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COFFEE

OUR IN-HOUSE BLEND IS MADE UP OF ETHIOPIAN, COLOMBIAN SUPREMO AND GUATEMALAN BEANS.
IT BOASTS A DEEP SMOKEY FLAVOR ROUNDED OFF WITH NOTES OF MILK CHOCOLATE.

ESPRESSO $2 MACCHIATO $3
Our house blend, concentrated Espresso topped with a small amount of foam

AMERICANO $2 AFFOGATO $3.50
Espresso and hot water Scoop of vanilla ice cream drowned

CAPPUCCINO $3 in a shot of espresso

Espresso with steamed milk foam MOCHACCINO $3.50
LATTE $3 Chocolate and espresso mixed together

Espresso and steamed milk served in a long glass with steamed milk

FLAT WHITE $3

Espresso served with micro foam,
creating a more velvety consistency

EXTRA SHOT
Add a flavour shot: vanilla, hazelnut of caramel $1

ALL OF THE ABOVE ARE AVAILABLE IN DECAF

SPECIALITY
HOT CHOCOLATE $3 TUMERIC LATTE $3
Sweetened cocao with hot foamed milk Golden tumeric with flavours of nutmeg
CHAI LATTE $3 and cinnamon served with steamed milk
Sweet masala mixed with milk to create in along glass
a delicious aromatic hot drink BEETROOT GINGER LATTE $3
ROOIBOS CAPPUCCINO $3 For the beetroot lovers, definitely try this one
Made from pure rooibos tea and served with MATCHA LATTE $4
steamed milk
DIRTY CHAI LATTE $3

Masala Chai and espresso combined and
topped with steamed milk

MILK ALTERNATIVES

ALMOND MILK $2 DAIRY CREAM $3

ASK ABOUT OUR SELECTION OF TEAS



BREAKFAST

MUESLI BOWL $7
Our delicious homemade muesli, served with yoghurt, fresh berries and honey
FRIED EGGS & BACON $5
2 fried eggs, streaky bacon, blushed tomatoes & toasted ciabatta
MC GOVERNS $5
Two eggs your way and crispy bacon on our homemade burger roll & filter coffee

~ POACHED EGGS & AVOCADO $7.5
Poached eggs, fresh avocado, asparagus, cream cheese, chilli, hollandaise & toasted ciabatta
POACHED EGG & SALMON $12
Poached eggs, asparagus, smoked salmon, English muffin, hollandaise & dill oil
BROOKS BREAKFAST $11
2 fried eggs, sausage, mushrooms, streaky bacon, blushed tomatoes, homemade baked beans & toasted ciabatta
CHICKEN LIVERS PERI PERI $8

on homemade Ciabatta

*Kindly note that avocado & asparagus are seasonal, and therefore are subject to availability.

CROISSANTS

BACON & SCRAMBLED EGGS $8 PLAIN WITH INDEZI CHEDDAR, JAM & BUTTER $4
SALMON & SCRAMBLED EGGS $11

BENEDICTS

2 POACHED EGGS ON A TOASTED ENGLISH MUFFIN WITH HOLLANDAISE SAUCE

BACON $7 SPINACH $6
SMOKED SALMON $11 HAM $8
Add French fries to our classic Benedicts $2

OMELETTE

WITH YOUR CHOICE OF 3 FILLINGS $9

Indezi Cheddar Ham Spinach
Danish Feta Blushed Tomatoes Roasted Red Peppers
Onions Mushrooms Streaky Bacon

TOASTIES
-~ CROQUE TOMATE MOZZARELLA $7 CROQUE MONSIEUR $9
Indezi mozzarella cheese, fresh tomato & pesto Gypsy ham & Indezi cheddar
-~ CROQUE CHEVRE MIEL $7 CROQUE MADAM $10
Goats cheese, spinach, honey & walnuts Gypsy ham & Indezi cheddar topped with a fried egg

SCRAMBLED EGGS $3 FRENCH TOAST $3.50

TOASTIES (ASK ABOUT OUR AVAILABLE OPTIONS) $4 PANCAKES $5
Fresh berries, banana & chocolate sauce
( Add bacon, sausage or chips ) $2



HOMEMADE PIE / SAUSAGE ROLL $7
Choose from chicken, steak or pepper steak pie, or beef sausage roll with French fries & Greek salad

CRUMBED CHICKEN BURGER $9
Southern fried chicken, mayonnaise, iceberg lettuce, tomato, pickles, Indezi cheddar sauce, French fries

1/2 CHICKEN $12
Portuguese peri peri or garlic lemon butter, served with Greek salad or French fries

CHEESE BURGER $10
200g pure beef patty, mozzarella, rocket, aioli and gherkin. Served on our homemade burger roll with French fries

BROOKS PREGO ROLL $11
Chargrilled fillet steak, mayonnaise, iceberg lettuce, tomato, homemade prego sauce, onion rings & French fries

FISH AND CHIPS $13
Battered or pan fried, your choice of hake or tilapia

STEAK, EGG & CHIPS $15

28 day aged sirloin, poached egg, Café de Paris butter, onion rings & French fries

PASTA

HOMEMADE TAGLIATELLE SERVED WITH YOUR CHOICE OF SAUCE

CARBONARA $13
Bacon, mushroom, Dijon mustard, cream, garlic and parmesan

NAPOLETANA $9
Tomato base, olive oil with a hint of chilli and garlic - Add chicken for an extra $3

PUTTANESCA $11
Tomato, courgette, capers, olives, chilli, basil, garlic, parmesan and olive oil

SEAFOOD $14

Tomato, mixed seafood, basil, garlic, parmesan and olive oil

SALADS
CAPRESE $8
Mixed greens, Indezi mozzarella, blushed tomato, basil pesto & balsamic glaze
PICKLED SQUID PANZENELLA SALAD $15
Crusty bread, ripe tomatoes, basil, olives and pickled squid
CHICKEN CAESAR $13
Chicken breasts, iceberg lettuce, boiled egg, crispy bacon, parmesan shavings & classic anchovy dressing
FILLET & BUTTERNUT $13
Mixed greens, sliced beef fillet, roasted butternut, baby spinach, feta, blushed tomatoes & mustard dressing
COBB SALAD $15

Chicken, bacon, avo, feta, baby tomato’s and honey mustard dressing

CAKES & BAKES

SELECTION OF CAKES P.O.R HOMEMADE PIE $4
CAPPUCCINO MUFFIN $3 Steak, pepper steak, chicken or spinach & feta

DOUBLE CHOC MUFFIN $3 SAUfSAGE ROLL $4
WAFFLE & ICE CREAM $4  °°

Golden syrup, choc drizzle, strawberry PAIN AU CHOCOLATE $3

coolie or salted butterscotch



VANILLA $4
CHOCOLATE $4
STRAWBERRY $4
BANANA $4
MILO $4
BAR ONE $4
COFFEE $4
SALTED BUTTERSCOTCH $4
BUBBLEGUM $4

ADD A FLAVOUR SHOT TO CUSTOMISE YOUR SHAKE
OR A LIQUER SHOT TO MAKE IT A 'GROWN UP' VERSION

FRAPPES
WHITE CHOCOLATE $4
CHOCOLATE DECADENCE $4
COFFEE BLITZ $4
CHAI $4

SOFTS & TISERS

SOFT DRINKS $2 ASSORTED JUICES $3

Coca-cola TISERS $3
Coke Zero

Fanta

Stoney Gingerbeer

Pinenut

Cherry Plum

Ginger Ale

Lemonade

ICED COFFEE
ICED AMERICANO $2.50
Espresso and ice
ICED LATTE $3
Espresso, ice and milk
COFFEE MILKSHAKE $4

Espresso, milk and ice cream

ICE TEA
GLASS 1L JUG
PEACH & THYME $3 $6
LEMON & GINGER $3 $6

COLD PRESS FRESH JUICE

FROM THE ON JUICE TEAM

FRESH ORANGE

RUBY TUESDAY

Beetroot, pineapple, ginger, lime, carrot & cucumber
ORANGE ZINGER

Carrot, apple, orange, ginger & lemon

TURBO EXPRESS

Spinach, pineapple, celery, apple, lemon & cucumber

$3
$4.5

$4.5

$4.5

KINDLY NOTE A 10% SERVICE CHARGE WILL BE APPLIED FOR TABLES OF 8 OR MORE GUESTS.
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