
Day Menu
Our Daily Brett  -  Summer 2019



TOAST + MARKET JAM  $6
sourdough, seasonal jam

GRANOLA  $9
pressed yogurt, seasonal jam,  

blueberry buckwheat granola  GF

AVOCADO TOAST  $8
smeared egg, sliced avocado,  

hibiscus sea salt, lime  DF

KIMCHI RICE + SUNNY SIDE EGG  $9
house kimchi, brown rice, egg,  

scallion, sesame oil  GF DF

SPANISH TORTILLA  $12
smoked paprika ketchup, crema,  

grilled scallions, side house salad  GF

BREAKFAST BURRITO  $11
scrambled eggs, avocado, black beans,  

queso fresco, brown rice tortilla,  
salsa verde, crema, lime  GF 

+ TWO SLICES OF BACON  $3

BRETT’S BREAKFAST  $14
sunny side up eggs, avocado, cultured  

cabbage, bacon, tostadas  GF

BREAKFAST SANDWICH  $10
fried egg, double smoked bacon, smoked 

cheddar, greens, aioli, smoked paprika ketchup

JERK CHICKEN  $4

SLOW COOKED PORK  $4

HOUSE SMOKED CANDIED TROUT  $4

SMOKED BACON  $4

SIDE HOUSE SALAD  $5

GF BUN  $2

EGG  $1.5

AVOCADO  $2

SLICED TOMATO  $2

KIMCHI  $2

BREAD + BUTTER PICKLES  $1

♡  this menu is served until 4pm 
♡  please advise our staff of any food  

allergies when ordering

HOUSE SALAD  $9
baby gem lettuce, parsley shallot vinaigrette, 

candied pumpkin seeds  GF DF

JERK CHICKEN SANDWICH  $14
jerk marinated chicken thighs, shredded carrot  

+ cabbage, scallion, hot sauce, aioli  DF

AVOCADO BLT  $14
avocado, double smoked bacon,  

greens, vine tomatoes, aioli  DF

FALAFEL SANDWICH  $12
house falafel, bread + butter pickles, cultured 

cabbage, aioli, hot sauce, greens  DF

BLACK BEAN TOSTADAS  $4.5
sunny side up egg, avocado, black beans,  

queso fresco, white corn tostada,  
scallions + cilantro, salsa roja  GF

MEZZE PLATE  $15
house falafel, hummus, labneh, cultured  
cabbage, turmeric pickles, cucumber,  

olives, sourdough toast

SMOKED TROUT GOCHUJANG BOWL  $16
house smoked candied trout, chickpea gochujang, 

sautéed kale, scallions, garlic chips, brown rice, 
sesame seeds, shiso oil  GF DF

AL PASTOR BOWL  $16
slow roasted pork shoulder, spicy pickled 

pineapple, pickled onion, salsa verde, brown rice, 
queso fresco, black beans, scallion, cilantro  GF

BRAISED CHICKEN + RICE BOWL  $16
slow cooked chicken breast with brown rice, 

turmeric, pickled ginger, labneh, toasted  
hazelnuts, preserved lemon honey,  

cilantro, scallion  GF

BURRITO BOWL  $16
stewed black beans, cherry tomatoes, pickled 

onion, avocado, tortilla chips, greens, brown rice,  
queso fresco, chipotle aioli  GF

SANDWICH + ADD SALAD  $4
add 150g of one salad from the salad bar,  

or a side house salad to any sandwich

SOUP  $6 CUP* • $9 BOWL
changes often - served with grilled sourdough 

*CUP IS TO STAY ONLY

SOUP + ADD SALAD  $4
add 150g of one salad from the salad bar,  

or a side house salad to your soup

Breakfasty

Add-Ons

Lunchy


