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     Proudly Baked Daily   !!!      Dessert     Tart      Pastry       Muffins      Scones   Pudding 

Bircher Muesli chef’s home recipe of 

softened oats and grains served with fresh 

fruit and natural yoghurt................................... 

 

 

9.0 

 Opia’s Light Brekkie a hardboiled egg with 

sourdough toast, fresh tomato, avocado and your 

choice of Ricotta cheese or Dolce Provolone 

cheese....................................................................................... 

 

 

 

 

8.9 

Granola Muesli home recipe of toasted 

oats and grains served with fresh fruit and 

natural yoghurt.................................................... 

 

 

 

9.0 

 Portobello Mushrooms on toast with oven roasted 

tomato and camembert......................................................... 

 

9.9 

 

Toast & Spreads............................................. 

    

 4.9 
 Classic Eggs and Bacon on sourdough toast, fried, 

poached or scrambled............................................................ 

 

 

10.9 

Sourdough bread 

Dark rye 

Wholemeal 

Light rye 

Multigrain 

Thick White 

Turkish Bread 

Turkish Raisin 

Please choose one: 

 

Vegemite 

Cream Cheese 

Nutella 

Peanut butter 

Honey 

 

Omelette served on country toast................................... 

 Ham, cheese and tomato 

 Fresh basil with goats cheese 

 

13.9 

Opia Hot Brekkie sizzling bacon rashes with 

mushrooms, roast tomato, grilled sausage, country 

bread and your choice of eggs – fried, poached or 

scrambled.................................................................................. 

 

 

 

16.9 

 

Scone home baked and served with freshly 

whipped cream and strawberry 

jam......................................................................... 

 

 

 

4.9 

  

Smoked Salmon Brekkie with multigrain toast, 

avocado & poached eggs...................................................... 

 

 

16.0 

 

French Toast served with maple drizzle and 

sizzling bacon or banana and seasonal 

fruit......................................................................... 

 

 

 

12.9 

  

Lamb Hash slow cooked tender lamb with potato 

and spinach hash, topped with fried egg and toast.......... 

 

 

 

16.9 

Oregano Roll in baked to order hot wrap with fresh 

tomato, olives, cucumber, mint and labna spread............ 

 

 

8.9 

 

Eggs Benedict served on English muffins – 

ham, salmon or spinach......................................... 

 

 

12.9 

          
Extras.......................................................................... 

 
3.0 

Bacon 
Avocado 
Sautéed mushrooms  

Ham 
Grilled sausage 
Sautéed spinach 

                
Egg and soldiers – soft boiled egg with side 

of toast, butter and 

vegemite................................ 

 

 

   7.0     

         
Extras.......................................................................... 

 
2.0 

Egg 
Toast 

 

Roast Tomato 
Extra spread 

BREAKFAST MENU 


