
1.5% surcharge for Visa & Mastercard 
1.8% surcharge for Amex  
15% surcharge on public holidays 

Menu prices and items subject to change 

 
 
 
 
 
 

 
it’s all about vegan 

 
6.30am to 2.30pm  

 
vegan granola                                20 
coconut yoghurt, house made mixed nuts  
and dried fruit granola, mixed berry compote 
& coconut  
 

vegan acai bowl                            20 
seasonal berries and seasonal fruits, mint & 
house made granola 
 

vegan bruschetta                         19 
roasted portobello mushrooms toasted pine 
nuts, herb salad w/ lemon apple cider dressing 
& porcini dust 
 

vegan smash                                 17 
avocado smash, egyptian dukkah, herb salad 
w/ lemon dressing on  
light rye sourdough 
 

vegan sweet potato chips          15 
ras el hanout & vegan aioli 
(gf) 

 
 
 
 

 
 
 
 
 
 
 
 

 
 
 

enzos vegan bowl                    24 
roasted cherry tomato, mushroom, brocollini, 
avocado, sesame, lemon & quinoa pea tendril 
salad  
(gf)   

 
vegan burger                                 23 
sweet potato & kale patty, onion jam, avocado 
smash, greens, sliced tomato, shoestring fries 
& aioli 
 

vegan noodle salad                      24 
tofu, cherry tomatoes, snow pea tendril, 
cucumber, red radish, pickled daikon, sesame 
seed & japanese dressing   
 

vegan shoestring fries                  12 
w/ tomato sauce & vegan aioli 
(df, gf) 
 
 
 
 

 
 



1.5% surcharge for Visa & Mastercard 
1.8% surcharge for Amex  
15% surcharge on public holidays 

Menu prices and items subject to change 

 
 
 
 
 
 
 
 

it’s all about vegan    
 

from 2.30pm 
 
 
pumpkin arancini                          14 
vegan aioli  

 
fried japanese vegetable gyoza  14 
w/ soy sauce 
 
 

vegan shoestring fries                  12 
w/ tomato sauce & vegan aioli 

 
vegan sweet potato chips            15 
ras el hanout, vegan aioli 
 
 

vegan springrolls                           14  
w/ sweet chilli (4) 

 
vegan pizza                                     14  
confit garlic, vegan cheese & rosemary   
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
from 5pm 
 

 
vegan greens                                  14 
w/ lemon oil, toasted almond and chilli 
 
 

vegan summer salad                        
please refer to your friendly waitstaff for 
details 

 
vegan curry                                    22  
japanese curry sauce, asian spring vegetables 
served with pickled ginger and sesame    
 

vegan noodle salad                       24  
grilled tofu, cherry tomatoes, snow pea 
tendril, cucumber, red radish, pickled daikon, 
sesame seeds w/ japanese dressing 
(gf) 
 
 
n. all ingredients may not be listed on the 
menu… please advise our staff of any specific 
dietary requirements or allergies 
 
 
 
df = dairy free 
gf = gluten free 
gfo = gluten free option 


