
WARM COCONUT RICE  
& QUINOA PUDDING
Stewed mangoes & toasted 
coconut

SOURDOUGH TOAST	
Preserve, peanut butter  
or vegemite

FRENCH TOAST
Berry compote & sweet 
cashew cream

SMASHED AVOCADO 
Sourdough toast with 
dukkah, lemon & olive oil
ADD
— Cashew cream with dill
— Macadamia feta

BRUSCHETTA
Roasted heirloom cherry 
tomatoes, basil &  
macadamia feta

TOFU SCRAMBLE
Garlic & thyme mushrooms, 
tomato relish on  
sourdough toast

BUCKWHEAT WAFFLES
Stewed apples, cinnamon 
crumble, vanilla bean ice 
cream & salted caramel

GRILLED CORNCAKES
Guacamole, pico de gallo  
& coriander pesto

BIG BREAKFAST
Tofu scramble, sauteed 
mushrooms, crispy tempeh, 
golden hash brown, crumbed 
eggplant, hummus, asparagus 
& roasted cherry tomatoes  
on sourdough, topped with 
green tahini vinaigrette

NURTURE BOWL 
Roasted pumpkin, crispy 
tempeh, nuts, grains, 
crunchy raw vegetables, 
tahini vinaigrette & 
grilled garlic sourdough
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DICKI’S CLASSIC BURGER 
Housemade mushroom pattie 
with sliced cheese, 
lettuce, tomato & dill 
pickles served with 
shoestring fries

BURRITO
Spiced rice, crumbed tofu, 
black beans, kale & salsa 
wrapped in a soft tortilla

SWEET POTATO FRIES  
& aioli

SHOESTRING FRIES  
& aioli

TOAST SOLDIERS
Preserve or vegemite

MINI PANCAKE STACK
Maple syrup & vanilla bean 
ice cream 
ADD 
— Banana

PEANUT BUTTER  
& BANANA TOAST

SCONES
Jam & cream cheese

K I D S

A L L  D AY
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EXTRA TOAST
CASHEW CREAM WITH DILL
MACADAMIA FETA
ROASTED CHERRY TOMATOES
AVOCADO
SAUTEED MUSHROOMS
CRUMBED EGGPLANT
CRUMBED TOFU
CRISPY TEMPEH
HASH BROWNS

(GFO) gluten free options
Most dishes have gluten 
free options, please ask!

S I D E S



E V E R Y  D AY

E N J OY  L I F E

S U R P R I S E  S O M E O N E  S P E C I A L  W I T H  A  G I F T  V O U C H E R ! 

AVA I L A B L E  N O W  F O R  $ 3 0,  $ 5 0  O R  $ 1 0 0.

C O L D

H OT

ESPRESSO
DOUBLE ESPRESSO
SHORT MACCHIATO
LONG MACCHIATO
LATTE		
FLAT WHITE
CAPPUCCINO
LONG BLACK
SINGLE ORIGIN FILTER
MOCHA
HOT CHOCOLATE

ICED COFFEE
ICED CHOCOLATE
ICED LATTE
ICED LONG BLACK
ICED FILTER COFFEE
AFFOGATO

SPARKLING WATER		
	
SODA	
Ask our team  
what’s on offer

HOUSEMADE MAPLE 
LEMONADE 

ORANGE JUICE 
Freshly squeezed

RED JUICE 
Apple, beetroot,
carrot, ginger
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MATCHA LATTE
TURMERIC LATTE
CHAI LATTE
BABYCCINO

ENGLISH BREAKFAST
EARL GREY
CHAMOMILE 
GREEN
PEPPERMINT
CHAI TEA

PEANUT BUTTER & BANANA 
SMOOTHIE  
Coconut milk, vanilla bean 
ice cream, dash of cinnamon

SALTED CARAMEL SMOOTHIE 
Housemade salted caramel, 
banana, oats, pea protein,  
vanilla bean ice cream, 
coconut milk

GREEN SMOOTHIE
Mango, banana, kale, 
spinach, coconut water

ADD
— Vanilla pea protein
— Barley grass powder
— Hemp seed protein



AT  N I G H T

CRUMBED OLIVES (10)	 8.5
with tomato relish

JALAPEÑO CHEESE STICKS (5)	 9.5
with lime aioli

MUSHROOM ARANCINI BALLS (5)	 12
with truffle aioli

TOSTADAS (4)	 10.5
Jackfruit, beans, salsa, lettuce & pico de gallo

SPICY CORN FRITTERS	 13.5
with coriander pesto

TACOS (2)	 14
Chorizo tofu, potatoes, shredded lettuce, 
guacamole, coriander & salsa

Mushroom pibil, cauliflower, pickled onion,  
red cabbage, lotus leaf & coriander

BROCCOLI FLORETS	 12.5
with toasted almonds & macadamia feta

BURRITO	 15.5
with spiced rice, crumbed tofu, black beans,  
kale and salsa wrapped in a soft tortilla.

DICKI’S CLASSIC BURGER 	 17.5
Housemade mushroom pattie with sliced cheese,  
lettuce, tomato, dill pickles & shoestring fries

SWEET POTATO FRIES	 9
with aioli	

SHOESTRING FRIES	 8
with aioli	

E N J OY  L I F E



D R I N K S

W I N E

C O C K TA I L S 
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SPARKLING
Collovento 921 Prosecco Vino Spumante DOC Friuli 	 ITA	 10	 45
Astoria Gaggiandre Organic Prosecco DOC Treviso	 ITA	 	 65

WHITE
2017 Hunky Dory Sauvignon Blanc Marlborough 	 NZ 	 10	 45
2016 Collevento 921 Pinot Grigio IGT Friuli Venezia	 ITA 	 9	 42
2016 Ciu Ciu Oris Falerio DOP Offida Marche 		  	 42
2016 Rochford Latitude Chardonnay Yarra Valley 	 VIC	 10 	 45

ROSE
2016 Villa Trasqua Trasquanello IGT Tuscany	 ITA	 	 45
2017 Cirelli Rosato Teramo Abruzzo	 ITA	 9	 42

RED
2017 Stuart Proud Pinot Noir Yarra Valley 	 VIC	 13	 58
2017 Rochford Latitude Pinot Noir Yarra Valley 	 VIC	 	 45
2017 Blind Corner Shiraz Margaret River 	 WA	 9	 42
NV   Casamatta Sangiovese Tuscany 	 ITA	 	 60

BEER
Fortitude Brewing Pacer 375ml	 2.8%		  7
Fortitude Pale Ale		  5.0%		 8.5
Mountain Goat Organic Steam Ale	 4.5%		 8.5
Fortitude Roots and Leaves Ginger Beer	 3.5%		 9.5

SODA
Ask our team what’s on offer	 		 4.5

LYCHEE BELLINI
PROSECCO, LYCHEES  

& SYRUP

APEROL SPRITZ
APEROL, PROSECCO,  
SODA WATER, ORANGE

GINGER FIZZ
GINGER ALE, VODKA,  
LIME, MINT, THYME

FROZEN MARGARITA
TEQUILA, TRIPLE SEC,  

LIME JUICE


