
C O C K TA I LS
Bloody mary — vodka, tabasco, lemon  .   .   .   .   .   .   .   .    18

Espresso martini  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  21

J U I C E S  BY  P R E S S E D  E A RT H
Orange  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   6

Ginger zing — apple, zucchini, spirulina, lemon .   .   .   .  9

T E A  BY  T E AS S E N T I A L  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .     5

C O F F E E  BY  M A N O  A  M A N O
Black  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    3.5 / 4.0

With milk  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   4.0 / 4.5

Extra shot / single origin / almond / soy  .   .   .   .   .   . .  50c

everyday until 11amWinter Menu Perth, W.A 6000 

BREAKFAST

B R E A K FAST
Bread In Common 
Toast with butter and preserves  . . . . . . . . . . . . . . .                 6 / 9

Toasted banana bread, butter  . . . . . . . . . . . . . . . . . . . .                      9

Nut and seed granola, yoghurt, seasonal fruits  . . .    7 / 14

Wattleseed & oat porridge, almond, muntries, 
rhubarb, banana, cinnamon  . . . . . . . . . . . . . . . . . . . . .                      17

House crumpet, plum & berry compote, labne, 
candied pecan, maple syrup  . . . . . . . . . . . . . . . . . . . .                      16

Potato, leek & kimchi jaffle, gruyere, 
avocado cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 17

Winter greens, poached egg, spiced hollandaise, 
cashew dukkha, toast . . . . . . . . . . . . . . . . . . . . . . . . . .                            19

Raw chopped beef, onion cream, avocado, egg, 
crispy chapa bread  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            20

Broken prawn hash roll 
Streaky bacon, fried egg, bbq sauce, chilli mayo, 
brioche bun  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  22

Butter roasted local mushrooms, tater tots, 
slow egg, warrigal greens, smoked ricotta . . . . . . . . .           21

Two egg omelette, san danielle prosciutto, comte, 
gremolata, pine nuts, toast  . . . . . . . . . . . . . . . . . . . . . .                      26

Baked beans, nduja, ham hock, slow eggs, 
smoked parmesan brioche crumb  . . . . . . . . . . . . . . . .                  22

Eggs your way, served on toasted sourdough . . . . . . .         14

S I D E S   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        6

Tater tots

Slab bacon

Chorizo

Avocado

Kale

Breakfast

Earl grey

Honey chai

Green

Peppermint

Lemongrass & ginger

White Peony

PState Buildings 
Cnr St Georges Terrace  

&  Barrack St. 

All Day Dining 
Breakfast - Lunch - Dinner  

Open 7 Days

Our team will process all payments at the table 
All credit & debit card transactions incur a processing fee of 0.7% to 3.0% Eftpos cards do not incur a fee  

10% surcharge on Sundays & 15% surcharge on public holidays


