
‘The wellbeing of animals and humankind starts in our hearts and in our kitchens’ 
 

About: 
The inspiration behind Euro Kitchen was born out of the love of animals, their wellbeing, 

and their welfare and, of course, for the wellbeing of humankind and the planet. We 
probably cannot change the world due to greater corporate, government and commercial 

agendas right now. However, we can present an alternative and challenge the train of 
thought through our vegan cuisine; foods that do not lack taste, flavour and traditional 

character.  
 

Being of European background, we had ‘meat’ forced into our diet and this was 
‘standard/traditional’ – wrong! We present you with traditional European dishes from 

various countries/regions that will hopefully make you gasp in disbelief as to their likeliness 
and full flavour; the best part of it all – it is 100% vegan.  

 

We hope you enjoy the Euro Kitchen experience. 

 

Café Delights/Entrees: 
 

Antipasto Platter $22.50 
A variation of grilled and sautéed gourmet vegetables that come with a selection of gourmet 

vegan cheeses, hams and a side of bread 
 

 

Shopska Salad $12.00 
Tomatoes, cucumber, capsicum, red onion tossed with a hint of olive oil and red wine 

vinegar. Garnished with cheese. 
 
 

Euro Toastie  $8.00 
Vegan sliced ham, diced Spanish onions and red roasted capsicum 

 

Fried Zucchini & Eggplant Slices  $16.00 
Sliced zucchini & eggplant in a mild flour coating. European seasoning and on a bed of 

rocket salad with a side of vegan chive sauce. 
 

 

Side of Fries $6.00 
Comes with our tantalising special herbs and spicing 

 

Side of Mash $7.00 
Our smashing fluffy and creamy mash! 

 
 

Mince Pies $6.00 
Truly amazing pie made in a traditional meat gravy method 

 

Pasties $6.00 
Vegan vegetable pasty 

 

 

 
 

Note: all take away containers are charged at $1 p/container 
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Euro Classics/Signature Dishes: 
 

Stuffed Capsicum (Polnati Piperki) (Gluten Free)    $19.00 
A large serve of vegan mince with rice, capsicum, garlic, parsley, a dash of chilli, pepper, and 

tomatoes. Recipe from circa late 1800’s from the Voden/Lerin region.  
 

 

Stuffed Sour Cabbage Rolls (Vivki/Sarma) (Gluten Free)    $19.00 
Large serve (you must be hungry!). Vegan mince with rice, pepper, paprika, onion & garlic 

with sour cream & chives. Hot chilli oil lacing the top of the cabbage leaf on request.  
 

Swedish Meatballs w/mash (Svenska köttbullar)  $19.50 
Vegan meatballs on a bed of mash potato with mushroom sauce, Lingonberries & pickled 

cucumber.   
 

Euro Mains: 
 

Bangers’ N Mash  $18.00 
Perfectly seared vegan sausages on a bed of fluffy mashed potato & creamy mushroom 

sauce.  
 

Bean Stew (Bop/Grav)  $18.00 (Gluten Free) 
A large serve of bean stew full of flavour & character that has a great blend of beans, onion, 

capsicum, garlic & parsley. Served with a side of diced red onions, chilli flakes and bread. 
 

Black Pepper Steak w/mash (Steak au poivre noir)  $19.00 
Vegan black pepper steak over a bed of creamy mashed potatoes topped off with a 

delightful mushroom cream sauce. Optional extra: Garlic Butter $2.00 
 

Beyond Meat Hamburger $18.50 
Served with shredded salad mix, tomato, vegan cheese, red onion, vegan mayo on a 

sourdough roll. Comes with a side of fries.  
 

Extra cheese; mayo; aioli, tomato sauce, mustard OR bacon @ $2.00 
 

Doner Kebab  $18.00 
A large serve of marinated vegan kebab accompanied with salad, red onion, tomatoes & 

parsley housed on an open roll. Comes with our homemade vegan garlic sauce.  
 

Kebapi $18.00 
Balkan inspired classic mid-sized vegan sausages. Grilled & presented on an open roll 

accompanied with tomatoes & a dash of salad.  
 

Lentil + Potato Casserole (Leshta)  $18.50 (Gluten Free) 
Packed with lentils, carrots, potatoes, red capsicum and a tantalising paprika.  Optional 

Extra: Bread @ $2.00 
 

Fish Fry w/chips + green salad (Frutos do mar)  $19.50 
Vegan fried prawns, calamari, scallops and fish with a side of fries and rocket salad. 

 

Note: all take away containers are charged at $1 p/container 
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Warm Seasonal Salad $16.00 
Roasted pumpkin, beetroot and potato mixed in with cherry tomatoes and rocket salad 

tossed with our in house dressing and sour cream. 
 

Organic Giant Spinach & Leek Ravioli $18.00 

Organic Spinach & Pine Nut Tortellini   $18.00 

Organic Gnocchi $18.00 (Gluten Free option $19.50) 
 

Pasta’s come with your choice of Arrabiata (chili)/Red, Mushroom, or Basil/pesto sauce.  
 
 

Desserts: 
 

Apple Crumble $6.50 
Delicious home-made apple crumble. Side of ice cream is an $2.50 optional extra 

 

 

Tiramisu (Gluten Free)  $7.00 
Simply scrumptious Tiramisu for any lover of this traditional Italian dessert.   

 
 

Caramel Mocha Tartufo (Gluten Free)   $9.00 
Generous size! Espresso mousse centre set inside choc cheesecake with salted caramel. 

 

Swedish chocolate cake  $8.50 
Swedish chocolate mud cake that comes with our own chocolate cream filling & chocolate 

frosting 
 

Cookies and Cream Cake (Gluten Free)  $7.00 
Something very special! Brilliant cookies and cream cake (gluten free) 

 

Chocolate Chip cookie  $3.00 
Home-made chewy chocolate chip cookies for the cookie lovers! 

 

Snickers slice (Gluten Free)  $6.50 
A real treat. A slice of snickers and caramel blended together with chocolate; just awesome! 

 

Sticky Date with Butterscotch Top (Gluten Free)  $7.00 
Moist sticky date pudding with a rich, smooth butterscotch top that melts when heated. 

 

Melting Moment cookie  $3.50 
Yummy double cookie with cream wedged between the both in the middle 

 

Lemon & Blueberry Cheesecake  $7.00 p/slice 
Devine lemon & blueberry cheesecake on a tasty base 

 

Ice-Cream  $3.00 per scoop 
Vanilla; Chocolate Salted Caramel; Raspberry Ripple; Caramel Pecan 

 
 
 
 
 
 

Note: all take away containers are charged at $1 p/container 
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Cold Drinks: 
 

Coca-Cola & Coke Zero 
Can $3.00; Glass bottle $4.50 

 

Solo Can $3.00 
 

Schweppes Lemonade Can $3.00 
 

Cascade Ginger Beer Bottle $4.50 
 

Summer Snow Natural Fruit Sparkling Drinks Bottle $5.50 
Made from locally grown real fruit. 

Gala & Tropical Fruit; Granny Smith Apple & Mint; Pink Lady; Fuji & Raspberry 
 

Organic 100% Orange Juice (glass) $2.50 
Organic 100% Australian orange juice 

 

San Pellegrino Can $4.00 
Aranciata Rossa (Blood Orange) 

Melograno E Arancia (Pomegranate & Orange)  
 

Chinotto bottle $5.00 
 

Mojo Kombucha (bottle) $5.50 
Organic & raw handmade, fermented drink; Passionfruit or Strawberry 

 

Bisleri Sparking Mineral Water 750ml bottle $7.50 

Pelisterka Sparking Mineral Water 1.5lt bottle $9.00 

Pelisterka Still Water 250ml bottle $2.00 
 

Non Alcoholic Beer, Wine &Spirits: 
 

BEER 

Heineken Zero Bottle $4.00 
 

WINE 

Ariel Cab-Sauvignon Red Glass $6.00; Bottle $22.00 
 

SPIRIT 

Seedlip Grove 42 Citrus (Served with tonic & orange peel) Glass $6.00 
 
 
 
 
 
 

Note: all take away containers are charged at $1 p/container 
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Coffee & Tea: 
We offer organic coffee and tea for your pleasure! Our coffee/vegan hot 

chocolate is available in various plant based milks 

 
 

COFFEE & HOT CHOCOLATE $4.00 

Cappuccino 

Caffe Latte 

Flat White 

Caffe Mocha 

Espresso/Short Black 

Long Black 

Short Macchiato 

Piccolo Latte 

Long Macchiato 

Hot Chocolate 

Chai Latte 

Ristretto 
 

ORGANIC TEAS $4.00 PER POT 

Jasmine Green 

Antiox 

Detox 

Oolong 

Spearmint 

Raspberry Leaf 

Red Chai 

Turmeric Ginger 

Mountain Tea (Planinski Cai) 

White Tea 

Lemongrass 

Green Tea 

Peppermint 

English Breakfast 

Chamomile 

 

 

 

 

 
Note: all take away containers are charged at $1 p/container 
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Alcoholic Beer, Wine &Spirits 
 

BEER: 
Schöfferhofer Hefeweizen Wheat Beer (Germany) 500ml bottle $9.50 

Carlsberg Lager (Denmark) 330ml bottle $6.50 

Kronenbourg (France) 330ml bottle $6.50 

Corona (Mexico) 335ml bottle $6.50 

Estrella Lager (Catalonia/Spain) 330ml bottle $6.50 

Peroni (Italy) 330ml bottle $6.50 

Golden Dab Lager (Macedonia) 330ml bottle $6.50 

Hoegaarden (Belgium) 330ml bottle $7.50 

Coldstream Czech Pilsner (Australia/Czech) 330ml bottle $7.50 

Coldstream Grand Porter (Australia) 330ml bottle $7.50 

Heineken (Holland) 330ml bottle $6.50 

Trumer Pils (Austria) 330ml bottle $7.50 

Guinness Draught (Ireland) 440ml can $8.50 

Coopers Extra Stout (Australia) 375ml bottle $7.50 

Crown Lager (Australia) 330ml bottle $6.50 
 
 

CIDER: 

Coldstream Apple Cider (Australia) 330ml bottle $6.00 

Thathchers Apple Cider (England) 330ml bottle $7.00 

Rekorderlig Hard Pear Cider (Sweden) 330ml bottle 6.5% alcohol $9.00 

Rekorderlig Strawberry & Lime (Sweden) 330ml bottle $8.00 
 

 

European Red Wines 
 

Alexandria Cuvée Red (Vranec, Merlot, Cab-Sav Red) Glass $8.00; bottle $26.00 
Intense ruby red colour with complex aromas of red and black fruits.  

Longing for the South (Tga Za Jug: Semi-Dry Red) Glass $8.00; bottle $26.00 

A delightful semi-dry red wine with an intense red colour 

Barton & Guestier Pinot Noir (France) Glass $8.00; bottle $26.00 
Seductive spices in a rich bouquet of red cherry  

El Cayador Mencia Tinto (Spain) Glass $9.50; bottle $32.00 
A deep cherry red with violet reflections. Lively on the nose, with aromas of strawberry, plum 

and blackberry  
San Marzano ‘Il Pumo’ Sangiovese (Italy) Glass $9.00; bottle $30.00 
Delicious cherry fruit with the right blend of tannin to anchor down the flavour. 

 

 Boabrisa Tinto, Alentejo (Portugal) Glass $8.50; bottle $28.00 

Portuguese red blend that is deep in the palate with a rich and intense flavour.  
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European White Wines 
 

Alexandria White Cuvee Glass $8.00; bottle $26.00 
Quality semi-dry white wine, a blend (cuvée) of the Chardonnay and Riesling varieties. 

Alexandria White Riesling Glass $8.00; bottle $26.00 

Traminec Dry White (Gewürztraminer) Glass $8.00; bottle $26.00 

Corte Giara Pinot Grigio (Veneto, Italy) Glass $8.00; bottle $28.00 
 

Australian Wines 
Earthworks Shiraz (Barossa Valley, SA) Glass $8.00; bottle $28.00 

Thorn-Clarke Sandpiper Merlot Glass $8.00; bottle $28.00 

Pete’s Pure Pinot Noir Glass $8.00; bottle $28.00 
Delicious and uncomplicated, perfect for any occasion 

 

Sparkling/Rosé 

Pete’s Pure Prosecco (Sparkling; Australia) Glass $8.00; bottle $28.00 
Fresh and pure with alluring floral notes. Yellow plum, light tropical, lychee, pear. 

Maison Francaise Rosé (Languedoc, France) Glass $8.00; bottle $30.00 
Intricate & Elegant 

 
 

FORTIFIED WINE: 
Penfolds Club Port Glass $8.00 

Penfolds Grandfather Port Glass $12.50 

Cockburns Special Reserve Port Glass $5.00 

Morris of Rutherglen Liqueur Muscat Glass $7.00 
 

 

SPIRITS: 
Jack Daniels Whiskey Glass $7.00 

Rakija (Grapa) Glass $6.00 

Cougar Bourbon Whiskey Glass $7.00 

Houndstooth Gin Glass $7.00 

Johnnie Walker Red Label Scotch Glass $7.50 

Jamieson Irish Whiskey Glass $7.50 

Chateau Antika Grape Brandy Glass $6.50 

Bundaberg Rum Glass $6.50 

Apricot Liqueur Brandy Glass $6.50 

Meukow Cognac Glass $9.50 

Midori Glass $6.50 

Vodka Glass $6.50 

Frangelico Shot glass $6.50 

Jagermeister Shot glass $6.50 

Butterscotch Schnapps Shot glass $6.50 

Strawberry Schnapps Shot glass $6.50 


