
all day menu • 

eggs your way • 12 
two free range eggs poached, scrambled, or fried on 
organic            white sourdough or pumpkin sourdough (gfo) 

sides • 
smoked bacon (gf) 5 
thick cut kaiserfleisch (streaky bacon) (gf) 6.5 
grilled halloumi (gf) 5 
homemade potato hash (v, gf) 4 
smashed avocado (v, gf) 4 
fresh avocado (v, gf) 4 
garlic roasted mushrooms (v, gf) 4 
12-hour dried tomatoes (v, gf) 4 
sauteed greens (v, gf) 4.5 
grilled chicken (gf) 5.5 
fried chicken (gf) 5.5 
smoked salmon (gf) 8 
hollandaise (gf) 3.5  
vegan feta (v, gf, cn) 4 
whipped goats’ feta (gf) 4 
goats’ feta (gf) 4 
pickle relish 3  
pepita dukka (gf, v, contains sesame) 3.5 

 

bacon and egg roll • 14  
with pickle relish (gfo) 
+ homemade potato hash 4 
 

lorna crumpets • 16.5 
lemon butter, macerated strawberries, lemon balm (veg) 

porridge • 18 
cinnamon myrtle porridge, spiced walnut crumb, poached pear 
pearls, raspberry gel, mascarpone (vo, cn) 

blueberry spirulina smoothie bowl • 18 
blueberry, banana, blue spirulina, coconut, flaked quinoa granola, 
dried cranberries (gf, v) 
+ vegan protein 3.5 
 

health bowl • 21 
quinoa, kale, charred broccolini, dried cranberries, baby 
beetroot, pepita dukkha, poached egg, sweet potato hummus 
(gf, vo, contains seasame) 
+ fresh avocado 4 
+ grilled chicken 5.5 
+ smoked salmon 8 
 

 

avo • 22 
toasted sesame bagel, smashed avo, Australian native kosho, 
whipped goats’ feta, 12-hour dried tomatoes, charred onion (veg, 
gfo, vo) 
+ poached egg 3.5  
+ thick cut kaiserfleisch (steaky bacon) 6.5 
 

benny • 24 
thick cut kaiserfleisch (streaky bacon), crusty sourdough, 
caramelised mustard fruits, poached eggs, hollandaise, sage 
crumb (gfo) 
+ add fresh avo 4 

 

chicken waffle • 22.5 
southern fried chicken, cheesy waffles, pickle zucchini, 
gremolata, jalapeno maple sauce 
+ add halloumi 5 

chilli scramble • 21 
toasted croissant, scrambled eggs, bush tomato hot sauce, 
garlic roasted mushrooms, bacon crumbs, parmesan snow (gfo, 
dfo, veg o) 

 

chicken burger • 22 
toasted brioche bun, bacon jam, fried chicken, lettuce, tomato, 
pickled zucchini, aioli (gfo) 
+ celery salted chips 3.5 

sandwiches • 
ham & cheese toastie • 14 
+ pickle relish 2 
+ celery salted chips 3.5 

 

tomato bruschetta • 15.5 
toasted pumpkin bread, 12-hour dried tomatoes, baby beetroot, 
gremolata, avocado, basil, mascarpone (vo, gfo) 
+ celery salted chips 3.5 

grilled chicken caesar • 17 
grilled chicken, lettuce, bacon, parmesan snow, fried egg, 
caesar dressing, sourdough 
+ celery salted chips 3.5 

 

the cuban sandwich • 19 
roast pork shoulder, ham, swiss cheese, pickle relish, mustard, 
aioli  
+ celery salted chips 3.5 
 

 

 

something small • 
toast • 7.5 
sourdough, pumpkin sourdough, gluten free (+2) 
• served with whipped butter and a choice of spread (jam, 
honey, vegemite, peanut butter) 
+ additional condiments 1 

fruit toast • 8.5 
with butter (vo) 
+ jam 1 

croissant • 8.5 
with your choice of spread 
• w cheddar cheese + 2 
• w ham & cheese + 4.5 
• w smoked salmon +8 

crumpets • 9.5 
with your choice of spread (jam, honey, vegemite, peanut butter) 
+ additional condiments 1 

 

celery salted hot chips • 
small 5 / large 9 (served with aioli or tomato sauce) 

 

little lorna’s • 10.5 

• egg & bacon on sourdough 
• egg soldiers 
• lil ham & cheese toastie 
• crumpet, ice-cream and strawberries 
• fried chicken & chips 

gf – gluten free 
gfo – gluten free option 
dfo – dairy free option 
veg – vegetarian 
veg o – vegetarian option 
v – vegan 
vo – vegan option 



hot drinks • 

coffee • 4.3 / 5.3 

industry beans fitzroy street blend 
• prefer single origin? + 0.7 

 

• soy, almond, oat, coconut, lactose-free milks + 0.7 
• extra shot, decaf + 0.7 

bottomless batch brew • 6 
rotating single origin filter 

pour over • 
ask our team for options & prices 

 

loose leaf brewed chai • 6.5 
prana chai original blend 
prana chai vegan blend 

hot • 4.5 / 5.5 
• hot chocolate 
• mint hot chocolate 
• mocha 
• seven spices powdered chai 

specialty lattes • 4.5 / 5.5 
• turmeric nature’s harvest 
• konomi matcha 

 

tea • 
organic mayde tea • 5 

• earl grey: black tea and bergamot 
• english breakfast: black tea 
• serenity: chamomile, rose, lavender 
• digest: mint, licorice, fennel, calendula 
• green green sencha, jasmine, rose 
• energise: lemongrass, papaya, cinnamon, ginger 

cold drinks • 

cold brew • 6 

iced • 6.5 
• iced coffee 
• iced latte 
• iced long black 
• iced chocolate 
• iced chai 
• iced prana chai 

 

juice • 7.5 

cold pressed juices 
• orange (navel & valencia) 
• cloudy apple 

kombucha • 6 
• peach 
• apple crisp 
• wild berry 
• raspberry lemonade 
• cherry plum 
• ginger & lemon 

 

naked life • 5.5 
• lemonade w cucumber 
• lemon citrus squash 
• ginger & pomegranate 
• raspberry & lime 
• cola 
• peach and apple iced tea 

soft drinks • 5 
• coke/coke zero 
• lemonade 

freed iced tea • 5.5 
• peach & vanilla 
• apple & ginger 

smoothies • 10.5 

• amarilla 
banana, mango, oats, linseed, sunflower seeds, almonds, 

cinnamon – choice of coconut milk or almond milk 
+ vegan protein 2 

• morada 
blueberries, strawberries, pineapple, mango & coconut milk  
+ vegan protein 2 

 

 

milkshakes • 6 
• chocolate 
• vanilla 
• caramel 
• strawberry 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
15% surcharge applies on public holidays 
while lorna will endeavour to accommodate requests for meals for customers who have food 
allergies or intolerances; there is always a risk of cross-contamination due to the potential of 
trace allergens in the working environment and supplied ingredients in our kitchen. We use 
products such as milk, eggs, gluten, nuts, sesame seeds and cannot guarantee a total absence 
of these products in any of our meals or products. Customers with food allergies must be 
aware of this risk. Lorna will not assume any liability for adverse reactions from the food 
consumed, or items one may come in contact with whilst eating any of our products. 

 


