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ALL DAY
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Raisin Toast (GF option available) $1U5
Two slices of thick raisin toast with a whipped honey cinnamon butter.
Gluten free Raisin bread - $4

Thick Cut Toast (GF/DF/Vegan option available) $9
Served with vegemite, jam, honey, peanut butter.
Gluten free bread - $4

Breakfast Granola (GF/DF/Vegan option available) $21
House-made gluten free granola, seasonal fruit, vanilla yoghurt and

a pot of milk.

Alternate milk options, almond, oat, soy and lactose free - §2

Breakfast Burger (GF option available) $21
Crisp lettuce, tomato, cheese, tomato relish, house-made sweet potato
hashbrown, bacon and fried egg. Gluten free bread - $4

Eggs Your Way - Scrambled, fried or poached (GF/DF option available) $16
Served with thick toast (GF toast available - $4)

Make it your own:

Hollandaise or tomato relish - §2

Roast tomato, sweet potato hash brown, mushroom, or spinach - $4
Chorizo, sausage, bacon, avocado smash or halloumi - $5

Smoked salmon - $§7

Breakfast Crepes (GF option available) $24
2 crepes with bruleed banana, chocolate sauce, chocolate
mascarpone, chocolate soil and ice cream.

Avocado Smash-It (GF/DF/Vegan option available) $18
Smashed avocado on thick pumpkin bread, mixed seeds, radish.
Balsamic glaze. Add egg - $35 Add bacon - §5 Gluten free bread - $4

Chef’s SOUp 0f The Day (GF option available) $1ﬁ
Our 2640 soup of the day is served with thick cut toast.

Gluten free bread - $4

Add Chicken or bacon - $6

Please inform staff of any dietary requirements when you place your order.
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Eggs Benedict (GF option available) $26
2 poached eggs, wilted spinach, your choice of bacon, salmon or ham
on thick cut toast, topped with house made hollandaise.

2640 Blg Breakfast (GF/DF option available) $34
Free range eggs your way (Scrambled, fried or poached), bacon, grilled
tomato, wilted spinach, mushrooms, sausage, house made hash brown

with thick cut toast.

Zucchini and Corn Fritters (GF/DF option available) $24
Corn fritters, red capsicum sauce, whipped lemon goats curd, grilled
asparagus, poached egg and Yarra Valley dukka.

Add bacon - §5.5

Vietnamese Beef Stir-Fry (GF option available) $32
Tender beef tossed with fresh seasonal vegetables, spicy house made
sauce served with steamed white rice.

Prawn and chorizo pappardelle $30
Pappardelle pasta tossed with prawns and spicy chorizo sausage,
spinach & cherry tomatoes.

Battered Flathead and Chips $30
Beer-battered flathead, chips, a fresh side salad and house made tartare
sauce.

2640 Chicken Burger (GF option available) $28
Southern fried chicken on a toasted sesame bun, with pickles, lettuce,

tomato, cheese and aioli. Served with chips.
(GF toast available - $4)

Scotch Fillet Steak (GF/DF option available) $38
Grilled scotch fillet steak, with beer battered chips, house salad and
red wine jus.

Please inform staff of any dietary requirements when you place your order.
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Eggs on Toast (GF option available) $12
Poached, scrambled or fried egg with hash brown on locally sourced and
toasted bread.

Add bacon - $5

Banana Crepes (GF option available) $16
2 crepes with banana and berries, vanilla ice cream and drizzles with
butterscotch sauce.

Chicken & ChlpS (GF option available) $14
Hand crumbed chicken tenders, served with chips.
Fresh salad - §3

Pasta Bolognese $14
Papardelle pasta ribbons tossed with house made Bolognese sauce,
finished with shaved parmasen cheese.

Fish & Chips $14

House battered flathead tails, served with chips.
Fresh salad - $3

2640 Signature Golden Gaytime Cheesecake (GF option) $18
Butterscotch sauce, chocolate ganache, fresh berries, cream and white
chocolate cage.

House-made Sticky Date Pudding (GF option) $18
Decadent, soft pudding served with a whipped mascarpone filled brandy
snap, local vanilla bean ice cream and 2640'’s rich butterscotch sauce.

Chocolate Delice (GF option) $18
Dark chocolate layered dessert with a mocha moose, chocolate shard
finished with a mascarpone quenelle and a house made white chocolate
crumb.

Affogato $12

Double espresso shot served with vanilla ice cream.
For a boozy buzz, add a shot of your favourite liquor. (ask for pricing)

Please inform staff of any dietary requirements when you place your order.



