CAFE MENU

snhacks.

toast (vg | gfo)

2 slices sourdough / fruit toast

+ butter / margarine

+ house-made seasonal jam / marmalade /
peanut butter / honey / vegemite

+ gluten free sourdough

chia pudding (vg | gfo)
coconut chia pudding with granola and
seasonal fruit compote

gingerbread porridge (vg)

organic porridge with pecans, currants,
almonds, coconut and spices

served warm with seasonal fruit compote +
your choice of cold / warm milk

spinach + ricotta roll (v)
and house-made spicy tomato kassundi

biscuits, pastries, slices + cakes (vg | gfo)
selection of treats baked in-house. see counter.

toasties.

made in-house from local victorian produce

the original (gfo)
spicy salami, green olives, tomato + gruyere
cheese with fresh balsamic dressed leaves

the reuben (gfo)
pastrami, sauerkraut, pickles, swiss cheese +
reuben dressing

the htc (gfo) 14
free-range ham, tomato + provolone cheese

the shroom (v | gfo) 14
roasted mushroom, tomato + red pepper
pesto, mozzarella, smoked cheese + spinach

the veggie (v | gfo)

organic sweet potato rosti, basil pesto,
tomato, parmesan + swiss cheese with fresh
balsamic dressed leaves

the green (v | gfo)
roast broccolini, zucchini, meredith dairy
goats cheese, fresh basil + tomato chilli jam

+ gluten free sourdough

drinks.

coffee
regular
large

filter
pourover - v60
batch brew

iced

cold brew

long black

affogato (espresso + ice cream)
latte / chai / chocolate / mocha
+ vanilla ice-cream

hot chocolate (vg)
regular
large

wet leaf chai (vg) with milk
pot (dine in)
cup (take away)

timorese turmeric latte (vg)
regular
large

pot of tea

english breakfast / earl grey /
chamomile / green / peppermint
lemongrass + ginger / skin glow

extras

+ shot of coffee

+ decaf

+ almond, oat or soy milk

+ house-made vanilla syrup

cold beverages
soda / juice / kombucha /
coconut water available at counter

« please order + pay at counter
« toasties subject to availability
« (v) vegetarian (vg) vegan

(gfo) gluten friendly option




