
gf = gluten free  v = vegan  vo = vegan option  df = dairy free

ALL DAY BREAKFAST FROM 8AM

 

Scrambled Eggs on Toast (gf, vo)   12
2 slices of GF toast with eggs or chickpea scramble

 

Breakfast Tacos (gf, vo)   2 for 10, 3 for 14
2 tacos with scrambled egg, roasted tomato salsa, 
black beans and vegan chipotle mayo
 VO: choose chickpea scramble or mushrooms 
 
Cheesy Arepa (gf)     8 
served with roasted tomato salsa
  + scrambled egg 2.5
 + black beans 3.5

ON THE GO AVAILABLE DAILY UNTIL SOLD OUT

BOWLS & SOUPS FROM 8AM

Mountain Bowl (gf, v)   18
Spicy black beans, smashed avocado, roasted tomato 
salsa, corn chips, shredded red cabbage on a base of 
organic basmati rice, with chipotle mayo & coriander 

Garden Bowl (gf, v)    18.5
Marinated tofu, fresh cucumber and carrot, smashed 
avocado, housemade kimchi, on a base of basmati 
rice, with kimchi mayo, seaweed & sesame seeds 

Breakfast Bowl (gf, vo)     18
Organic basmati rice, spicy black beans, mushrooms, 
scrambled free-range eggs, Meredith goats feta and
avocado with chipotle mayo and pickled red onion 

Red Lentil Dahl (gf, v)   13
Made with organic red split lentils & seasonal veggies 
 + organic basmati rice  3

Thai Spiced Pumpkin Soup (gf, v)  12
Made with organic pumpkin and coconut cream
 + pan-fried tofu  3.5
 + slice of GF bread  1.5

Mexican Tomato Tortilla Soup (gf, v) 16
Made with organic tomatoes and served warm with 
tortilla chips, Meredith goats feta & coriander

Curry of the Day (gf, v)   15.5
Made with seasonal organic veggies and 
Chef Na’s vegan curry paste
 + organic basmati rice 3

WELCOME TO PACHAMAMA’S KITCHEN

Our goal is to make healthy food quick and accessible. You can help us by ordering 
& paying at the counter and taking your dishes to the tubs when you’re done. 

No changes to the menu during peak times.

That’s why our fruit & veg is organic
Our suppliers are local

Our ingredients are ethically sourced

We care about your health and the health of the planet!

EXTRAS
+ Sauteed greens 3
+ Salsa   3.5
+ Black beans  3.5

+ Mushrooms     4
+ Haloumi     4
+ Smashed Avo      4

Egg & Haloumi Brioche Roll (gf)  9.5
with chipotle mayo and pickled onion 

Egg & Mushroom Brioche Roll (gf) 9.5
with roasted tomato salsa & Merediths goat feta

Ardor ‘Sausage’ Roll (gf, v)   7.5
Made w/ mushroom, pumpkin & chickpea

Ardor Cottage Pie (gf, v)   9.5

Galette (gf, v)     8.9
Pastry with pesto, veggies and Merediths goat feta

Frittata (gf, df)    8
Made with free range eggs & seasonal veggies

Please see our cabinet for 
our daily selection of toasties, 
wraps and sweet treats



ORGANIC FAIRTRADE COFFEE

Latte, Flat White, Cappuchino 4.30 / 5 
Espresso      3.5
Long Black, Short Mac    3.8
Long Mac     4
Mocha      5.5 / 6.5 
Decaf, Extra Shot    +.50

Keto ‘Bulletproof’ Coffee  5
A shot of espresso combined with MCT oil, 
ghee & a sprinkle of turmeric and cinnamon
 + lions mane mushroom 

Keto Latte     6 / 7
The original keto with your milk of choice

ELIXIRS     R / L

Chai Latte     5.5 / 6.5 
A vegan & fructose free sticky chai

Dandi Chai      5.5 / 6.5
A caffeine free chai with dandelion and honey

Turmeric Latte     5 / 6
With pepper, cinnamon, ginger and coconut oil
 + local raw honey

Matcha      5.5 / 6.5
High quality matcha, full of antioxidants

Hot Chocolate    5 / 6
House blend with coconut sugar and cinnamon
 + reishi mushrooms to relax

Ginger Spice Latte    5 / 6
Our own spicy gingery latte blended with milk

Lemon & Herb Bone Broth    5 
Great for your gut first thing in the morning

TEA        3.5
Evermore - English Breakfast
Lady Melba - Earl Grey
Peppermyntle - Peppermint & Lemon Myrtle
Leafy Green - Green Tea   
Grass Roots - Lemongrass, Ginger & Turmeric
Floral Fields - Chamomile, Rose & Lavender 
Black Velvet - Licorice Root & Star Anise 

We don’t charge extra for non-dairy mylks
Let us know your choice! 
 

    FULL CREAM - LOW FAT -
  BONSOY - COCONUT - OAT
   - UNSWEETENED ALMOND

SMOOTHIES
All vegan & made with coconut water unless noted

Smurf Power    12  
Banana, blueberries, peanut butter, cacao nibs
 + shot of espresso
 
Green Monster    12
Banana, apple, kale, spinach
 + pea protein

No Sugar Daddy    13
Blueberries, zucchini, avo, spinach, coconut 
yoghurt, cinnamon & almond milk

Matcha Mylkshake   13
Matcha powder, vegan cashew icecream, 
banana & almond milk

Mangosaurus    13
Mango, banana, coyo, coconut flakes

Jungle Smoothie Bowl  16
Acai, mixed berries, banana, coyo & coconut 
water, topped with fresh seasonal fruit, cacao 
& wild berry granola, goji berries & chia seeds
 + peanut butter   2.5

ORGANIC JUICES
Just orange    8.5

Immunity       12
orange, carrot, ginger, turmeric  

Detox       12.5
cucumber, celery, apple, lemon  

Liver       12.5
beetroot, carrot, celery, ginger   

LEVEL UP WITH MEDICINAL MUSHROOMS!

Lions Mane for brain power
Reishi to relax
Cordyceps for vitality

Add a mushroom extract to any drink for 2.5


