
$18

Acai Bowl  (VG) 
Acai, topped with coconut sorbet,
housemade granola fresh fruits and
toasted coconut flakes

Bircher Bowl (V/VGO)
Oats soaked in apple juice, greek
yoghut, honey, sesame seeds,
pumpkin seeds, goji berries, topped
with toasted granola and fresh fruits

Date & Apricot (fruit)
Toast (V)
Date, Apricot and walnut fruit toast
served with whipped butter and 1
choice of condiment.  Extra $2 for
second condiment

Sourdough 
2 slices of white or multigrain
sourdough toasted with whipped
butter and 1 condiment
Extra condiment Add $2

Ricotta Pancakes (GF/V)            
Topped with pistachio cream,
marscapone, raspberries, rhubarb
compote, candied pistachio nuts &
maple syrup
Add ice cream $4
Add bacon $6

Breakfast Burrito Wrap (V)       
Smashed avocado, sliced tomato,
grilled haloumi & 2 fried eggs in a wrap 
add bacon $6
add chipotle mayo $2

Corn Fritters (GF/V/)                                  
Served with pico de gallo,, mint
yoghurt, lime & avocado smash topped
with 2 poached eggs
add bacon $6

Smashed Avocado
(V/VGO/GFO)              
Smashed Avocado, pickled onion,
roasted truss tomatoes, whipped fetta
topped with housemade dukkah
served on multigrain sourdough with 2
poached eggs
add bacon $6
Vegan subs eggs & fetta with
mushroom

Eggplant Shakshuka
(V/GFO) 
Spicy tomato & red pepper sauce, fried
eggplant, 2 eggs cooked in cast iron
dish topped greek yoghurt & crusty
bread

$18.5

Chilli Eggs (GFO)
Fresh Chilli scrambled eggs, pickled
onion, roasted truss tomatoes,
kale chips on sourdough

Acustico Big Breakfast
(VO/GFO/VG0) 
Eggs your way, pork & fennel
sausage, haloumi, mushroom,
spinach, hashbrown & relish on
sourdough bread
Add avocado $4
Add bacon $4

Two Eggs on Sourdough
Toast 
Poached/ Scracmbled/ Fried on
White or multigrain sourdough
Select Add ons to make your own
creation

Add ons
 $2
GF Bread
Mayo
Chipotle mayo
Vegan mayo
Pickles
Jam
Vegemite
Nutella
Peanut butter
Marmalade
Honey
Whipped 
butter

ALL DAY BRUNCH $22

$18

$22

$23

$22$21

$27

$22

Breakfast Burger (GFO)
2 fried eggs, 2 bacon, smashed
avocado, hashbrown, cheese,
tomato relish served on a milk bun

Green Breakfast Salad
(GF/V/VO)
Zucchini noodles, kale, cherry
tomatoes, avocado, walnuts,
haloumi, pumpkin with lemon
dressing topped with poached eggs
and balsamic glaze

$3
Extra Egg
Tomato relish
Cheese
Yoghurt

$6
Avocado
Bacon
Smoked
salmon
Chorizo
Pork & Fennel
Sausage

$5
Roasted
Tomato

Whipped Fetta
Fetta

Haloumi
Spinach

Hashbrowns
Mushroom

$11

$19

$13.5

$8.5

GF- gluten free Add $2/ V-
vegetarian/ VG- vegan/O-optional
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