BREAKFAST
07:30AM - 13:00PM
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DAL 2013

Breakfast: croissant or panini $12.5
Ham & Provolone / Egg & Pancetta / Tomato & Provolone (v)

(v) vegetarian

(ve)/(veo) vegan / vegan option

Toast

-Sourdough white

-fruit toast (+$%$1.5)

Condiments:
peanut butter | marmalade | vegemite

Granola

orange, apple and cinnamon compote, fresh yoghurt,

almond flakes, seasonal fruit.

Terra

Two poached eggs, fresh prosciutto, sauteed mushrooms,
grilled sausage, truffle oil, chickpea vellutata, pan fried
potatoes, pancetta, caramelised onion, sourdough toast.

Avocado Toast (v)

Avocado on toast with herb dressing, bocconcini,

cherry tomatoes,
- add poached egg +$2.5

Napoli (v)
Baked eggs with tomato sugo, lentils, sundried tomatoes,
fresh herbs and toasted sourdough.

Green Pea Fritters (ve)
Green pea fritters, chickpea vellutata,
beetroot and juniper jam, avocado, fresh herbs.

Prana Chai $5.5

$4 Pork Hash $22.5
-Multigrain (soy, linseed, quinoa) Slow cooked shredded pork and potato hash, poached eggs
-Gluten Free white (+$1.5) broccolini and ‘nduja hollandaise.
butter | strawberry jam | apricot jam | nutella |

Pumpkin Toast (v) $20

$17 Roast pumpkin on sourdough toast, melted taleggio,
caramelised onion, poached eggs, salsa verde.
Eggs

$23 Breakfast Your way 1 egg / 2 eggs
Choose: Poached, Scrambled or Fried $10/%$12.5
Choose: Sourdough | Multigrain | Gluten Free (+$1.5)
Sides: (maximum of three sides per dish)

$17 Sauteed Spinach | Grilled Tomato | Mushrooms | Spicy Beans +$3.5

k ] : - smoked Pancetta | Baked Sausage | Half Avocado | Bocconcini +$4
radicchio and pistachio pesto. Prosciutto di Parma | Fior di Latte +$5
$19.5
COFFEE
S, Latte $4 Cappuccino $4 Mocha $4.5
Flat white $4 Long Black $4 Espresso $3.5
Cold Brew  $5 Piccolo $3.8 Hot Chocolate $4.5
TEAS
SPECTITALITY COFFEE
Earl Grey $4 Eng Breakfast $4
. Turmeric Latte $5 Matcha Latte $5
Chamomile $4 Green Tea $4

Peppermint $4

Lemongrass & Ginger $4
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Ice Coffee / Chocolate $7.5
(with vanilla ice cream)

Cchai Latte $5.5
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LUNCH ’ ’ (v) vegetarian
12PM - 15:00PM jo,rj(/ 6 erb (ve)/(veo) vegan / vegan option
DAL 2013
MAINS TOASTED P ANTNT cavailable from 10am)
Lasagna Pasticcio $24 Chix poached free range chicken, avocado, $13.5
Nonnas special, ragu, besciamella, Parmigiano, tomato sugo rocket & mayonnaise
Mussels $23 . . . .
Pan fried mussels, white wine garlic, sourdough toast Crudo prosciutto di Parma, gr111ed Z”CCh1?1’ $14
rocket, truffle mayonnaise, stracchino cheese.
GNOCCHTI e PASTA
Funghi mushrooms, pesto, olive paste & provolone $13
Gnocchi Funghi (v) $23 )
Pan-fried gnocchi with mushrooms, spinach, pine nuts and Polpette pork & beef meatballs in napoli sauce, $14
mascarpone
melted provolone
Gnocchi Sorrentina (v)(veo) $24
Gnocchi with tomato sugo, fior di latte ortolana grilled pumpkin, grilled zucchini, $14
S h . - roasted capsicums, baby spinach, salsa verde (ve)
paghetti Prawns .
: . o and roasted ne nut butter.
Spaghetti, prawns, tomato, garlic and chilli, fresh herbs P1 u u
Hey! Not vegan? - add goats cheese +$3
Napoli Ragu $27
Bucatini, slow cooked pork and beef ragu with Parmigiano Tuna tuna, Temon herb aioli, rocket & cucumber $14
Spaghetti alla Vongole $27
Clams, chilli, garlic, white wine, Tuscan kale, squid ink pasta
Zucchini Spaghetti (ve) $20
slow cooked Tentils in home-made napoli sauce w/ herbs and spices
SALADS
SOFTTIES
. . . Italian Garden (v)(veo $18
Limonata $4.8 Chinotto $4.8 Aranciata $4.8 . (V¢ )
romaine lettuce, cherry tomatoes, provolone cheese,
Ginger Ale $4 soda Water $4 onkic o sunflower seeds, basil, kalamata olives, red onion,
g . . .
= — citrus vinaigrette - add chicken or pancetta +$4
i - - i -
Cola / Diet $4.5 Kombucha $6.5 Ginger beer $4.5 S s
Rocket Ssalad (v 10
JUTICES (FRESHED PRESSED) &2 . . .
rocket, Parmigiano, balsamic vinegar
Orange $7 Apple $7 Mixed $7 Eennel salad (ve) $12
grange aApple — fennel, rocket, red onion, olives and orange
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