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menu

SHAKES
SWISS SHAKES

GF

cold

SM

LG

$8.8

$9.9

Small $5 Large $6 Jugs $14

COFFEE Cup $4.5 Mug $5

$10.9

Coke
Diet Coke
Coke No Sugar
Fanta

Short Black
Long Black
Cappuccino
Flat White
Cafe Latte

With Malt + 80¢
With M&M’s

$9.9

Chocolate
Banana
Vanilla
Strawberry
Coffee
Caramel
Lime
Chai
Nutella
Peanut Butter

Sprite
Lift
Ginger Beer
Sarsaparilla
Ginger Ale
JUICE $6

GF

Orange
Pineapple
Apple
Regular $6 Enormous $7

ASSORTED TEA Cup $4 Mug $4.5 Pot $6.6

VIENNA COFFEE Mug $6.6

CASCADE $6

ICED
ICED DRINKS

SODA Glass and Ice

HOT

VIENNA CHOCOLATE Mug $6.6
HOT CHOCOLATE $5
MOCHA Mug $5
MARSHMALLOW COCOA $6.6
With Caramel Syrup + 80¢
With Vanilla Syrup + 80¢
Milk Options: Full cream, skim, lactose free + 50¢, soy + 50¢

FUZE ICED TEA $6

Lemon
Peach
Wildberry & Hibiscus

Iced Coffee V
Iced Chocolate V
Iced Mocha V
Iced Caramel V
Iced Strawberry V
Banana V
Vanilla V

LEMON LIME AND SODA $7

With Malt + 80¢

SMOOTHIES

V

= Vegan option available for $2.5 extra.

GF

= Gluten Free option available.

SMOOTHIES $7.7

Banana V
Strawberry

V

Banana & Strawberry

V

$8.8

ALCOHOL
IRISH COFFEE $10

Coffee served with whipped cream and a
measure of Irish Whiskey
TAP

HOUSE WINE – RED OR WHITE

SPIRITS $10

Glass $6
Half carafe $10
Tall carafe $19

Bacardi Rum
Scotch
Bourbon (Jacks and Jim)
Brandy
Vodka
Tequila
Jameson Whiskey $9

AUSSIE PINT $10 IMPERIAL PINT $11
JUGS $22

SPARKLING WHITE

Ask our friendly staff for Beers of the Month
BOTTLED BEER $9

Bottle $22

PREMIX

Ask our friendly staff for Beers of the Month

Vodka Cruiser Raspberry $9
Vodka Cruiser Lemon / Lime $9
Lemon Lime & Bitters $8

CHECK O
UT OUR
DRINK S
PECIALS
BOARD!
The Original Pancake Kitchen supports the responsible service and consumption of alcohol.

CARAMEL OR CHOCOLATE WAFFLE $14.4

BANANA NUTELLA CREPES $15.5

Belgian wafﬂe with caramel or chocolate fudge, topped with
cream or ice cream

French vanilla crepes with banana and Nutella, topped with
cream or ice cream

LEMON & SUGAR CREPES $14.4

RUSSIAN BLINTZ $16

French vanilla crepes, sprinkled with sugar and lemon, topped with cream or
ice cream

Raisins folded into a sweet cream cheese base, rolled into
a large crepe, sautéed in butter, served with marinated blueberries and ice
cream

BANANA SPLIT $12.5

Banana topped with vanilla ice cream and whipped cream, sprinkled with
crushed nuts, with your choice of banana, strawberry, caramel or chocolate
fudge topping, wafer and a cherry on the top
ICE CREAM NUT SUNDAE $11

Three scoops of vanilla ice cream sprinkled with crumbed nuts, wafers and
your choice of banana, strawberry, caramel or chocolate fudge topping, with
a cherry on the top
WALNUT BRITTLE $12.5

Home made walnut brittle with ice cream and your choice of banana,
strawberry, caramel or chocolate fudge topping
M&M’S $11

Three scoops of ice cream, covered with M&M’s

STACKS
All pancake stacks served with whipped butter and maple syrup

ES
K
A
C
Y
ESDA
PAN
Y TU

EVER
$16.5

SHORT STACK

GF

REGULAR STACK
TALL STACK

GF

2 pancakes $8.8

V

GF

3 pancakes $11

V

4 pancakes $13

V

Add a scoop of ice cream or cream for $3 or $5 for
both.
All pancakes can be gluten free or vegan but you
must order.

SWEET
SWEET SENSATION

BLUEBERRIES

$14.4

GF

Two pancakes with cream or ice cream, topped with
one of the following:
Strawberry Jam V
Apricot Jam V
Cinnamon & Sugar

JAMAICAN BANANA

GF

V

IT

Honey

$15.5

Two pancakes with caramelised banana pieces in a rich banana sauce,
topped with cream or ice cream
HOT BUTTERED WALNUTS

GF

$15.5

Two pancakes with walnut pieces marinated in warm butter and maple
syrup, topped with cream or ice cream
BAVARIAN APPLE

GF

V

V

$15.5

Two pancakes with marinated blueberries, topped with cream or ice cream

Chocolate Fudge
Caramel Fudge
Lemon & Sugar V

V

GF

$15.5

Two pancakes with apple, sultanas, cinnamon & spices, topped with cream
or ice cream

GF

$15.5

Two pancakes with caramelised banana pieces in a rich banana sauce,
walnut pieces marinated in warm butter and maple syrup, and topped with
cream or ice cream
STRAWBERRIES

GF

V

$15.5

Two pancakes with marinated strawberries in a sweetened strawberry
sauce, topped with cream or ice cream
DUTCH CHOCOLATE $15.5

Two Dutch chocolate pancakes with chocolate fudge, topped with cream or
ice cream
JUBILEE $16.5

Two Dutch chocolate pancakes with marinated strawberries and chocolate
fudge, topped with cream or ice cream

SWEET EXTRAS $3.3
Blueberries in Sauce

Strawberry Jam

Caramel Fudge

Cream or Ice Cream $3.0

Marinated Strawberries

Apricot Jam

Lemon & Sugar

Whipped Butter 70¢

Bavarian Apple Topping

Honey

Grilled Banana

Take home our Maple Syrup Jars $7.7

Jamaican Banana Topping

Chocolate Fudge

Grilled Pineapple

V

= Vegan option available

GF

= Gluten Free option available. Egg, yeast, dairy-free, gluten-free & vegan pancakes available for $3 extra.

GERMAN FEAST

GF

HAM STEAK AND PINEAPPLE $16.5

$18.5

Two pancakes with whipped butter and maple syrup, two fried eggs, kransky
sausage, two bacon and two grilled tomato
CANADIAN FEAST

GF

Two pancakes with a fried egg, ham steak and grilled
pineapple
STOCKMAN’S BREKKY $16.5

$18

Two pancakes with whipped butter and maple syrup, two fried eggs, four
bacon and two grilled tomato

Two fried eggs, three bacon, hash browns and a toasted damper roll

FARMER’S FEAST

One cheese pancake and one ham pancake with Tabriz sauce (ground beef
sauce with mushroom, herbs and red wine)

$18.5

GF

Two pancakes with whipped butter and maple syrup, two fried eggs, two
bacon, two hash browns
MOZZARELLA PANCAKES

GF

VIRGINIAN PANCAKES $16.5

VEGETARIAN CHEESE PANCAKE $16.5

Potato pancake mixed with onions, shallots and capsicum,
topped with melted cheese, grilled pineapple and a side salad

$17

Cheese pancake, fried egg, grilled ham, with Tabriz sauce
(ground beef sauce with mushroom, herbs and red wine)

ENGLISH BREAKFAST $18.5

Two slices of toast with two fried eggs, two bacon, two sausages and baked
beans

EGGS BENEDICT Single $12.5 Double $16.5

A pancake with grilled ham a poached egg,
topped with hollandaise sauce

SAVOURY SIDES
Sweet Chilli Sauce $3.3

Toasted Damper Roll $3.3

Kransky Sausage $5.5

Hash Brown $2.0

Pepper Sauce $3.3

Scrambled Egg $3.3

Ham Steak $5.5

Bowl of Chips $6.8

Mushroom Sauce $3.3

Fried Egg $2.8

Garden Fresh Salad $3.3

Bowl of Onion Rings $9.9

Hollandaise Sauce $3.3

Sautéed Spinach $3.3

Sautéed Mushroom $3.3

Whipped Butter 70¢

Toast (2 slices) $2.8

Bacon (Streaky) $3.3

Grated Cheese $3.3

Side of aioli $2.5

Toast and Jam $3.3

Bacon (Aussie) $3.3

Grilled Tomatoes $3.3

Siracha Sauce $2.5

V

= Vegan option available

GF

= Gluten Free option available. Egg, yeast, dairy-free, gluten-free & vegan pancakes available for $3 extra.

A submarine sandwich, also known as a sub, hoagie, hero or grinder.

champion
TOASTED CHAMPION ROLL $17.5

It’s topped with melted cheese and served with a side of chips.

Follow these steps to make your Champion.

1. Pick your meat:
slow cooked pork
beef brisket
chicken
or lamb
Add Bacon (+ $2.0)

2. Pick your sauce:
aioli
butter
BBQ sauce
spicy Sriracha sauce

3. Pick your 3 toppings:
lettuce
tomato
onion
cucumber
capsicum
pickles
avocado (+ $2.0)
jalapeños

SUPER HERO
SUPER HERO $35.5

A massive 1 pound (454 grams) meat medley of slow cooked pulled pork, beef brisket, chicken and lamb served on a toasted submarine roll. It’s topped with
melted cheese and served with a side of chips.

1. Pick your sauce:
aioli
butter
BBQ sauce
spicy Sriracha sauce

2. Pick your 3 toppings:
lettuce
tomato
onion
cucumber
capsicum
pickles
avocado (+ $2.0)
jalapeños

Our burger patties are made in-house with a special recipe originating in the deep
south of America from 100% Australian locally sourced beef.
THE AMERICAN CLASSIC $17.5

FINGER LICKIN’ CHICKEN $17.5

Our home-made burger patty, topped with American style streaky bacon,
pickles, onion and mild spicy tomato relish and cheese, served on a brioche
bun with chips

Grilled marinated chicken breast, topped with sliced cucumber, red onion,
salad greens and a BBQ aioli, served on a brioche bun with chips

THE HANGOVER $18.5

Golden brown salted fries, our Mexican blended Monterey Jack, Cheddar,
Queso Quesadilla and Asadero cheese, and our very own home-made
BBQ aioli

Our home-made burger patty, topped with cheese, bacon, egg, lettuce, red
onion and a spicy bush tomato chutney, served on a brioche bun with chips

CHEESE & BBQ LOADED FRIES $12

THE BOURBON & BACON BURGER $19

CHILLI CON CARNE & CHEESE FRIES $14

One of our home-made burger patties, topped with bacon, sautéed
mushroom, ﬁre roasted bell peppers, onions and a sweet bourbon glaze,
served on a brioche bun with chips

Golden brown salted fries, topped with a mild chilli con carne, our Mexican
blended Monterey Jack, Cheddar, Queso Quesadilla and Asadero cheese,
and a spicy Sriracha sauce

THE DOUBLE UP $22.5

SLOW COOKED PULLED MEAT LOADED FRIES $16.5

Two of our home-made burger patties with a double dose of cheese,
topped with lettuce, tomato, salad greens and aioli, served on a brioche
bun with chips

Your choice of tasty meat (pick one):
pulled pork beef brisket chicken lamb
It’s served over oven baked corn chips, topped with our Mexican blended
Monterey Jack, Cheddar, Queso Quesadilla and Asadero cheese, served
with sour cream, jalapeños, guacamole and Sriracha sauce

SPINACH AND MUSHROOM $16 Add burger patty $21

A ‘patty-less’ option for our vegetarian friends. Smoky sautéed brown
mushrooms, cheese, spinach, smashed avocado and aioli, served on a
brioche bun with chips
PULLED PORK $19

Slow cooked pork shoulder, topped with cucumber, sliced tomato, sweet
onion, cheese and aioli, served on a brioche bun with chips
BEEF BRISKET $19

Slow cooked beef brisket, pulled and seasoned with our own special spices,
topped with cucumber, sliced tomato, cheese and aioli, served on a brioche
bun with chips

BOWL OF CHIPS $7.7
BOWL OF ONION RINGS $11
SWAP CHIPS FOR ONION RINGS +$4

L (C H AL LE N
1KG BU RG ER SP EC IA

GE ) $49

dose of cheese,
rger patties with a double
Six of our home-made bu
d with chips
, pickles and sauce serve
topped with tomato, onion

CHEESE NACHOS $12.5

CHILLI CON CARNE NACHOS $16.5

Oven-baked corn chips with our Mexican blended Monterey Jack, Cheddar,
Queso Quesadilla and Asadero cheese, served with sour cream, jalapeños
and guacamole

Based on our original Texas home-made chilli recipe, beef mince, kidney
beans, capsicum, onion and special ingredients over oven baked corn chips

SLOW COOKED PULLED MEAT NACHOS $16.5

These oven roasted wings are served with your choice of World Famous
Sweet Baby Rays, Hickory smoked & Brown Sugar or Spicy Buffalo sauce
direct from Chicago, USA

Your choice of tasty meat (pick one):
pulled pork beef brisket chicken lamb
It’s served over oven baked corn chips, topped with our Mexican blended
Monterey Jack, Cheddar, Queso Quesadilla and Asadero cheese, served
with sour cream, jalapeños, guacamole and Sriracha sauce

6 WINGS $8.8

10 WINGS $12

12 WINGS $15

EXTRA MEAT PORTION + $6

CLASSIC TOASTED CHEESE $8

CHICKEN $12.5

Golden toasted bread with melted cheese

Slow cooked chicken with aioli, lettuce on a brioche bun

BLT $11

HAM STEAK $14.5

American style smoked streaky bacon, lettuce and tomato on
toast with aioli

Ham steak and cheese melt served with chips

BLT HERO $15

Bacon and egg

Submarine with American style smoked streaky bacon, lettuce
and tomato with aioli

Ham steak and tomato

SLOPPY JOE’S $14

Chilli Con Carne in a damper roll with cheese

AUSSIE DAMPER ROLL $10

LUMBERJACK SANDWICH $11

LUMBERJACK THE LOT $16
Ham steak, tomato, egg, mushroom and cheese

SCOTCH FILLET STEAK $33

PULLED PORK CREPE $17.9

Scotch ﬁllet steak served with grilled potatoes or chips and a garden salad
Mushroom, pepper or hollandaise sauce 50¢

Pulled pork, wrapped in two cheesy savoury crepes and served with a
side salad

CAJUN CHICKEN Entree $14 Main $19

BRISKET CREPE $17.9

Grilled chicken pieces with potato chunks, seasoned with Cajun spices and
served with a garden salad

Beef brisket, wrapped in two cheesy savoury crepes and served with a
side salad

COTTAGE FRIED POTATOES $14.5

CHICKEN CREPE $17.9

Chunky pieces of potatoes fried in butter with ham pieces, spring onions,
topped with sour cream & sweet chilli sauce

Chicken slow cooked in wine sauce and herbs, wrapped in two cheesy
savoury crepes and served with a side salad

KRANSKY HOT DOG $16.5

CREPE SCOTT $17.9

Grilled Barossa Fine Foods kransky, onion jam, bacon, in a toasted roll,
served with chips

Tabriz sauce (ground beef sauce with mushrooms, herbs and red wine),
wrapped in two cheesy savoury crepes and served with a side salad

CHILLI CON CARNE $14.4

HAM AND CHEESE CREPE $17.9

Based on our original Texas home-made chilli recipe, beef mince, kidney
beans, capsicum, onion and special ingredients, served with nacho chips and
salsa

Ham and cheese, wrapped in two cheesy savoury crepes and served with a
side salad

CAESAR SALAD $16.6

CHICKEN SALAD $18.8

Bacon, croûtons, anchovies and egg on bed of lettuce, served with Caesar
dressing and parmesan cheese
Chicken + $5

Grilled Cajun seasonal chicken served on a fresh garden salad

SLOW COOKED MEAT SALAD $21

COBB SALAD $19.9

Grilled chicken pieces served on a salad bed of cucumber, tomatoes, onion,
boiled egg and avocado, topped with vinegarette (blue cheese optional)

Your choice of slow cooked marinated pulled pork, brisket beef, chicken or
lamb, spanish onion and cucumber on a bed of salad greens, ﬁnished with
our in-house garlic sauce and croutons

VEGGIE PATCH BREAKFAST

V

AVO-HASH BURGER

$18

Two pancakes* with home-made baked beans, sautéed mushrooms, sautéed
spinach and grilled tomato

V

$19.9

Avocado, hash brown, lettuce, home-made baked beans, grilled tomato, onion,
on a Turkish bun and chips
*All pancakes can be made vegan

VEGAN EXTRAS
Baked Beans $5
Avocado $5.5
Hash brown $2.5
V

= Vegan option available.

Chips $7.7

KID S ME NU
For children under 12 years old or children at heart
ALICE SURPRISE

GF

MAD HATTER $9.9

$9.9

Buttermilk pancake with an egg and crispy bacon, topped with whipped
butter and maple syrup
QUEEN OF HEARTS

Buttermilk pancake cooked with M&M’s, topped with bacon and your choice
of cream or ice cream

$9.9

GF

Buttermilk pancake with a hash brown and a fried egg, topped with whipped
butter and maple syrup

SWEET
WHITE RABBIT

GF

$8.8

JABBERWOCK

Buttermilk pancake with strawberry jam, topped with maple syrup and
cream or ice cream
HEDGEHOG

GF

$8.8

$8.8

Pancake topped with cream or ice cream, sprinkled with cinnamon and
sugar
TWEEDLEDEE

Pancake with chocolate fudge, topped with cream or ice cream, sprinkled
with hundreds and thousands

GF

GF

$8.8

Two French vanilla crepes, sprinkled with sugar, lemon wedges and topped
with cream or ice cream

DRINKS
SOFT DRINK $5

Assorted varieties
WONDERLAND ICED CHOCOLATE

V

$6

One scoop of ice cream in milk, topped with home-made chocolate sauce
WONDERLAND ICED STRAWBERRY

V

$6

One scoop of ice cream in milk, with strawberry topping
WONDERLAND ICED CARAMEL

V

$6

One scoop of ice cream in milk, topped with caramel sauce
WONDERLAND ICED BANANA

V

$6

V

$6

One scoop of ice cream in milk
WONDERLAND ICED VANILLA

One scoop of ice cream in milk
With Malt + 50¢
CATERPILLAR

V

$6

Lemonade with lime topping and a scoop of ice cream
JUICE $5

Apple, Orange or Pineapple
V

= Vegan option available

GF

= Gluten Free option available. Egg, yeast, dairy-free, gluten-free & vegan pancakes available for $3 extra.

OUR STORY
In 1965 two Adelaide boys went on a big ol’ road trip across the USA. On their way, they sampled
great fresh-cooked food in diners and rest stop cafes all over the country. One menu item in
particular stood out with great potential for their home town: Pancakes. As soon as they got back,
they opened a small pancake restaurant off Hindley Street in a hole-in-the-wall, former delicatessen.
They started up with no menu, offering pancakes topped with anything they could think of. The
good folks of Adelaide turned up in droves to devour the ﬂuffy, American-style pancakes. Back then
patrons collected their order from the kitchen, ate and then did their own dishes. Times have changed
since then. Nowadays, our friendly staff will now serve you the food and even clean up afterwards
as well.
The Original Pancake Kitchen has seen owners come and go, but the great pancakes have always
been here: the recipe has never changed – and never will. April 2017, The Original Pancake Kitchen
changed hands again. The new owners have direct links back to the US diners that inspired the
founders. They’ve brought with them new ideas, an updated look and feel, and a whole new range of
American inspired food. Based on family recipes tracing back to the Deep South of the USA, you’ve
got to try our tender beef brisket, the smoky-sweet pulled-pork and of course, our favourite: Burgers.
The menu has seen some additions, but one tradition that hasn’t changed is that The Original
Pancake Kitchen is always open: 24 hours a day, 365 days a year. Everything we make is always
available, and it’s been that way since 1965. We now have six different dining rooms, each with a
unique ambience and we can cater for individuals, small groups and parties of up to 50 people, so
think of us next time you’re getting a group together.
We trust you’ll enjoy the food and the time you share with us. We are proud to be a part of an
Adelaide dining tradition and hope to be here for another 53 years and beyond. We promise to be
open 24 hours a day for freshly cooked, wholesome food, served with a smile. If you have any
feedback about how we’re doing or how we could do better, please speak to one of our waiting staff
or email us at info@pancakehouse.com.au

13 Gilbert Place, Adelaide 5000
P 08 8211 7912
theoriginalpancakekitchen.com.au
Check in, tag your friends!
facebook.com/theoriginalpancakekitchen
Vouchers not accepted on Sundays or Public Holidays. Surcharge on all card transactions 1.5%.
10% surcharge after 11pm - till 7am and Public Holidays.

