioche bun with two hash 
browns [contains seeds]
Swap Bacon for crumbed haloumi   	                   1.0
Swap Bacon for 150g Porterhouse Steak                    13.5

TURKISH EGGS  [V, GFO]� 23.5
Whipped yoghurt & feta on a roasted tomato & 
capsicum peperonata, feather&PECK poached eggs, 
pickled red onion, pomegranate, spiced dukkah, 
chilli oil and fresh dill with toasted Turkish bread
[contains nuts & seeds]

EGGS FLORENTINE [V, GFO]� 23.9
feather&PECK poached eggs, sautéed spinach  
& hollandaise sauce on artisan sourdough 
[contains seeds]
Add Hahndorf double smoked bacon or ham� 6.0
Add Harris Smokehouse smoked salmon [A]� 10.0

TIRAMISU FRENCH TOAST [V]� 24.9
Thick-cut French toast layered with a rich  
espresso syrup, finished with velvety coffee 
mascarpone & toasted macadamia crumb  
and a dusting of cocoa [contains nuts]

SMOKED SALMON TOAST [GFO, A]� 24.9
Harris Smokehouse smoked salmon, dill crème 
fraîche, fried capers, pickled Spanish onion, fresh  
herbs, parsley oil on toasted artisan sourdough
[contains sesame seeds] 
Add feather&PECK poached egg� 4.0

SHORT BLACK | MACCHIATO� 5.0

COFFEE� CUP 5.7 | MUG 6.7
Flat White l Cappuccino I Latté l Long Black
Piccolo Latté l Chai Latté l Hot Chocolate

MOCHA | TURMERIC LATTE | BISCOFF LATTE� 6.1
Decaf� add 1.0
Extra espresso shot� add 1.0
Bonsoy soy milk � add 1.0
Almond, oat, coconut, lactose free milks� add 1.0
Vanilla, hazelnut or caramel syrup� add 1.0

BABYCCINO WITH MARSHMALLOW� 2.5

TEA� TEAPOT FOR 1 | 5.7
Lemongrass & Ginger | Earl Grey | English Breakfast  
Honeydew Green l Peppermint l Chamomile

MALABAR CHAI TEA� TEAPOT FOR 1 | 6.6
Made with warm milk and honey on the side

BELGIAN HOT CHOCOLATE� CUP 6.7 | MUG 7.7
Made from pure Belgian chocolate buds

BOUNTY HOT CHOCOLATE� CUP 6.9 | MUG 7.9
Made with warm coconut milk & toasted coconut
ICED LONG BLACK� 6.0
ICED LATTE | ICED CHAI LATTE � 6.7
ICED BISCOFF LATTE� 8.0
Double espresso, vanilla, biscoff syrup, milk 

MONT BLANC� 9.0
Double espresso, ice, vanilla syrup, chantilly cream, 
orange zest, nutmeg

ICED - COFFEE | CHOCOLATE | MOCHA� 9.6
Served with Chantilly cream & ice cream
MATCHA LATTE� 7.0
ICED MATCHA WITH COLD FOAM� 8.5
ICED STRAWBERRY MATCHA WITH COLD FOAM� 9.5

COFFEE, TEA & MATCHA�

TOAST (1PC) & VEGEMITE OR JAM [GFO]� 5.9

ARTISAN FRUIT TOAST (1PC) WITH JAM� 7.5

BACON & EGG ON TOAST [GFO]� 14.0
Hahndorf double smoked bacon and one
feather&PECK egg cooked to your liking (poached, 
fried or scrambled) on artisan sourdough

PANCAKES [V]� 14.0
Double stack buttermilk pancakes with maple 
syrup, seasonal fruit & chantilly cream 

FOR THE KIDS�

EXTRAS�
Beerenberg jam - assorted flavours (each)               0.5
Haus tomato chutney� 2.5
Swap to gluten free toast (2 pcs)� 3.9
Hollandaise sauce� 4.0
feather&PECK egg (poached, fried or scrambled)� 4.0
Herbed tomatoes� 4.5
Sautéed spinach� 4.0
Adelaide Hills Swiss brown mushrooms� 5.0
Sourdough toast & butter (1 pc)� 5.5
Avocado crush� 5.9
Hahndorf double smoked ham� 6.0
Hash browns (2 pcs) [GF]� 6.0
Hahndorf double smoked bacon (1 rasher)� 6.0
Hahndorf bratwurst sausage� 6.5
Crumbed haloumi (2 pcs) [GF]� 7.0
Harris Smokehouse smoked salmon [A]� 10.0

AVAILABLE 7 DAYS A WEEK
8:00AM - 10:45AM

BESA JUICE� SML 5.3 | MED 6.7 | LRG 7.3 | JUG 14.7
All natural & cold pressed in Lobethal
Orange | Apple | Pineapple

BESA BOTTLED JUICE (310ML)� 9.5
Green Juice | Apple & Strawberry Juice

TOMATO JUICE� SML 5.3 | MED 6.7 | LRG 7.3 | JUG 14.7

MILKSHAKE | THICKSHAKE� 8.1 | 9.1
Chocolate  l  Strawberry  l  Caramel
Vanilla  l  Banana l  Lime 
Add shot of espresso coffee� 1.0
Add Biscoff syrup� 2.0

HAUS SPIDER� 7.6
Coca Cola, Raspberry, Sprite or Coca Cola Zero 
Sugar served with a scoop of vanilla ice cream

HAUS MADE PEACH ICED TEA � 10.0

JUICE & OTHER BEVERAGES�

12.5% SUNDAY AND PUBLIC HOLIDAY 
SURCHARGE APPLIES

Virgin Mary� 9.0
Mimosa� 13.9
Bloody Mary�  18.0
Breakfast Spritz� 18.9
Aperol | Orange juice | Prosecco 

NV Alpha Box & Dice ‘Tarot’ Prosecco� 12.0 | 56
NV The Lane ‘Lois’ Sparkling� 14.0 | 67 
Blanc de Blanc

SOMETHING SPECIAL�

Glass   Bottle

TRIPLE STACKED BUTTERMILK PANCAKES [V]� 24.9
Triple stack buttermilk pancakes with cinnamon 
spiced apple compote, sticky caramel sauce,  
walnut & oat crumble, vanilla ice-cream 
[contains nuts] 

AVOCADO SMASH [V, GFO]� 24.9
Smashed avocado, feta, creamed beetroot,  
feather&PECK poached eggs, fresh herb & tomato 
salsa, almond & dukkah crumb on toasted 
sourdough [contains nuts & seeds]
Add Hahndorf double smoked bacon (1 rasher)� 6.0
Add Harris Smokehouse smoked salmon � 10.0

FOR OUTDOOR DINING
SCAN THE QR CODE TO 
ORDER FROM YOUR TABLE
ALTERNATIVELY PLEASE 
ORDER AT THE COUNTER

[V] = VEGETARIAN  |  [VE] = VEGAN  
[GF] = GLUTEN FREE  |  [VEO] = VEGAN OPTION

[GFO] = GLUTEN FREE OPTION
[A] AUSTRALIAN SEAFOOD

[I] IMPORTED SEAFOOD
(Additional charges may apply)

Not all gluten free dishes are suitable for 
coeliacs. If you are coeliac or have special dietary 

requirements, please inform our friendly staff 
when ordering. The Haus prepares food in a 

commercial kitchen so we cannot guarantee that 
food will be free from cross contamination.

DIETARY & ALLERGENS

THE HAUS BREAKFAST BOARD FOR 1� 29.9
Fresh Besa orange juice, petit maple & chia 
porridge, avocado & feta toast, dukkah crumb, 
poached egg, crumbed haloumi
Add Hahndorf double smoked bacon or ham� 6.0
Add Harris Smokehouse smoked salmon� 10.0

GERMAN SAUSAGE BREAKFAST [GFO]� 26.9
Mt Pleasant Butcher bratwurst sausages made 
exclusively for The Haus on artisan sourdough 
topped with feather&PECK fried eggs, Haus 
sauerkraut and German mustards

GERMAN MIXED GRILL BREAKFAST� 39.9
150g grain-fed porterhouse steak, Mount 
Pleasant Butcher cheese kransky sausage, 
Hahndorf double smoked bacon, feather&PECK 
fried egg, herb grilled tomato, Haus made 
sauerkraut, served with toasted sourdough and 
German mustards.


