
 
 

 

 

Muntrie, Kakadu Plum and Finger Lime Granola 

Toasted granola with native munties, mango and finger 

limes on fresh greek yoghurt, topped with a kakadu plum 

powder dust.       

       $17.00 

 

Damper and Jam 

Damper and butter with your choice of: 

• Wild Rosella Jam 

• Kakadu Plum Jam 

• Davidson Plum Jam (Wild Plum)  

• Finger Lime Jam (Wild Lime) 

• Quandong Jam (Wild Peach) 

• Lilly Pilly Jam       

       $10.90 

 

Kutjera and Aniseed Myrtle Fetta Damper 

Bush tomato and native aniseed myrtle fetta damper 

served with butter and a side of bush tomato relish 

       $12.90 

 

Croissants 

Butter and Bush Jam     $6.00 

Ham, Cheese and Bush Tomato Relish  $6.90 

 

 

 

 

 

What’s in My 

Lunch?? 

Kakadu Plum: The Kakadu 

Plum grows natively across 

the Top End. The fruit has 

been a traditional source of 

bush tucker, antiseptic and 

a healing remedy for the 

Indigenous people across 

Arnhem Land for thousands 

of years. Kakadu Plum has 

the highest Vitamin C 

content of any plant on this 

earth, and has 100 times 

more Vitamin C than an 

orange. 

Kutjera/Bush Tomato: has 

a strong sun dried tomato, 

caramel and tamarillo 

flavour and aroma. A small 

desert plant which 

naturally occurs 

throughout the central 

deserts of Northern 

Territory and South 

Australia 

Saltbush: Old Man Saltbush 

is a familiar sight over large 

areas of the dry inland of 

Australia. In old times 

indigenous Australians 

mostly collected the 

minute Saltbush seeds to 

grind and roast for damper 

 
 

Aboriginal Bush Traders is 100% not-for profit. All profit from our Café 
goes back into community projects. 

Open: Mon-Fri 7.30am-2pm 
 

Café Menu     



 

Saltbush Dukkha, Avocado and Feta Smash 

Our famous Avocado and Fetta on Crusty Bread, seasoned 

with traditional saltbush dukkha from Central Australia. 

Served with side salad     $16.50 

Add prosciutto     $3.00 

 

Salads: 

Raw Energy Salad– kale, red cabbage, carrot, beetroot 

mix, cranberries, semi-Sundried tomatoes, seeds and nuts 

with a light lemon myrtle dressing  

 

Herb and Couscous Salad –couscous, balsamic beetroot, 

fetta, chickpea, homemade aniseed myrtle olives, kale, 

pine-nuts, parsley with a lemon and mint and a 

pepperberry yogurt dressing 

 

Roast Vegetable and Goats Cheese Summer Salad– 

roasted baby veg, goats cheese, heirloom tomatoes, 

strawberries and baby spinach with a balsamic reduction  

 

Small $9.50 // Large $13.50 

 

Gourmet Toasted Rolls: 

Chunky ham off the bone, swiss cheese, kutjera (bush 

tomato) relish and mayonnaise  

 

Chicken, avocado and camembert with native lemon 

myrtle mayonnaise 

 

Grilled eggplant and sweet potato, fetta, humus, basil and 

sprouts on Rye  

 

Dine in with choice of salad $12.50  

// Take-Away $10.50 

 

 

 

Lemon Myrtle: Lemon 

Myrtle is one of the most 

popular of Australia’s 

native herbs, with a fresh 

fragrance of creamy lemon 

and lime. Naturally 

occurring in the wetter 

coastal areas of northern 

NSW  and southern 

Queensland. 

Davidson plum: The 

Davidson Plum (sour plum) 

can be found in tropical 

rainforests in Queensland 

and northern NSW. Similar 

flavour to blood plums. 

Finger lime: Often 

described as ‘lime caviar’ 

for its small bead-like 

crystals of tangy juice, it is 

native to the rainforests of 

south-east Queensland and 

north-east NSW. 

Quandong: Known as 

Native Peach, the fruit was 

an important food source, 

to the peoples of arid and 

semi-arid central Australia, 

especially for its high 

vitamin C content. 

Lilly Pilly: Also known as 

Ribery, the berry has a tart, 

cranberry-like flavour. 

Found in rainforest from 

the in north-east 

Queensland through NSW 

and Victoria. 

 

 



 

Cakes and Desserts  

Lemon Myrtle Lemon Slice     $5.50 

Quandong Lamingtons     $5.50 

Cake of the Day      $8.50 

 

Juices  

 Watermelon, Ginger and Lemon 

 Berry, Watermelon, Mango and Mint 

 Green Smoothie– greens, banana, coconut milk  

 PBJ Smoothie– banana, strawberry, peanut butter, 

almond milk 

 Mango Frappe  

$6.50 

     

Cold Drinks 

Joia Sparkling      $4.50 

Ginger Beer/Light Ginger Beer   $4.50 

Iced Bush Tea      $5.00 

Iced Coffee/Chocolate/Mocha   $6.50 

 

Hot Drinks 

Coffee    Sml $4 // Med $4.50 // Lrg $5.50  

Add: extra shot, decafe, hazelnut, vanilla, caramel, soy, 

almond, coconut      .50c 

Chai Latte       $4.50 

Bush Tea Pot for 1      $4.50 

      Pot for 2      $5.50  

 

Pot of Tea for 1     $4.50 

       for 2      $5.50  

English breakfast, earl grey, peppermint, green, lemon 

and ginger   

 

Rosella- Wild rosella 

(Hibiscus sabdariffa), is an 

introduced species that 

typically grows in the most 

north parts of Australia 

from Cairns in the east 

through to Broome in the 

west. They have a tart 

flavour with a raspberry/

rhubarb/plum quality. 

 

Wild Lime- Australian limes 

are species of the plant 

genus Citrus that are native 

to Australia and Papua New 

Guinea. 

They have been used as a 

food source by indigenous 

Australians as well as early 

settlers and are used in 

modern Australian cuisine, 

including marmalade and 

sauces. 

 

Pepperberry- 

Pepperberries are more 

versatile than conventional 

peppercorn, able to be 

used in sweet and savoury 

dishes.   The leaves, stems 

and berries have an 

aromatic peppery taste 

producing approx. 3 times 

the anti-oxidants of 

blueberries.  Native birds, 

such as the Black 

Currawong, eat the berries. 

 

 


