
CAFÉ MENU  
Available Monday & Friday 10am – 2.30pm   

Tuesday – Thursday 9am – 4.30pm  
 

BREAKFAST 

Banana bread with cultured butter V H GF   8.0 

Freshly baked muffins V H     5.0 

Bacon & egg roll, BBQ sauce     12.0 

Coconut yoghurt with mango, vegan granola gf, vgn, h 12.0 

 

TOASTIES 

Prosciutto di San Danielle, provolone & rocket  12.0 

Vegan cheddar, kimchi & spinach H,, VGN   12.0 

Gluten free        + 2.0 

SWEET AS     

Fig & nut slice H, VGN, GF     5.0 

Berry frangipane slice V, H     5.5 

Chocolate raspberry brownie GF, H, V    6.0 

Selection of Australian cheese + accompaniments V, H 16.0 

V=vegetarian  vgn=vegan  gf=gluten free  df=dairy free  h=halal  

HOT BREWS 

Single O Coffee         4.5 

Espresso, Long Black, Cappuccino, Latte, Flat White 

Hot chocolate or mocha     4.5 

9 Spice Fresh Chai                 5.0 

 

Chamellia Organic Teas      5.0 

English Breakfast, Earl Grey, Lemongrass & Ginger,  

Chamomile, China Sencha, Peppermint.  

COLD BREWS 

Iced chocolate, Iced latte     5.0 

Yuzu iced tea       7.0 

Simply Organic Sodas                     5.0 

Organic cola, Lemonade, Blood orange, Ginger beer 

Lemon lime & bitters      5.5 

 

Pressed Juices      5.0 

Glow bright - Apple, carrot, ginger, lemon & turmeric 

Dark heart - Apple, beetroot, purple carrot, ginger & lemon 

Green Smoothie - Kiwifruit, pear, lime, mango, peach & banana 

Orange Juice 

  



Bar Snacks 
available Tuesday – Thursday from 3.00pm – 6.30pm 

 

 

MIXED MARINATED OLIVES 8.0 
Herbs, chilli, garlic, lemon gf vgn h 

 
ROAST CHAT POTATOES 12.0 
Sour cream & chilli jam gf v h 

 
BEEF SATAY (3)   16.0 
Peanut sauce, lime, coriander, chilli, fried shallot gf df h 

 
PROSCIUTTO DI SAN DANIELLE PIZZA 16.0  
Tomato, mozzarella & rocket  

GENOVESE PIZZA  16.0 
Potato, caramelized onion & basil pesto v h 

 
MISO EGGPLANT DIP  14.0 
Cucumber & sea salt, olive oil crisp bread vgn h 

 
 

 

 

 

 

MUSHROOM DUMPLINGS (4)  14.0 
Fermented black bean & chilli oil gf vgn h 

 
SELECTION OF AUSTRALIAN CHEESE 16.0 
+ accompaniments * 

 
ANTIPASTI PLATE  26.0 
Spanish & Italian salami, artichokes, pickles & sourdough df * 

 
v–vegetarian vgn–vegan  gf–gluten free  df–dairy free  h–halal  * gluten 
free on request 

 
 
 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, 
gluten and eggs. Whilst all reasonable efforts are taken to accommodate guest 
dietary needs, we cannot guarantee our food will be allergen free. Please do speak 
with a staff member for any requests.  


