
R I S E  &  S H I N E
FROM 8.30AM - 11.30AM (12PM ON WEEKENDS)

FANCY A BIT ON THE SIDE

ISLAND WAFFLES 22  (GF)
2 buttermilk waffles w/ pineapple & mint jam, passionfruit, banana, roasted hazelnut crumble,
mango coulis, strawberries, vanilla bean ice cream & maple syrup 

BERRY RIPE PANNACOTTA 22 (GFA)
Greek yoghurt berry pannacotta w/ fresh summer berries, cranberries, mini meringues,
toasted granola, blueberry coulis, cacao nibs & goji berries 

FUN-GUY WAFFLE 22 (GF / VG)
Mushroom, black bean & sweet potato waffle w/ grilled broccolini, smashed avocado, corn, tomato, red onion,
greens, vegan feta, fresh chilli, coriander, lime & vegan creole aioli + egg 3 

THE O.G 17 (GFA)
2 eggs cooked your way on 2 pieces of toast w/ 2 pieces of bacon 
Why not ramp it up with a few sides?! * see prices below*

BREAKY BURGER  18  (GFA/V)
Swiss mushroom, 2 fried eggs, haloumi, spinach, tomato & creole hollandaise on a toasted bun 
why not add bacon?! (1 rasher + 3.00 2 rasher + 5.00)

THE PORTIES WRAP 19
Scrambled eggs, bacon, haloumi, spinach, tomato, feta & hollandaise in a toasted wrap
add a hashbrown + 3

BREAKFAST BRUSCHETTA  22 (GFA/V)
2 poached eggs, fresh tomato, basil pesto, grilled broccolini, toasted pine nuts, spanish onion,
feta & sticky balsamic on toasted sourdough topped w/ basil oil & crispy sweet potato 
why not add bacon? +3

THE BENNY ROYALE   (GFA)
2 poached eggs on a toasted bagel topped w/ a sumac & chive hollandaise, black sesame seeds & 
spring onions w/ your choice of:

grilled ham & cheese 20 OR  smoked salmon & fried capers 23  OR pulled beef, jalapeno, creole hollandaise 23

BOUJEE DELUXE 23 (GFA)
2 poached eggs, haloumi, chorizo, spiced capsicum coulis, fresh chilli, crispy prosciutto, greens & feta 
on vienna sourdough toast  - why not add a hashbrown? $3

THE PARISIAN 22
Buttery toasted croissant w/ smoked salmon, feta & dill folded eggs, lemon herb ricotta, cherry tomato, 
fried capers, greens, basil oil, burnt lemon and fresh dill
 
SUMMER SMASHED  22 (GFA / V/ VGA)
2 poached eggs, smashed avocado, beetroot hummus, feta, 
cherry tomatoes, dukkah, pomegranate
on rye sourdough w/ burnt lemon & beetroot reduction 

(For those 12 & under &  those 80 & over)

With your choice of  bottled juice or milkshake 
WAFFLE w/ maple syrup,  strawberries,  ice cream
SCRAMBLED EGGS on toast
BACON ROLL w/ tomato sauce
FAIRY BREAD & FRUIT
TOASTED CROISSANT w/ cheese

BREKKIE SHOTS -  10

SCHNAPP CRACKLE SHOT  -  JAMESONS,
BUTTERSCOTCH SCHNAPPS, OJ,  TOPPED WITH CRISPY
BACON

VANILLA SPICED SPICED BABY  -  CHAI,  VANILLA
GALLIANO, VODKA, TOPPED WITH CREAM

LIQUID BREAKY

WHAT THE BLOODY HELL SPICY MARY
VODKA, TOMATO JUICE, TABASCO, 
WORCESTERSHIRE, S & P,  JALAPENOS & LEMON 18

TEQUILA MORNING SUNRISE
TEQUILA,  ORANGE JUICE,  GRENADINE 14

LOVE IT? SHARE IT! 
AND TAG US

@AGATHASATPORTNOARLUNGA
 shrooms | tomato | beans | avo 4 ea

 hash brown | spinach 3 ea
grilled haloumi | grilled chorizo 5.5 ea

serve of bacon (2 rashers) 5
smoked salmon 6 | extra egg 3

extra piece of toast 2
gluten free toast 2

hollandaise (GF) 1
basil  pesto (VEGAN) 1

**We do not list all the ingredients in our
descriptions, so please advise staff of any food

allergies or dietary requirements 
when ordering**

MANAGEMENT DOES NOT GUARANTEE MEALS
ARE WITHOUT TRACES OF ALLERGY ITEMS

#CHOOSETOBENICE

TO HELP US & OUR CHEFS PROVIDE THE BEST AGATHA'S EXPERIENCE, PLEASE MAKE NO CHANGES TO OUR DISHES ON THE
WEEKENDS (BUSIEST TIME). OF COURSE WE WILL ACCOMMODATE ALLERGIES & FOOD INTOLERANCE HOWEVER WE DESIGN

THESE DISHES WITH EACH ELEMENT FOR A REASON. EXCESSIVE CHANGES WILL INCUR A FEE.
IN AGATHA'S WE TRUST

VGA - Vegan available  VG - Vegan   GF - Gluten Free   GFA - Gluten free available (you need to tell us)    V - Vegetarian

CARD PAYMENTS WILL INCUR A
SURCHARGE

LITTLE OR OLDER ONES MENU 


