
breakfast

Toast
red organic sourdough, organic rye, turkish or gluten free                  

w strawberry jam, honey, peanut butter or vegemite

                            
or w housemade jam 0.5

woodfired organic fruit loaf w butter
or w vanilla bean ricotta and homemade jam

Granola cereal
housemade blend of coffee and honey oat clusters, w dried fruit and nuts, coconut,
fresh seasonal fruit, manuka honey, yoghurt and milk (soy available)

Fountaindale free range eggs
poached, fried or scrambled on toast w rocket and slow roasted tomato
extras
bacon. pepper+worcestershire sausages. double smoked leg ham. smashed chats. field mushrooms.
avocado. hollandaise. extra egg. tomato chickpea relish. ricotta.
tasmanian smoked salmon. pesto tossed chats.

Eggs benedict
poached eggs w double smoked leg ham, rocket and hollandaise on a toasted 

or w tasmanian smoked salmon 

The roll
bacon, baby spinach, fresh tomato, avocado and a scrambled egg w cheddar cheese
and housemade relish on a damper roll  

Buttermilk and blueberry hotcakes
served w butterscotch + crushed nut sauce and vanilla bean ricotta

Mushies on toast
roasted mixed mushrooms w basil cashew pesto and soft goats’ cheese on sourdough

served with fresh fruit, granola clusters and King Island pure cream

Roasted corn, semidried tomato and leek fritters
w poached eggs and avocado + tomato salsa

  

Pork belly and fried egg
braised Murray Valley pork belly, chickpea and corn ragout w roasted field mushroom
on organic sourdough                                                           

Big breakfast
fried eggs, grilled bacon, roast tomatoes, mushrooms, smashed chats and
pepper+worcestershire sausage on turkish                                                                                      

 smoked salmon, grilled haloumi, roma tomatoes, rocket and a poached egg on
 organic rye                                     

To maintain high quality and variety, some menu items may change depending upon seasonal availability. no smoking please.
please ask us if you have dietary requirements and we will do our best to accommodate your needs. 10% surcharge on public holidays.                   
sorry we do not split bills. byo. corkage $2.5 per person. cakeage $1.0 per person.  www.leeandme.com.au  42440695  boutique upstairs
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White peach and passionfruit baked ricotta

Breakfast bruscetta


