(8-11.30AM)

ABIT OF THIS BREAKFAST MENU

Your choice of... — Welcome to MISC. your neighbourhood meeting place.
2EGGS fried / poached / scrambled 14 Whether carefully selected or haphazardly collected,
1BREAD sourdough / pita +2 Misc. approaches life with the belief that things ‘of mixed
1CONDIMENT  ezme salsa/ crack sauce / secret dip / zhoug character’ tell the best stories and make the most memorable

experiences. We are a mixed bag of good company, inviting
food and eclectic retail. So, let's feast together! Break some
bread, order a bit of this, add a bit of that, drink something and

together we will let the good times roll.
& @MISC.PARRAMATTA

ABIT OF THAT

WOOD FIRED PITA BREAD housemade, EVOO 9
+ Green chillibutter & parmesan +4
+ French onion butter +4
SOURDOUGH 6
C O F F E E Roasted by our Partners at Stitch
SMOKED LABNEH ezme salsa, chives ©P 8
HUMMUS Roasted capsicum, chives, EVOO P 8 MILK COFFEE /HOT CHOC S5 L6
RICOTTA Whipped, pistachio, thyme, honey (GF) 8 PICCOLO /MACCHIATO /ESPRESSO 4
HASH BROWN cracked pepper 7 6 Alt milk (soy/oat/almond) 1
DOBBERS TOMATO pickled onion, herb cream, ricotta, olive 75 Extra shot/strong 1
MUSHROOMS braised, zhoug salsa " 6
AVOCADO smashed, lemon, aleppo 7 6 BLACK COFFEE §45 L5
BACON hickory smoked @ 6 COLDBREW/ICEDLONGBLACK 7
SUJUK spiced lamb sausage 6 ICEDLATTE/ICED CHOCOLATE/ICED MOCHA 8
TROUT hot smoked, caperberries &dill 8 COCOESPRESSO espresso, coconut water, mint 8
OAT STICKY CHAI 8
BURRATA EVOOQ, black pepper ©F) 15
SAGANAKI chillihoney, greek oregano, lemon ©? 14 TEASBY TEACRAFT 6

english breakfast, earl grey, mint, silver jasmine, egyptian queen

ABIT MORE

SALMON HASH @) 24
cured salmon, potato hash, remoulade, herb salad S O DAS
+poached e +35
. 99 Gingerella 8
MUSHROOM STACK PV 24 Lemmy Lemonade 8
braised & pickled mushrooms, truffle cream, kale vinaigrette, polenta cake Lemmy Lime Bitters 8
+poached egg +35 Coke, Coke Zero, Sprite 5
+baconor sujuk +6 AR
~
SHAKSHUKA 24
sujuk, roast pepper sauce, soft poached eggs, pita
SUJUK&EGGPITA 19
fried egg, cheddar, sujuk jalapeno BBQ sauce C O O L D OW N S
BACON&EGGPITA 18 Orange 12
bacon, egg, cheese, BBQmayo Watermelon and Lychee
PESTO & MOZZARELLAPITAY 18 Lemon and Mint

Pineapple and Passionfruit
Green Machine

tomato, mozzarella, pesto, pickled peppers, grana padano

ABIT ONTHE SIDE

CRACK SAUCE chilli, crunchy shallot, sesame 4
EZME SALSA turkish tomato & pepper ©P 4 HOMEMADE ICED TEA 12
SECRET DIP tomato, ginger & tahini " 4 ) .
ZHOUG coriander, jalapeno, cardamom ©P 4 Egyptian Princess
Silver Queen
BUTTER cultured from Meander Valley 3
UNDERAGE PALOMA 14
Lyre's Blanco, agave, grapefruit soda
NATIVE PEACH BELLINI 14
HEAPS NORMAL ZERO ALC BEER 14
JAMDONUT HOTCAKES 24 MIMOSA 16
strawberry jam, cinnamon, strawberries, double cream -
o Prosecco, orange juice
+ vanillaice cream +4
SPICY MARGARITA 25
BANANA BREAD 10 Jalapeno infused tequila, ajave, citrus
toasted, cultured butter MEDITERRANEAN SPRITZ 19
_ _ Four Pillars olive leaf gin, aloe, citrus, tonic
Please note: although great care is taken when preparing your food, take GARIBALDI 20

extra caution if you have severe allergies. We are unable to guarantee the
absence of nut, egg, wheat, seeds and other allergens in our kitchen. Campari, 2 degree OJ
Please mention any dietary requirements or allergies to staff.

We kindly request no substitutes or alterations to the menu, thank you.

Sorry, no split bills. 1.5% surchage on all cards



