
Sourdough Toast VGO/GFO

Paddock sourdough, your choice of spread

Chorizo Jam / Apricot & Lavender Jam / Carrot Marmalade 

Croque Monsieur GFO

Paddock sourdough, smoked ham, gruyère béchamel, fresh herbs, dressed rocket 

Croque Madame - add fried egg +3

Quiche Lorraine 

Dressed greens, champagne vinaigrette

Smoked Salmon Paddock Bagel 

Paddock wood-fired signature bagel, smoked salmon, herbed cream cheese, rocket, pickled red onion, capers, 

fresh herbs (contains sesame / poppy seeds)

Rustic Avo VGN/GFO

Paddock sourdough toast, fresh avocado, roasted seeds and nuts, radish, lemon wedge, extra virgin olive oil, soft herbs

Bacon and Egg Bagel

Paddock wood-fired signature bagel, smokey bacon, fried egg, cheese, relish (contains sesame / poppy seeds)

Benny Royale - Bacon / Salmon 

Paddock croissant ‘royale’, your choice of protein, poached eggs, house made bearnaise, wilted spinach

The Retreat Full Breaky GFO

Eggs cooked your way, Paddock sourdough toast, bacon, spinach, blistered cherry tomatoes, aged balsamic 

Free Range Eggs on Toast GFO/VG

Served your way on Paddock sourdough toast 
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BREAKFAST CLASSICS

Apricot Toast VG

Paddock seeded apricot rye toast, Lard Ass butter

Paddock Granola VGN

Seasonal fruit, berry compote, milk of choice

Paddock Pastries

Please see staff for today's selection of fresh pastries
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SOMETHING SWEET
Toulouse sausage

Bacon / Smoked Salmon / Avocado /  Potato Hash

Cherry Tomatoes / Spinach / Bearnaise / Egg your way (1)

Gluten free bread

Apricot & Lavender Jam / Carrot Marmalade
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ON THE SIDE

GF - gluten free | GFO - gluten free option | DF - dairy free | DFO - dairy free option | VG - vego | VGO - vego option | VGN - vegan | VGNO - vegan option

Please adv ise staff of any  allergy  requ irements.  20%  public holiday  &  2%  card surcharge .

Coffee

Cappuccino / Latte / Flat White / Magic

Long Black / Espresso / Macchiato

Alternative milks

Soy / Almond / Oat / Lactose Free

Not Coffee

Hot chocolate  / Chai Latte  /  Chai tea latte VGN GF DF GF VGN

Sticky Chai  VGN GF

Syrups

Vanilla / Hazelnut / Caramel /  Honey

Tea

English Breakfast / Earl Grey / Chai /

Lemongrass + Ginger / Peppermint / Green

Iced coffee

House-made soft serve, vanilla, Retreat espresso, milk

Iced chocolate

House-made soft serve, vanilla,  chocolate syrup, milk

Juice

Orange / pineapple / apple / tomato

DRINKS

Bloody Mary

Vodka, tomato juice, tabasco, Worcestershire, pepper

Espresso Martini

Vodka, kahlua, Retreat espresso, sugar

Mimosa

Sparkling, orange juice

From 11am

Ask our staff for our full beverage list
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COCKTAILS

Breakfast menu | Saturday & Sunday 8am-12pm
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