ALL DAY BRUNCH

PAX’S AVO SMASH 18

VEG

OPTIONS VGN(15) GF(18.5) P(22) K(20)
Avocado, hazelnut dukkah, poached eggs, feta, orange
zest, crusty organic sourdough.

SWEET POTATO & ZUCCHINI FRITTERS,
POACHED EGGS & HALOUMI 19

GF VEG

Baked sweet potato, zucchini and feta fritters, poached
eggs and haloumi on romesco, baby spinach topped with
almonds.

PENANG CHILLI SCRAMBLE 18

GF DF P K

Paleo pumpkin bread, crispy nitrate-free bacon, eggs
scrambled with Penang assam dressing and chilli, served
with a herb salad.

PAX TO THE MAX 24

OPTIONS DF(24) GF(24.5) K(26) VEG(21.5)
Organic crusty sourdough, two eggs, avocado, blistered
tomatoes, mushroom, blanched kale, nitrate-free bacon
and pork sausage.

TOAST & PRESERVES 7
VEG | OPTIONS VGN(7) GF(7.5) K(9)

EGGS ON SOURDOUGH 12

VEG

OPTIONS DF(12) GF(12.5) P(16) K(14)

Two free range eggs scrambled, poached or fried, crusty
organic sourdough.

“ PaxandCo <@> PAX + CO
pax_and_co

CACAO BEETROOT PANCAKES 16.5

GF VEG

Beetroot and cacao pancakes, Mascarpone, chocolate sauce,
fruit, pistachio crumble.

+ cocofrio 4

PAN-FRIED MUSHROOMS ON TOAST 18
VEG | OPTIONS DF(18) GF(18.5)

Pan-fried mushrooms with kale, feta and poached egg on
crusty organic sourdough.

NASI GORENG 15.5

VEG | OPTIONS VGN(20.5) K(17)

Vegetables, brown rice, sweet soy, chilli, peanuts, lime and fried
egg.

+ cauliflower rice 1.5

+ chicken, tempeh 5

+ House special sambal 1

ACAlI BOWL 16

VGN GF DF

Coconut water, acai and banana topped with house-made
granola, coconut flakes and seasonal fruits.

COCONUT ICE CREAM FRUIT BOWL 16
VGN GF DF
Coconut ice cream, house-made granola and fresh fruit.

EXTRAS

2 rashers grilled bacon, haloumi or tempeh 5

Keto / regular toast, egg, wilted spinach or vegan aioli 2
Paleo pumpkin bread, mushroom, avocado, blanched kale, blistered tomato, feta or pork sausage 4

Keto < 20g Net Carbs (K) Gluten Free (GF) Vegetarian (VEG) Vegan (VGN) Paleo (P) Dairy Free (DF)
Please note our kitchen handles gluten and nuts.
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ALL DAY BRUNCH

PAX’S VEGAN POWER BOWL 20

VGN GF DF

House-made falafel on Israeli salad, hommus, avocado,
pickled red cabbage, carrot, alfalfa sprouts, vegan aioli,
toasted mixed seeds.

JERK CHICKEN WITH TROPICAL SLAW 18
GF DF | OPTIONS VGN(22)

Jamaican jerk spiced grilled chicken thighs served with
cabbage and pineapple slaw, black beans, jalapefio
vinaigrette.

+ Sub tempeh 4

THAI VERMICELLI SALAD 18
GF DF | OPTIONS VGN(18) K(22)

Marinated tempeh or chicken with snow peas, spring onion,
bean shoots, coriander, mint, GF soy, lime and sesame sauce.

+ Shirataki noodles (keto) 4

FALAFEL BURGER 14.5
VGN DF | OPTIONS GF(15.5)

Ciabatta burger bun with house-made falafel patty, avocado,

kale, hummus, pickled red cabbage and vegan aoili.

CHICKEN BURGER 16.5

OPTIONS GF(17.5)

Ciabatta burger bun with spiced chicken breast, avocado,
kale, pickled red cabbage and japanese mayo.

PAX CUBANO 18
Cuban pulled pork, house-made pickles, swiss cheese and
mustard on a ciabatta panini.

OVEN BAKED SWEET POTATO FRIES 5.5
VGN DF GF

With vegan aioli.

Please allow 15 minutes to bake.

KIDS & BUBS

BABY TASTING PLATE 5
GF VEG | OPTIONS VGN(5)
Cheese, avocado and seasonal fruit.

SOLDIERS 5
VEG | OPTIONS DF(5) GF(5.5)
Poached egg, toast soldiers.

CACAO BEETROOT PANCAKE 5
GF VEG
Cacao pancake, compote, vanilla yoghurt and maple syrup.

PASTA NAPOLITANA 6
VEG | OPTIONS VGN(6)
Napolitana sauce, pasta spirals and cheese.

PASTA BOLOGNAISE 7.5

DF

Grass-fed organic beef mince, pasta spirals in napolitana
sauce.

CHICKEN "N’ CHIPS 6.5

GF DF

Free-range chicken strips, baked sweet potato chips.
Please allow 15 minutes to bake.

KIDS DRINKS

FRESH JUICE 4
Carrot, apple, watermelon or orange

SWEET RED 4.5
Watermelon, strawberry and apple.

BANANA SMOOTHIE 4.5
Milk, banana and honey.

HIDDEN GREENS 5
Milk, strawberry spinach and honey.

Keto < 20g Net Carbs (K) Gluten Free (GF) Vegetarian (VEG) Vegan (VGN) Paleo (P) Dairy Free (DF)
Please note our kitchen handles gluten and nuts.




FRESH JUICES

FRESH JUICE 6
Carrot, apple or orange.

SUMMER BLAST 8
Coconut water, orange, pineapple and
passionfruit pulp.

GREEN DETOX 8
Apple, celery, cucumber, kale, lemon
and ginger.

SWEET RED 8
Watermelon, strawberry and apple.

SMOOTHIES

BREAKFAST SMOOTHIE 10

Almond milk, oats, peanut butter, dates,

banana, chia and cinnamon, coffee option (no charge).
+ Whey or rice protein 1

COCO LOCO SMOOTHIE 10
Coconut water & yoghurt, banana,
strawberries and pineapple.

TROPICAL GREEN SMOOTHIE 10
Coconut water, spinach, banana and honey.

COFFEE, TEA & SPECIALTY LATTES

BLACK COFFEE
MACCHIATOS

FLAT WHITE
CAPPUCCINO

HOT CHOCOLATE
RED LATTE /

RED CAPPUCCINO
MATCHA, TURMERIC,
BEETROOT,

PRANA CHAI LATTE
BYO CUPS
BABYCHINO

TEAS

JUN KOMBUCHA
LEMON-GINGER OR PINA COLADA

SMALL LGE
4 4.5
4.5 5
4 4.5
4.5 5
5 6

(0.2) (0.3)

FREE WITH PURCHASE
4.5
5

Keto < 20g Net Carbs (K) Gluten Free (GF) Vegetarian (VEG) Vegan (VGN) Paleo (P) Dairy Free (DF)

Please note our kitchen handles gluten and nuts.
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