
Toast 
Choice of white or brown Vienna bread, 

Turkish, gluten free or fruit loaf. Served with 
cultured butter and choice of berry jam, 

nutella, vegemite or peanut butter. 

Acai Bowl 
Organic acai berry, coconut water, mango, 
shredded coconut, granola, fresh berries  

and seasonal fruit (gf, v)

Macerated Strawberry Yogurt 
Macerated strawberries,  

low fat yogurt, banana, macadamia nuts,  
fresh berries, flax seeds (gf)

Granola & Yoghurt
Our own toasted granola’ shaved coconut, 

organic cinnamon, pumpkin seeds, walnuts, 
dried fruit, low fat yogurt (v)

Confit Cherry Tomatoes 
Confit cherry tomatoes, Greek yogurt,  

chilli flakes, gremolata, toasted almonds,  
soft herbs, toasted Turkish bread (v)

Baked Mushrooms 
Baked Portobello mushroom, wilted spinach, 

prosciutto, watercress, free range eggs, 
Hollandaise sauce, tabasco (gf)

Breakfast
FROM 6-11am

Smashed Avo 
Toasted Vienna bread, smashed avocado, olive 
oil, lemon, freshly cracked black pepper, soft 

boiled free range egg, sumac (v)
Add: Salmon Gravlax  

12 Month Aged Prosciutto

Breakfast Nourishment Bowl
Roast spiced cauliflower, crisp kale florets, 

labneh, pomegranate, soft boiled egg,  
lemon and dill (gf, v)

Add: Salmon Gravlax

Tinys Toasty 
Shaved smoked leg ham, American cheese, 

tomato salsa, Frenchies mustard, pickle,  
butter toasted Vienna bread

Vegetarian Toasty
Provolone, wilted spinach, tomato salsa, 

avocado, American cheese, butter toasted 
Vienna bread (v)

SIDES

Free Range Soft Boiled Egg
Avocado

Salmon Gravlax
12 Month Aged Prosciutto

COFFEE

Coffee Black or White 
Single O Roasters 

Single Origin Espresso 
Rotating weekly

Macchiato

Iced Coffee
Long black or latte

Batch Brew 
Single O filter coffee (served hot)

Cold Filter 
Single O filter coffee (served chilled)

HOT DRINKS

Belgian Hot Chocolate
Belgian Callebaut chocolate

Belgian Mocha
Single O espresso, Belgian chocolate, milk

Turmeric Latte 
Organic honey and turmeric, cinnamon



Caesar  
Crisp butter lettuce, toasted croutons, 
oven dried 12 month aged prosciutto,  
soft boiled egg, Parmigiano Reggiano, 

Caesar dressing

Roast Brussel Sprout
Warm brussel sprouts, shaved red 

cabbage, toasted almonds, rehydrated 
currants, mint leaves, radish, Parmigiano 

Reggiano, lemon olive oil dressing (gf)

TO SHARE

Vienna bread

Prosciutto, Truffle & Parmesan Butter

Marinated Olives

Sydney Rock Oysters 
Mignonette or sambal & lime dressing (df) 

Tuna Sashimi
Tuna, ponzu, daikon, toasted sesame, coriander, togarashi, wasabi

Kingfish Crudo
Hiramasa kingfish, jalapeno, shallot oil, mirin, black vinegar

Steak Tartare 
Parmigiano Reggiano, smoked potato chips (gf)

Crudités
Heirloom Dutch carrots, bell peppers, radish, pickles, hummus (v, gf)

Beef Carpaccio 
Seared rare fillet steak, rocket, horseradish, parmesan (gf)

Burrata 
La Stella burrata, charred cherry tomatoes, basil, gremolata, aged balsamic (v, gf)

Charcuterie Board  

Cheese Board

Charcuterie + Cheese Board (for approx 2 pp)  

 

SALADS

Freekeh Salad
Organic freekeh, labneh, rocket 

leaves, marinated aged feta, fresh 
parsley, pomegranate seeds, pepitas, 
pomegranate molasses dressing (v)

Beetroot Carpaccio
Roast beetroot, marinated feta, rocket 
leaves, toasted walnuts, fried shallots,  

candied beetroot, activated seeds, 
horseradish dressing (v, gf)

ADD

Falafel  •  Roast Chicken Breast  •  Crumbed Chicken Breast
Tasmanian Salmon Gravlax
12 Hour Slow Roast Lamb

(V) VEGETARIAN   (VE) VEGAN   (GF) GLUTEN FREE

LUNCH
FROM 11AM–9Pm



NO. SERVED ON WHITE OR BROWN VIENNA BREAD

01 Shaved honey smoked, ham, iceberg lettuce, tomato,  
cucumber, shallots, carrot, Provolone cheese, dijonnaise

02 Falafel, hummus, flat leaf parsley, radish, sumac, mint,  
cucumber, tomato, pickled baby peppers (ve)

03 New York style pastrami, pickles, mustard, rocket leaves,  
Provolone cheese, Russian dressing, sauerkraut

04 Mortadella, honey smoked ham, Italian salami, iceberg lettuce, roast 
red capsicum, Provolone cheese, mayo

05 Salmon gravlax, cream cheese, dill, baby capers, cucumber,  
rocket, lemon juice, cracked black pepper, snow pea sprouts 

06 Crumbed free range chicken breast, butter lettuce,  
sweet chilli sauce, Provolone cheese, mayo 

07 12 hour slow cooked lamb, cucumber, Greek yogurt, lemon,  
mint, tomato, feta, rocket

08 Roast chicken breast, shallots, shredded carrot, daikon,  
coriander, chilli, cucumber, toasted sesame seeds, mayo

TINY’S SIGNATURE SANDWICHES

DESERTS

Pannacotta  
Vanilla bean panna cotta,  
Single O coffee caramel,  

toasted pistachios (gf)

Brownie 
Belgian milk chocolate,  

macadamia nuts, Maldon salt  
flakes, vanilla bean ice cream

SMOOTHIES, JUICE, COLD DRINKS & TEA

No. 1

New York style pastrami, 
pickles, rocket leaves, 

Provolone cheese, Russian 
dressing, sauerkraut

No. 2

Mortadella, honey smoked ham, 
Italian salami, shredded iceberg 
lettuce, roasted red capsicum, 

Provolone cheese, pickles, 
mayo, tomato, cucumber

TINY’S huge SANDWICHES
(4–5 PEOPLE)



TEA TONIC

SMOOTHIES

Apple Tree
Apple pieces, malic acid, natural flavour 

This tea is loaded with antioxidants,  
has a delicate and crisp finish

English Breakfast
A classic tea of quality and aroma that  
captures the true English experience

Chamomile 
Chamomile has a charming simplicity.  

Delicate flowers that help give inner peace.  
Breathe, sip, relax...

Blue Magic 
Butterfly pea, chamomile, rose petals

This sensual floral combination will  
fascinate you with its magic

Green Living
Spinach, avocado, mango, coconut milk, 
Medjool dates, banana, MCT oil, toasted 

coconut, plant protein, chia seeds (ve)

Acai
Organic acai berry, coconut water,  

mango, shredded coconut, granola,  
fresh berries, seasonal fruit (v)

Coke 

Diet Coke 

Sprite 

Ginger Beer 

Lemon Lime Bitters 

 

Earl Grey 
Black tea, natural bergamot flavour.  

An exceptional full-flavoured organic tea 
reflecting the timeless shades of Earl Grey.  

Sencha Green 
This pure delight which encapsulates  

an Eastern tradition.

Peppermint
Refreshing to the palate with a strong 

clean mint taste.

Chai 
Low tannin black tea, cardamom, cloves, 

black pepper, cinnamon, ginger. A famous 
Indian tradition that delivers a truly beautiful, 

warming aromatic blend.

Biscoff
Almond milk, banana, plant protein  

powder, Lotus Biscoff biscuit spread,  
salted caramel, cacao nibs (ve)

Ferrero Rocher
Organic cacao, MCT oil, banana,  

plant protein, Nutella, coconut milk,  
toasted hazelnuts, whipped cream (v)

COLD PRESSED JUICES

Valencia Orange 100% Australian oranges 

Daily Greens Apple, celery, pear, silverbeet, lemon, ginger 

Watermelon Watermelon, apple, strawberry, lime

Ginger & Lemon Apple, ginger, lemon

Heartbeet Beetroot, apple, carrot, ginger, lime

(V) VEGETARIAN   (VE) VEGAN   (GF) GLUTEN FREE

San Pellegrino 500 

San Pellegrino 250 

Still water 500 

Apple Crisp Kombucha 

Raspberry Lemonade Kombucha 

 

SOFT DRINKS


