
menu



TOAST - turkish or rye, org. peanut butter, vegan-mite or homemade fruit 

compote.    GFO/DFO/VO 

(+ vegan cashew butter 2) 

(+ GF sourdough 1.5) 

 

ORG. FRUIT TOAST - sourdough fruit loaf, seasonal compote.  VO 

(+ vegan cashew butter 2)    

 

WHIPPED RICOTTA - org. toast,  honey, cinnamon, coconut dukkah  GFO 

 

GRANOLA - homemade coconut yoghurt, organic raspberries. GF/V 

 

PANCAKES - popcorn, butterscotch, biodynamic flour 

(+ organic raspberries 3) 

(+ 1 pc WA bacon 4) 

 

BACON & EGGS (Poached or Fried) - open range pastured eggs, 2 pc WA

bacon, org toast, house tomato chutney.  GFO/DFO 

(no bacon  13) 

 

AVOCADO + RYE - avocado, za'atar, chutney, toast.  V/GFO 

 

EGGS ROYALE - NZ salmon (110g), spinach, poached eggs, hollandaise, 

org. toast.  GFO/DFO 

(+ 1 moore egg 4) 

 

EGGS BENEDICT - hand cut ham, spinach, poached eggs, hollandaise, org.

toast.  GFO/DFO 
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MOORE FOOD
AVAILABLE FROM 7AM - 2.30PM



MOORE FOOD 

 
 

GRILLED SALMON - NZ salmon, cherry tomato, cucumber, leaves, herbs, 

toasted seeds, mint chimmichurri, org. toast.  GFO/DF 

 

FENNEL & ORANGE SALAD - pumpkin, chickpea, hemp dukkah, herbs, 

poached egg.  VO/GF  

(+ 1 moore egg 4) 

 

GRILLED MUSHROOMS - broccolini, watercress, nut hummus, baby kale 

leaves, thyme & hazelnut oil, poached egg.  VO/GF 

(+ 1 moore egg 4) 

 

PICO DE GALLO ON TOAST - tomato, corn, caramelised onion, chipotle 

yoghurt, coriander, citrus, org. toast.  VO/GFO/DFO 

 

GRILLED CHICKEN BURGER - free range chicken, cheese, homemade 

pickles, leaves, aioli, org. toast.  GFO 

(+ 1 pc WA bacon 4) 

 

PULLED BEEF BURGER - org. grass-fed beef, cheese, homemade pickles, 

house tomato chutney, rocket, aioli, org. toast.  GFO 

(+ 1 pc WA bacon 4) 

 

HALLOUMI BURGER - grilled halloumi, leaves, roast vegetables, house 

tomato chutney, tahini yoghurt, org. toast.  GFO 

 

VEGAN NACHOS - non-GMO corn chips, black beans, avocado, pico de 

gallo, coyo, vegan cashew cheese.  GF/DF
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AVAILABLE FROM 7AM - 2.30PM



MOORE FOOD 

 

Hollandaise                                       +4 

Manavi pasture-raised egg              +4 

Roast pumpkin                                 +5 

Grilled tomato                                  +4 

Wilted spinach                                 +4  

Vegan cashew butter                      +2  

Grilled halloumi                                +5  

 

 

 

Avocado                                        +4.5  

Bacon (1 pc)                                  +4 

Bacon (2 pc)                                 +6.5 

Margaret River Venison chorizo   +7 

Grilled NZ salmon (110g)               +8 

Organic pulled beef                       +8 

Grilled mushrooms                        +4.5 

 

 

 

      

 

egg + org. toast                     6.5        Mini Granola                          9    

(+ bacon / avo 4)                               Jr  pancakes                          9 

Avo on toast                            7         (+ bacon 4)

 

Bacon & Egg Panini or Veggie Panini 

Savoury or Gluten Free Sweet Muffins 

Croissant / Ham & Cheese Croissant 

Salads of the day  small / large 

Cakes & slices are in the display fridge 

Check our specials board for brand new daily treats 

 

11.50 

5.5 / 6 

7 / 9.5 

8 / 13 

FOR THE LITTLE ONES

FROM THE CABINET

UPGRADE YOUR DISH



MOORE WARM DRINKS 

 

ESPRESSO 

LONG BLACK / DOUBLE ESPRESSO 

FLAT WHITE / CAPPUCCINO / LATTE 

SHORT MAC / LONG MAC / TRIPLE MAC 

 

HOT CHOCOLATE 

MOCHA / CHILLI HOT CHOCOLATE 

RED VELVET LATTE (BEETROOT + CHOC) 

TURMERIC LATTE /  MATCHA LATTE 

AFFOGATO / HONEYCOMB AFFOGATO 

 

MUG 

EXTRA SHOT OF COFFEE 

BONSOY / COCO QUENCH / MILK LAB ALMOND 

MADE-BY-MOORES NUT MILK (ALMOND, PEPITAS & CASHEW) 

BABYCINO / HOT LEMON WATER 

MILK CUP 

 

 

ENGLISH BREAKFAST / EARL GREY / ROOIBOS  

GREEN / JASMINE  / CHINA ROSE 

CAMOMILE / JAPANESE MORNING DEW 

 

 

LEMONGRASS & GINGER 

LEMON GINGER & HONEY 

FRESH MINT 

MOROCCAN MINT (LEMON, GINGER, HONEY, MINT, BLACK TEA)   

 

  

CHAI TEA / CHAI LATTE 

DIRTY CHAI LATTE (WITH COFFEE) 

FILTHY CHAI LATTE (WITH CHOCOLATE) 

DIRTY-FILTHY CHAI LATTE (WITH COFFEE & CHOCOLATE) 

COFFEES, CHOCS & OTHER GOOD GUYS

LOOSE LEAF TEA (POT FOR ONE/TWO)

FRESH TEA (POT FOR ONE/TWO) 

FRESH CHAI (POT FOR ONE/TWO)

3 

4 

4 

4 / 4.5 / 5 

 

4 

4.5 

4.5 

4.5 

5 / 6 

 

+1 

+50c 

+50c 

+1 

+1.5 

+2 

 

 

4 / 7 

4.5 / 7.5 

4.5 / 7.5 

 

 

5 / 8 

5 / 8 

5 / 8 

6 / 9.5 

 

 

6 / 9 

6.5 / 10 

6.5 / 10 

7 /10.5

-WE HEAT OUR MILK TO 68 DEGREES - SOME LIKE IT HOT, JUST ASK-



MOORE COLD DRINKS 

ICED LATTE / ICED LONG BLACK 

ICED COFFEE / ICED MOCHA/ ICED CHAI 

 ICED CHOCOLATE / ICED BUTTERSCOTCH / ICED VANILLA 

HOMEMADE ICED TEA 

KIDS SIZE DRINKS 

 

 

ORANGE JUICE / APPLE JUICE 

HAKUNA MATATA (WATERMELON, STRAWBERRY & APPLE) 

BAZINGA (LIME, PEAR, PINEAPPLE, CARROT, GINGER, APPLE) 

DR BEET (BEETROOT, APPLE, CELERY) 

THE HULK (KALE, APPLE, LEMON) 

HOMEMADE LEMONADE 

DRY COLA / TRIPLE G GINGER BEER 

PINK LEMON LIME & BITTERS 

KOMMUNITY BREW KOMBUCHA (375ML) 

HIPPIE KOMBUCHA (500ML) 

SAN PELLEGRINO SPARKLING WATER (250ML / 750ML) 

CARTON STILL WATER 500ML 

 

 

FANCY SOME PROSECCO WITH THAT OJ? OR EVEN JUST A BEER 

OR GLASS OF WINE? BRING ALONG YOUR OWN AND JUST ASK 

THE STAFF FOR A GLASS & AN ICE BUCKET.  

CORKAGE $3 PP 

"WHAT DO WE DO TODAY? 
MAKE COFFEE. MAKE ART. WRITE GOOD WORDS. DO KIND 
DEEDS. WORK HARD. LOVE HARDER. FIND WHAT IS GOOD 
AND BEAUTIFUL AND SHARE IT. LAUGH, CRY, HEAL, GROW 
AND ABOVE ALL HANG ON TO HOPE AND TO EACH OTHER"  
    - NANEA HOFFMAN -

FROM THE BAR

FROM THE FRIDGE 

WE ARE BYO
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4 / 8 

3.5


