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— BREAKFAST MENU —

OPENING HOURS
MON TO SUN: 6AM - 1TAM
KITCHEN OPEN FROM 6:30AM




LIGHT BREAKFAST

RAISIN TOAST ® 9.0
Served with butter and local honey
SOURDOUGH TOAST 8.0

Choice of condiments - honey, jam,
nutella, peanut butter and vegemite

CHIA JAR® 15.0
Vanilla chia mix, topped with yoghurt
and mixed berry compote

MUESLI JAR 15.0
The Vault’s own muesli mix, topped with
yoghurt and mixed berry compote

COOKED BREAKFAST

AVOCADO SMASH ® 19.0
Smashed avocado blended with dukkah
and lemon, served on toasted sourdough
and a chargrilled lemon wedge

LONGREACH PANCAKES ® 22.0
Topped with flambé banana, slice of
maple bacon and Canadian maple syrup,
served with ice cream and cream

EGGS ON SOURDOUGH ®®® 19.0
Choice of poached, fried or scrambled
eggs, served on toasted sourdough

EGGS BENNY ®® 23.0
Your choice of bacon or smoked salmon
with sautéed spinach, served on English
muffins and béarnaise sauce

VEGETARIAN HEAVEN ®® ® ® 220
Eggs of your choice, served with
mushrooms, spinach, Spanish onion,
broccolini, tomato and fried kale

THE VAULT BREAKFAST ®©®® 27.0
Cheese kransky, bacon, hashbrown,

grilled tomato and sautéed mushroomes,
served with eggs of your choice

SEASIDE SCRAMBLED EGGS ®®® 22.0
Smoked salmon, scrambled eggs and
avocado, served in a San Baos bun

ADD ONS

EAGLE ST OMELETTE ®®® 220
3 egg omelette, served with your choice
of 3 fillings - spinach, bacon, ham,
mushrooms or cheese

BREAKFAST WRAP ®®® 19.0
Scrambled eggs, bacon, hashbrown,
avocado, spinach, cheese and

BBQ sauce

MARANOA BIG BREAKFAST®®® 35.0
Bacon, locally made sausage, lamb loin
chop, steak, hashbrown, grilled tomato,
sautéed mushrooms and eggs of your
choice, served with toast

Grilled Tomato, Avocado, Hashbrown or Sautéed Mushrooms 4.0

Lamb Sausage, Smoked Bacon or Smoked Salmon

Eggs (2) - Poached, Fried or Scrambled
Gluten Free Bread

6.0
4.0
3.0

&) Nut Free | Nut Free Option | @ Dairy Free | Dairy Free Option
®) Gluten Free | (®) Gluten Free Option | & Vegetarian | & Vegetarian Option

Please advise staff of any food allergies or intolerances you may have. Although all care is taken when catering for
special dietary requirements, it must be noted that within the premises we handle nuts, seafood, shellfish, sesame
seeds, wheat, eggs, fungi, lupin & dairy products.




