TOAST: Sourdough, multigrain with our
jams & marmalades, organic honey 6

FNHTLOAF: date, carrot, walnut 6
BREAKFAST BURMTO of refried beans,

queso, taquero salsa, chipotle 12

) (fried egg +3, chorizo +3)
BURRITO & BEER 15
Juice, FTuit & graiNs
Fuuzof fresh fruit & berries 6
PULP & GREY GOOSE VODKA 10

BIRCHEKMUESU with Pink Lady apples,

coconut, fresh 0J, almonds, dates 9

POKNDGE of organic rolled oats with
fruit & brown sugar 9

Free -range E99S

FRITTATA of vegetables & herbs 12
SGRAMBLED with fresh herbs & toast 10
THREE EGG OMELETTE, roast vegetables,herbs 15
THAL DUCK OMELETTE 15
MOROGGAN: Dukkah fried eggs with feta,

spinach, green onion on toasted flat
bread, with humus and felafel 20

THE MORNING AFTER - Spicy meatball
burrito, chilli egg, baked beans 20

BE’TER MORNING AFTER Above + Bloody Mary 25

BR;BREKKYof baked eggs, mushrooms,
spinach,bacon, baked bean, kofta,toast 20

‘MBQCAN: breakfast burrito,
eggs, salsa,guacamole, bbg chorizo 20

Sides

3ea/8 for 3

Avocado, bacon, baked beans,
mushrooms, grilled tomato

SOUP & toast o

Lamb Shank
vegetable

spinach,

qaLads

&0}(}QCKEN: Poached free-range lemon
and ginger breast with
mango, avocado& cucumber.

TUNA NICOISE tuna with artichoke,
'~ coddled egg, green beans,
potatoes

mixed plate from 15

TAPAS
Felafel, humus on flatbread
Vegetable tortilla

S$4 ea

House-marinated ofives

Merracan freckah, rice, quinea salad
Vodka-cured Atlantic salmon gravlax
Lemon & ginger chicken skewers
Lomb & kasundi kofta
White anchovies on baguette
Minichamburger

Grilled coffee rubbed: eye-fillet
Bbq'd chorizo with artichoke heart

ROLLlES House-made flat bread wrapped

around a choice of filling below &
toasted.
Take away: 10
Eat-in with salad 15

AVOCADO: smashed with leaves, lemon

infused oil, cracked pepper

CHICKPEA FELAFEL with tzaziki, feta,

eggplant, olives

‘HEUlMUSHKOOM5 with goat’s cheese,

garlic & thyme

VEGETARMN baked eggplant, capsicum,
- zucchini, pumpkin, fennel
with humus

vﬁﬂCKEN: Grilled free-range breast,
pesto, avo, celery, leaves

EYE-FILLET :

Grilled rare & tomato,
pickles, horeseradish
mustard

LAMB: Grilled Backstrap, kasundi
spinach, zucchini, eggplant,
olives, feta

FHQNGDUCK with julienned fresh
vegetables, plum & hoisin

5PHﬁ”MEATBALL with capsicum, tomato,
olives, capers, bacon,
gherkin, three cheeses

TUNA: coddled egg, veges,capers
SCRAMBLEDEGGS with our vodka-cured

Atlantic Salmon gravlax

it o e a



BEER: (375m1 stubbies) 6.5
Sapporo Premium
Coopers Green

CIDER: (s00m1) 12

Rekordelig Premium Apple Cider
Rekordelig Strawberry & Lime

GINGER BEER (330m1) 5
Stones Premium
SANGRM Glass 5 Jug 20

WlNE Glass 5 Bottle 20
Torresella Pinot Grigio
(Italy- Veneto region)
Well-balanced dry white, pale
straw colour, delicate aroma.

TO¢3&érO Gréna{:hé

(Spain- Borja region)

Mellow, wild berry notes, easy
drinking red.

MAerNl (Hendricks Gin ot Grey
Goose Vodka) 15

ESF RESSO;
e

BLOODY MARY . 15
EUGENIUS ;
(Sriracha. R-rated )
MOROCGAN ;

(Harissa .M-rated)
MEXICAN

(Chipotle & Jalapeno .X-rated)

SPECIALI-TEA by EUGENIUS 4 pot/5 share

WINDSOR BREAKFAST Orange Pekoe & Darjeeling
CREATIVI-TEA

The original tea for geniuses is a perspicacious combo of
peppermint, spearmint and sage.

HUMILI-TEA A detoxifying and reinvigorating
Speciali-tea of lemongrass & ginger

AUSTERI-TEA
This delightful blend beneficial for slimming ¢ digestion
of Chamomile. Lemon myrtle, Marshmallow root

PERSONALI-TEA

Distinctive floral aroma of Rooibos Elderberries Mate
HIGH SOCIE-TEA High- class and elegant Earl Grey
with a hint of lavender. .

SENSUALI-TEA
An aromatic, achingly beautiful tea Genmaicha, ginger,
dark chocolate & chilli.

SEXUALI-TEA
The X-rated tea of green tea, ginseng & rosehips

CHAl

An exotic, delicious, masala or blend of organic black
tea, spices steeped in 50-flower organic honey.

COFFEE: our own blend 100% Arabica
Brazilian, Costa Rican & Columbian
with a hint of chocolately Vietnam

3.5/4(+.5 soy +.5 decaf)
CHAI LATTE 6
CHOCOLATE ( L\n&t) H’o{, [ced-, Mocca 6
SMOOT HIES, MILKSHAKES ( \(ar'\ouS')_ 6

99 Hornby St., WiNdSor 3181
(CNr' HigH St.)

TeL: 0#2 119991
€MdiL: iNFo@eugeNiuS.coM.au

Web: WWW eugeNuS.coMau
Open 7 days a week for
breakfast, lunch, cake,

coffee, and take-away
Weekdays from 7.30 am
Weekends from 8.30 am

We are l’\OW ’\cense&
Clos1ng Monday - Weds
and weekends at 4pm
Thurs, Fri llpm
Free parking next door.

\Doo/< _\,our chr\stmas Farty
at eugemus or
Iet us cater at _\/our F’acel



