ALL DAY MENU

TOAST /8 *
Sourdough, Multigrain, White OR Fruit Toast
w Jam, Peanut Butter, Vegemite, Nutella OR Honey

CROISSANTS
Almond Croissant /9
Ham & Cheese / 10

DR. MARTY’S CRUMPETS / 13
Served w Cinnamon-Maple Butter & Maple Syrup
Add Bacon / +5

CHAI-CHIA GRANOLA / 17 vG

Chai-Spiced Granola w Cranberries, Sultanas, Currants &
Almonds, Vanilla-Coconut Chia Pudding,

Maple Marinated Figs & Fresh Fruit

LITTLE MISS MUFFET / 17 vGo, NF
Traditional Oat Porridge w Cinnamon-Apple Compote,
Roasted Rhubarb, Cinnamon Crumble & Honey

CRACK ‘EM YOUR WAY /13 *
2 Eggs Any Style On 2 Slices Of Sourdough

THEBUN /16 *
Bacon, Fried Egg, Halloumi, Tomato, Caramelised Onion,
Rocket, Aioli & BBQ Sauce in Brioche Bun

STRAWBERRY SHORT CAKES / 19

Buttermilk Pancake Stack w Lemon Curd,

Strawberry Compote, Vanilla Meringue & Strawberries
Add Vanilla Ice Cream / +2

BUILD A BENNY *

Poached Eggs On English Muffins w Hollandaise
CHOICE OF Smoked Ham OR Spinach / 20
Bacon OR Smoked Salmon / 22

SMASH & DASH AVO / 23 * vGo
w Poached Egg, Feta, Beetroot Relish, Radish &
Pumpkin Seed Dukkah On Multigrain Toast

LET’S GET FUNGI / 23 * vGo
Grilled Mixed Mushrooms on Multigrain Toast w
Broccolini, Feta, Two Poached Eggs & Dukkah Sprinkle

HASHSTACK / 22 *
Bacon, Roast Tomato, Hashbrown, Poached Egg,
Avocado & Hollandaise Sauce On Turkish Bread

THE FARMHOUSE / 28 *
2 Eggs Any Style w Bacon, Roast Tomato, Mushroomes,
Sausages, 1 Hashbrown & Relish On Sourdough

SIDES

Gluten Free Bread / 2

Free Range Egg, Hollandaise, Relish / 3

Hashbrowns (2), Spinach, 1 Slice Toast, Roast Tomatoes,
Mushrooms, Avocado, Feta / 4

Bacon, Halloumi, Pork Chipolata Sausages,

Side of Chips/ 5

Smoked Salmon / 6

KIDS MENU AVAILABLE (UNDER 12 ONLY)

8 AM - 2:30 PM

SOUP A’ BOWL/ 15
Soup of the Day. Ask What’s Hot Today!
Served w Toasted Sourdough

SALT-N-PEPA/25*
Crumbed Calamari w Asian Coleslaw, Fresh Chilli, Fried
Shallots w Ginger-Citrus Dressing & Sriracha Aioli

NOURISH BOWL / 19 vGo

Freekah, Quinoa, Lentils, Currants, Red Onion, Rocket,
Mixed Seeds, Cranberries, Herbs w Honey-Cumin Yogurt
Add Pulled Lamb / +7 Add Halloumi / +5

UNLEASH THE QUICHE / 16
Housemade Quiche w Garden Salad & Relish
Always Cheesy But Never The Same!

RODEO RANCH BURGER / 24 *

Grilled Chicken Breast w Bacon, Monterey Jack Cheese,
Dill-Ranch Mayo, Lettuce, Tomato & Avocado

Served w Chips & Tomato Sauce

SIR REUBEN / 24

Corned Beef, Swiss Cheese Bechamel, Sauerkraut,
Dijon Mustard & Pickles on Rye, Topped w Onion Rings
Served w Chips & Tomato Sauce

CHIPS / 10
w Aioli & Tomato Sauce

SWEET POTATO CHIPS / 12
w Sweet Chilli Mayo

HAND HELDS

THE OG - EGG & BACON FOCCACIA / 15
Fried Eggs, Bacon, Tasty Cheese & Relish

BLAT / 15
Bacon, Lettuce, Avocado, Tomato & Aioli

THE SCHNITZ / 17
Crumbed Chicken Breast, Tomato, Tasty Cheese, Spinach,
Avocado & Mayo

THE VEGO / 15
Pumpkin, Eggplant, Roasted Red Capsicum,
Marinated Mozzarella, Rocket & Pesto

NEW YORK BAGEL / 14
Scrambled Egg, Maple Bacon, Swiss Cheese, Dill Pickles &
BBQ Sauce on Sesame Seed Bagel

THE GOBBLER / 14
Turkey, Brie, Spinach & Cranberry Sauce in a Bagel

ACE VEN-TUNA / 16
Tuna Melt w Chopped Pickles, Red Onion, Celery, Rocket
& American Cheese on Multigrain Sourdough

HAM & CHEESE TOASTIE / 10
Add Tomato / +1

*GLUTEN FREE OPTIONS AVAILABLE*
SURCHARGES APPLY ON WEEKENDS.
WHILE WE TAKE GREAT CARE,

PLEASE BE AWARE OUR KITCHEN DOES HANDLE GLUTEN,
NUTS AND OTHER ALLERGENS.




HOT DRINKS

SHORT BLACK / 4.2
SHORT MAC/ 4 .2
PICCOLO / 4.5
CAPPUCCINO /4.7 /5.5
LATTE /4.7 /5.5

LONG BLACK /4.7 /5.5
MOCHA /4.7 /55
FLAT WHITE / 4.7 / 5.5
LONG MAC/ 4.7
MAGIC/5/5.5

HOT CHOCOLATE /4.7 / 5.5
BOUNTY HOT CHOCOLATE /5.5/6
MINT HOT CHOCOLATE /5.5/6

ITALIAN HOT CHOCOLATE / 5.5
Rich, Thick & Indulgent Hot Chocolate Custard
Add Nutella / +1

POWDERED CHAI/5.5/6

PRANA WET CHAI /5.5/6/7 (POT)
Loose Leaf w Milk & Honey

TURMERIC LATTE /5.5/6

BABYCHINO / 2

PUPPYCHINO / 2
Whipped Cream w A Dog Treat

BOW WOW BREAKFAST / 10
1 Bacon, 1 Fried Egg & A Puppychino

TEA/4.7/5.5/6 (POT)

English Breakfast, Earl Grey, Melbourne Breakfast,
Peppermint, Lemongrass & Ginger, Green Tea,
Chai, Southern Sunrise

PLANT BASED MILKS /.5/.7 /1
Soy Almond Coconut Oat Lactose Free

WE ARE FULLY LICENSED!
PLEASE ASK OUR STAFF

ABOUT OUR WIDE RANGE OF BEERS AND

WINES AVAILABLE BY THE GLASS!
PLEASE ORDER @ THE COUNTER

10 ¢
Tag Us!
@thevinescafe

COLD DRINKS

MILKSHAKES /6 /9

THICKSHAKES / 11
Chocolate Strawberry Caramel Blue Heaven
Banana Lime Vanilla

ICED COFFEE / 10
Coffee, Ice Cream, Whipped Cream, Milk

ICED CHOCOLATE / 10
Chocolate, Ice Cream, Whipped Cream, Milk

ICED LATTE/ 6.5
Coffee, Ice, Milk

ICED LONG BLACK / 6.5
Coffee, Water, Ice

ICED CHAI /6.5
Chai Powder, Ice, Milk

ICED MOCHA / 6.5
Coffee, Chocolate, Ice, Milk

FRESHLY SQUEEZED JUICES

POWERHOUSE PEAR/ 10
Pear, Apple, Guava & Mint

WINTER ELIXIR / 10
Orange, Carrot, Ginger & Turmeric

GREEN MACHINE / 10
Apple, Kale, Cucumber, Celery, Lemon, Mint

BEETIT /10
Beetroot, Carrot, Apple, Celery, Ginger, Lemon

JUICE IT YOUR WAY (3 MINIMUM) / 10

Orange Guava Beetroot Apple Carrot

Pear Kale  Ginger Mint Lemon
Celery Cucumber Pineapple
SMOOTHIES

CHEEKY MONKEY / 11

Banana, Cacao, Yoghurt, Honey, Peanut Butter,
Almond Milk, Ice

Add a Shot of Coffee / +1

DRAGON’S LAIR / 11
Dragonfruit, Strawberries, Banana,
Coconut Milk & Honey

MANGO MADNESS / 11
Mango, Yoghurt, Ice Cream, Mango Syrup,
Coconut Milk




	ALL DAY MENU
	8 AM - 2:30 PM
	HAND HELDS

