
Noisette toast
Sourdough, multigrain or fruit 
with your choice of butter, 
Vegemite, preserves, Nutella
+ Gluten free 

Toasties
 - Ham, cheese and tomato pesto
 - Egg, bacon and cheese and  
tomato relish

Coconut chia pudding
with canadian maple berry collie 
and fresh fruits 
 (V, GF)

Coconut and pear  
poached porridge  
Rhubarb, fresh berries,  
goji berries, apple, granola,  
Canadian maple (V, VG)

Breakfast pavlova
Poached stone fruits, 
marscapone cream, nutty granola 
and passionfruit coulis (V, GFO) 

Super greens
Wilted kale, spinach, broccolini, 
asparagus, green beans, avocado, 
feta, poached egg and dukka on 
multigrain (GFO, V, VGO)
+ Bacon 
+ Smoked Salmon 

Free range eggs your way 

Sides
Chips with dill salt 

An egg, hot sauce,  
tomato relish, hollandaise  

Wilted spinach, roasted  
mushrooms, roasted tomato

Bacon, chorizo, avocado, 
goats cheese, feta, halloumi

Smoked salmon 

Chicken

Lamb

Gluten free bread 

Breakfast burger 
Fried egg, bacon, jalapeño 
Monterey Jack cheese, wilted 
kale, green tomatoes, chipotle 
maple glaze and chips (GFO)  

Green chilli scrambled eggs
Pistachio pesto, spring onions, 
cured pork kassler, fried onions, 
parmesan cheese and toast 
(GFO)

Smashed avocado
Zesty smashed avocado with 
feta, poached egg, nutty dukkah 
and pomegranate on grain toast 
(GFO, V, VGO)
+ Bacon 
+ Smoked Salmon 

Mango cheesecake hotcakes 
Tequila lime curd, berries, 
marscapone creme, maple syrup 
and shortbread biscuit crumble

Lamb shoulder benedict
Cooked low and slow for  
12 hours, thick cut brioche, 
mushy peas, poached eggs, red 
wine hollandaise, prosciutto 
crumbs and parsnip crisps (GFO)

Mushroom madness
Loaded fresh mushroom with 
asparagus, avocado, hummus, 
feta, poached egg and lemon 
myrtle dukkah on toast (GFO, 
V, VGO)
+ Bacon 
+ Halloumi
+ Smoked Salmon 

Baguettes 
 - Honey poached chicken with swiss 
cheese and lettuce

 - Ham off the bone, mayonnaise, brie, 
tomato and wild rocket

Toasted pita bread 
 - Roasted and grilled vegetables,  
basil pesto, feta and rocket

 - Poached chicken, sliced avocado,  
spinach, mozzarella and mayonnaise 

 - Slow cooked lamb, caramelised 
onion, mozzarella, tomato chutney, 
béchamel sauce and spinach

Side of Chips w Aioli

Super kale salad
Pickled cauliflower, beets, 
black rice, quinoa, tomatoes, 
fresh herbs, shaved broccoli, 
avocado, goji berry, inca berry, 
goats cheese, and citrus dressing 
(V,GF,VGA)
+ Poached Egg 
+ Chicken
+ Smoked Salmon 
+ Lamb

Hawaiian poke bowl
Avocado, edamame, buckwheat 
noodles, seaweed salad, pickled 
cucumber, carrot, wasabi kewpie, 
Kimchi crisps, toasted seeds and 
seared Ocean trout (GF, VO) 

Slow cooked lamb
Tossed in dukkah pumpkin,  
chickpeas, charred zucchini, 
hummus, green lentil, spinach, 
crushed pistachios, tahini 
yoghurt and pomegranate (GF)

Pasta
Zucchini noodles and spaghetti 
with pistachio pesto, pine nuts, 
cherry tomatos, fresh chilli and 
basil (V, VGO)
+ Chicken

Korean fish tacos
Geojackjang slaw, pickled 
cucumber, toasted seeds, 
jalapeño Monterey Jack, hot 
sauce and kimchi crisps (GF)

Trio Cheeseburger
Wagyu beef with bacon jam and 
cheddar, Swiss and American 
cheese on a brioche bun. Served 
with a side of beer-battered chips 
and aioli 
+ Bacon

Buttermilk Chicken Burger
Chicken tenders marinated in 
Portuguese spice and buttermilk 
with chipotle mayo, beetroot 
relish, slaw, pickled onions, 
cheddar cheese. Served on 
a brioche bun with a side of  
beer-battered chips and aioli  
+ Bacon
+ Avocado 

Hours – Kitchen open Monday-Friday (7am-3pm), weekends and public holidays (8am-3pm)15% surcharge on public holidays. No alteration to the menu or splitting bills on public holidays or weekends. 1.25% charge applies on card payments.

Hot drinks
 - Matcha Latte
 - Golden Turmeric Latte
 - Prana Chai

Tea
 - English Breakfast
 - Earl Grey
 - Green 
 - Chamomile
 - Lemongrass and Ginger
 - Peppermint

Milkshakes
 - Vanilla
 - Chocolate
 - Strawberry
 - Espresso
 - Salted Caramel
 - Nutella

 +Thickshake
 +Soy

Super smoothies
PURPLE
Acai, mango, mixed berries, banana, 
chia, coconut water

GREEN
Mango, kiwi, banana, kale, spinach, 
coconut water, chia

PINK
Pitaya, banana, mixed berries, coconut 
milk, chia

Freshly Squeezed Orange Juice

Specialty Coffee – House Blend 
 - Black
 - White

Seasonal single origin  
 - Black
 - Batch Brew 
 - Cold Brew

Extras
- Large
 - Decaf
 - Honey
 - Chocolate
 - Vanilla
 - Caramel
 - Hazelnut
 - Extra Shot
 - Soy
 - Lactose Free Milk

- Almond Milk
 - Coconut Milk

Cold drinks
 - Coke 
 - Diet Coke
 - Lemon Lime and Bitters
 - Sprite
 - Ginger Beer 
 - Sparkling Water 

 750ml 
 - Kombucha
 - Iced Long Black
 - Iced Latte
 - Iced Coffee
 - Iced Chocolate
 - Iced Mocha

Alcoholic cocktails
 - Espresso Martini
 - Classic Cosmo
 - Strawbellini

Wine and Beer 
 - Red Wine
 - White Wine
 - Moscato
 - Sparkling

Beer     
Corona 
Coopers Pale Ale
Apple Cider

Check out our display cabinet 
for a range of cakes and 
other desserts

VEGAN (VG) or vegan option (VGO) VEGETARIAN (V) or vegetarian option (VO) GLUTEN FREE (GF) or gluten free option (GFO) DAIRY FREE (DF) or dairy free option (DFO) daydreamersbeaconsfield daydreamers.cafe

See Photos of Every Dish!
Plus ingredient definitions, dietary 
filtering & language translations!
Head to mryum.com.au/daydreamers 
or scan the QR code with your phone 
camera or Google lens on Android.  
No QR app required!


