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Henry Lee’s Redfern

Unagi kabayaki served on sushi rice with seasonal greens 
with goma dressing, onsen egg, pickled radish, crispy nori 
and furikake

Eggs your way, sourdough toast, confit cherry tomato, 
chorizo, smokey bacon, crispy hash brown, fresh avocado, 
baby spinach, roast mushroom & tomato relish

SWAP Bacon / Chorizo » Smoked Salmon / Mushroom (Pork Free)
Meats » Mushroom & Spinach (Vegetarian option)

ADD: Extra Unagi +7
Contains seafood & sesame

Toasted butter croissant filled with crab claw meat, 
smashed avocado, mango puree, fresh chilli, togarashi, 
coriander topped with poached egg

Contains seafood & sesame

Smashed avocado, tomato medley, fetta, pomegranate 
(seasonal), poached egg served on sourdough toast

Contains sesame

Sourdough toast served with prosciutto, confit cherry 
tomatoes, buffalo mozzarella, pesto, fresh rockmelon 
and poached eggs

Green tea soba, cucumber, seaweed salad, radish, 
pickled ginger, house pickled cabbage, avocado, 
edamame, shallots, topped with 63℃ poached egg 
and served with ponzu dressing

ADD: Extra Miso Salmon +7 Contains seafood

Seasoned sushi rice sprinkled with furikake and wrapped 
in scrambled eggs, topped with surimi and miso salmon 
mix, tobiko, kewpie mayo, sriracha, togarashi, shallots 
and side of nori

Contains seafood

Belgian waffle, coffee and chocolate mascarpone, 
lady finger, seasonal fruits, shaved Belgian chocolate,  
pistachio and vanilla ice cream 

BBQ five spiced pulled pork, house slaw, pickles, 
shaved bonito, mayo, sweet BBQ sauce, poached eggs 
served on Japanese style seafood pancake with side of 
hollandaise

ADD: Extra Pancake +3
Contains seafood

Southern fried chicken burger, pickled ginger, house slaw, 
onion jam, crispy shallots, togarashi, served on milk bun 
with seasoned fries and side of Japanese curry sauce

Miso aburi salmon, corn fritters, edamame, togarashi, 
smashed avocado, poached egg served with side of 
hollandaise

Contains seafood

Spanner crab meat, smoked salmon, black tobiko, 
smashed eggs, shredded coconut, pistachio, paprika mayo, 
fresh herbs on toasted sourdough crumpet

Contains seafood

Roasted mixed mushroom, scrambled eggs, spinach, 
tomato relish, crispy enoki, served on toasted butter 
croissant

Trio of tacos, crispy flathead fillets, tomato salsa, 
house slaw, chipotle mayo, coriander and 
lime wedge

ADD: Extra Taco +7
Contains seafood

Wagyu beef burger (served medium well), Mac n Cheese 
Rissoles, McClure pickles, caramelised onion, lettuce, 
sliced tomato, mayo, American cheese, served with 
seasoned fries

Hollandaise Sauce / Tomato Relish
Free-range Poached Egg / Fried Egg (2)
Scrambled Eggs (3)
Hash Brown
Smashed Avocado, Mixed Mushrooms, 
Grilled Cypriot Halloumi
Smoked Salmon, Chorizo, Smokey Bacon, Pulled Pork

please allow extra 15-20 mins to cook

Bear & The Beard from Seven Miles, this blend of coffees
from Latin America & Sumatra delivers a smooth, sweet
richness that blends beautifully with milk.

Choice of sizes (Small/Large) Extra $0.50 for Large

Cold Brew, Seven Miles’s single origin brewed cold,
served with orange slice

Trung Nguyen ground coffee drippped
through a Vietnamese Phin filter +
resting on bed of condensed milk

Trung Nguyen ground coffee brewed
and chilled, served with condensed milk

Taro Flavored latte

Cake in a cup

Is there anything better than a 
freshly squeezed OJ? Probably not.
And nothing rhymes with YUM!
Ingredients: Orange (Pulp’n all)

A delicious nutritious blend of
fruits and leafy greens
Ingredients: curly kale, baby spinach,
granny smith apple, Lebanese cucumber,
banana, cloudy apple juice

Meet Pink. She’s the perfect
balance of sweet, sassy, and smart!
The most fun you can have with a
straw in your mouth
Ingredients: Pink Lady Apple,
Raspberries, Grapes
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