
Breakfast

Egg and Mushroom

on a toasted bun with cheese, pickled shallots and arugula

$10.5

Make it vegan: + $2

Egg and Avocado

on a toasted bun with macedonian feta, beet relish and arugula

$10.5

Egg and Bacon

on a toasted bun with cheddar, tomato chutney and arugula

$11.5



Lunch (from 10am)

Cheese Toastie (VG)

on sourdough with mozzarella, cheddar, tomato chutney and fresh basil

$11

Roasted Squash (VG)

on sourdough with Salt Springs goat cheese, spinach, fresh apple and onion jam

$12

Ginger Chicken

on sourdough with red cabbage coleslaw, cucumber and Holy Duck Chili oil slaw

$12

ALT (VE)

on sourdough with avo, tomato, lettuce and sriracha revolver chili garlic spiced mayo

(add slow-cooked bacon + $3)

$12

VE - Vegan
VG - Vegetarian



Drinks

MAH COFFEE

Espresso 3.5
Piccolo 3.9
Cortado 4.1

8oz 12oz
Americano 3.7 4
Latte 4.5 5
Cappuccino 4.5 5
Flat White 4.5 5
Hot Chocolate 4.7 5.2
Chai Latte 5 5.5
Mocha 5 5.5
Cultivate Matcha 5.5 6

Mah Iced Coffee 6
(espresso, vanilla, ice cream, milk)

Milkshakes 7.5
Bananas & cream
Chocolate Malt

Tea

Cultivate Tea 4.5
Jasmin Silver Tips
Golden Cassia Oolong
White Moonlight

Ranger Tea Crafters 3.5
Earl Grey
English Breakfast
Mountain Mint
Honey Bush



Feature

Sandwich $12

Rosemary slow cooked chicken
Bechamel
Roasted Brussels sprouts in bacon fat
Pickled cranberry sauce
Walnuts

Soup $9.5
Roasted carrots and shallots
Thai red curry paste
Lime, ginger and garlic
Topped with tamari and maple peanuts
Served with crostini and tamari maple butter

Drink 8oz $5.4 12oz $5.95

House made chocolate sauce
Peppermint syrup
Steamed milk
Topped with candy cane dust


