We use DeGroot fair trade organic coffee roasters

Organic teas 5.5
English breakfast, eatl grey, peppermint, camomile
Jasmin green

Ayurvedic herbal teas by Chai Walli 5.5
Skin glow
Relax & unwind

“Chai Walli” chai tea (made with milk) 6.5
Black tea chai
Golden chai tea (with turmeric)
Caffeine free chai

Smoothie
Regular: Banana, honey, yoghurt 7.9
Super: banana, berries, coconut, yoghurt, almond 8.9

Fresh juices-
Orange 6.9
Green: apple, orange, seasonal greens and lemon 7.9
Red juice: beetroot, carrot, apple, ginger, lemon 7.9

Iced coffee, iced chocolate 75
Iced latte 5.5

10 % surcharge applies weekend 15% public holidays



Breakfast (all day)

‘Shakshuka’- middle east style eggs cooked in sauce
- spicy tomato 21
- chotizo 23
- Spicy kale, feta, gatlic, and harissa 20

Egg and bacon roll 18

Wood oven sour dough toast 9

Fresh mango with rhubarb, granola and coconut yoghurt 18
Belgian waffle with strawberries and chocolate 17

Boiled egg with soldiers 9

Avocado with sour dough & lime 17 with pancetta 21
Sauteed mixed mushrooms on gatlic toast with parmesan 22
Crab omelette with enoki mushroom and spring onion 24
Scrambled eggs/ poached eggs with fresh herbs and bacon 18

‘Big brekky’ — eggs, bacon, mushroom, relish 22

Extras

bacon, avocado, haloumi, mushrooms, chorizo, kale ¢
extra egg 2.5

gluten free bread 2

Not all ingredients are listed. Please inform us of any dietary restrictions

10 % surcharge applies weekends 15% public holidays



Lunch

Sandwiches

Roast pork roll, apple, fermented cabbage, miso mayo 17 +fries 21
Tomato, avocado, egg and miso mayo flatbread 17 +fries 21

Slow cooked lamb, tomato, parsley flatbread 17 +fries 21

“Vegan Yiros” : mushroom, parsley, tomato, tahini 17 +fries 21

Open steak sandwich with kasaundi, brioche, cheese, egg, and aioli
26

Burgers

Burger with bacon, cheese, relish, pickled beetroot, mayo and fries 24
Vegie burger with cheese, carrot, harissa and dill mayo and fries 24
Kids cheeseburger and fries 17

Salads

Seared beef with cucumber, carrot, coriander, peanut and soy 28
Burrata with basil, garlic croutons, cherry tomato, sherry vinegar 24
Fried sechuan eggplant with daikon, spring onion, coriander, soy 24

Gatlic bread 17
Shoestring fries with aioli..9

Not all ingredients are listed. Please inform us of any dietary restrictions
10 % surcharge applies weekends 15% public holidays



Main meals

Beef Burger with bacon, cheese, relish, beetroot, mayo and fries 24
Vegie burger with cheese, carrot, harissa and dill mayo and fries 24

Open steak sandwich with kasaundi, brioche, cheese, egg, and aioli
26

Pan fried tommy ruffs with parsley, tomato, fennel, capers, mayo 31
Fried sechuan eggplant with daikon, spring onion, coriander, soy 26
Homemade pasta with seafood,chilli and garlic 36

Homemade pasta with duck and porcini ragu 32

Homemade pasta with mushroom 29

Sri Lankan chicken curry with rice and naan 29

Seared beef with cucumber, carrot, coriander, peanut and soy 28

Pan fried paprika squid with chorizo, capsicum, chilli, and basil 30

Burrata with basil, garlic croutons, cherry tomato, sherry vinegar 24
Mixed herb, tomato and parmesan salad 16

Shoestring fries with aioli 9

Not all ingredients are listed. Please inform us of any dietary restrictions
10 % surcharge applies weekends 15% public holidays



Pizza

Garlic bread 17

Tomato, fior di latte, basil..20

Ham, pineapple, tomato, cheese,..24

Salami, olives, onion, tomato, cheese 24

Home made pork sausage, fennel, fior di latte, capsicum 25
Vegan: Pumpkin, pine nuts, capsicum, caramelised onion 24
Olives, anchovies, parmesan, tomato, fior di latte 23
Mushroom, fontina cheese, fior di latte, pancetta, tomato 24
Jamon, rocket, parmesan, tomato, fior di latte 25

Goat’s cheese, artichoke, dried tomato, fior di latte 23
Morrocan lamb, fior di latte, cherry tomato, onion, pine nuts 25

Gluten free +$5

Burrata with basil, gatlic croutons, cherry tomato, sherry vinegar 24
Mixed herb, tomato and parmesan salad 16

Shoestring fries with aioli 9

Not all ingredients are listed. Please inform us of any dietary restrictions
10 % surcharge applies weekends 15% public holidays



Beer

Samoyed Kolsch

Goodieson Pilsner

Goodieson Wheat Beer

Prancing Pony Lager

Prancing Pony Amber Ale

Hawker’s Pilsner

Hawket’s West Coast Ale

Samoyed 12 paws

SOBAH non-alcoholic beer  Lemon Aspen Pilsner
Pepper Berry IPA
Finger Lime Cerveza

McCarthy’s apple cider and pear cider

White Wine

Spring Seed Blancs de blancs  McLaren Vale

2020 Karrawatta pinot grigio Adelaide hills

2021 Seldom Inn viognier Roussanne

2020 Deviation Road sav/bl Adelaide Hills

2021 Howard Vineyard sav blanc Adelaide Hills

2021 Dandelion Riesling Eden Valley

2021 Heirloom chardonnay

2020 Vigna Bottin fiano McLaren Vale

2021 Yangarra Blanc grenache blanc, roussane, picpoul

2019 Hither & Yon petit blanc  Adelaide Hills
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2016 Chanson Vire Clesse chardonnay France

2018 Kooyong ‘Clonale” chardonnay Mornigton

Red Wine

2020 Triennes rose- Provence

2019 Shottesbrook Old Vine GSM  Mclaren Vale

2017 McLaren Vale shiraz 9
2021 Heirloom pinot noir Adelaide Hills

2019 Discovery Road nero d’avola

2019 Next Crop Fleurieu Red Carignan, aglianico, dolcetto

2020 Battle of Bosworth pinot noir McLaren Vale

2020 Yangarra Old Vine Grenache MclLaren Vale

2020 Fringe Societe gamay South West France

2014 Wild Rock merlot malbec Hawkes Bay NZ

2018 Lark Hill shiraz viognier Canberra

2019 Craggy Range pinot noir Martinborough NZ

Fall from Grace “La Madrina” nero shiraz McLaten Vale
2020 Unico Zelo Jungle Jungle dolcetto Clare

2017 Guigal Cotes de Rhone France

2020 Unico Zelo Truffle Hound nebbiolo barbera Clare
2018 Geddes ‘Seldom Inn’ grenache McLaren Vale

2019 Next Crop montelpuciano Langhorn Creek
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2020 Battle of Bosworth graciano touriga shiraz Mclaren Vale

2017 Dolcettod’Alba DOC Rossana Italy
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