PLEASE ORDER & PAY AT COUNTER

OUTBACK
TREK
CAFE
BREAKFAST MENU

Till 11:30am

EGGS
your WAY
Two free range eggs cooked your way

$14.00

(scrambled, fried, poached) served with
toasted miche sourdough

EGGS
Benedict (GF)
Two soft poached eggs served on toasted

$21.00

miche sourdough on a bed of baby spinach
and pulled smoked ham hock, finished off
with hollandaise sauce

EGGS
fLORENTINE (GF)
Two soft poached eggs, nestled on a bed of

$16.00

baby spinach and toasted miche, finished off
with hollandaise sauce

piece of toasted miche sourdough, with
blistered cherry tomatoes, river mint labneh and
native nut dukkah

$25.00

Two eggs cooked your way, bacon, roasted
cherry tomatoes, wild mushrooms, asparagus,
hash brown, sausages, side of house made
native spice BBQ sauce with miche sourdough

baby spinach, swiss cheese with house made
native spice BBQ sauce served a milk bun
- add hash brown $2.00

$11.00

sauce on a milk bun
Add Cheese $2.00

GF
BUTTERMILK
PASSIONFRUIT
CURD & FRESHPANCAKES,
BERRIES (V)

$8.00

butter and house honey labneh

Toast
(V)
Two slices of toasted miche sourdough with

$8.00

butter and the choice of vegemite, jam or
peanut butter

GRANOLA
(V)
House made granola, served with seasonal

KIDS breakfast

$15.00

$12.00
Bacon & Egg
Served with one slice of toasted cafe loaf.
$12.00
PANCAKE
Kids pancake served with seasonal berries, maple
syrup and vanilla ice cream

BREAKFAST ADD-ONS

DELUXE
BREAKFAST BURGER (GF)
$16.50
Soft fried egg, bacon caramalized onion, tomato,
bacon
& egg roll (GF)
Soft fried egg, bacon, with tomato or BBQ

fruit
loaf (V)
Two slices of thick cut fruit toast served with

fruit, honey labneh and a side of milk

SMASHED
AVOCADO (GF) (v)
$18.00
House seasoned smashed avocado served on a
FULL HOUSE Breakfast (GF)

LIGHT breakfast

$20.00

Bacon
Two Eggs
Hash Browns
Avocado
Roasted cheery tomatoes
Halloumi
Gluten Free Bread

CABINET FOOD

$5.00
$4.00
$4.00
$4.00
$4.00
$4.00
$2.00

Check our cabinet for a range of tasty
treats - (prices as displayed in cabinet)

Buttermilk pancakes served with house made
passionfruit curd and seasonal mixed berries,
served with vanilla ice cream

Please inform a staff member of any allergies or special dietary requirements

DRINKS ...

COFFEES

CUP

$4.50
$4.50
$4.50
$4.50
$5.00
$4.50
$5.00
$5.50
$4.00
$3.00

Cappuccino
Flat White
Latte
Long Black
Mocha
Hot Choc
Chai
Dirty Chai
Piccolo
Espresso

$5.00
$5.00
$5.00
$4.50
$5.50
$5.00
$5.50
$6.00

SINGLE
DOUBLE
$2.50
$3.50

Ristretto
(concentrated double shot)

TEAS

$5.00

Pot of Tea

Takeaway Tea

MUG

SML

$3.50

MED

$4.00

LRG

$4.50

$1.00

Extra Coffee Shot

Syrups: vanilla, caramel, hazelnut

SHAKES

Chocolate / Caramel / Vanilla / Strawberry
UPGRADE TO THICKSHAKE $1.50 extra

SMOOTHIES
Turmeric Sunrise

$10.00

Very Berry

$10.00

Apple, pear, celery, fresh turmeric, carrot,
lemon & ginger

Green Gorillas

Mango, banana, spinach, coconut water,
apple juice, mint, super greens powder

with icecream and milk or orange juice

Mango and Passionfruit

Mumblepeg Orange Juice 300ml

$5.50

Mt Franklin Still Water 600ml

$3.50

Soft Drinks: Coke, Diet Coke, Coke No Sugar,
Lift, Sprite, Fanta, Sparkling Water

$4.50

$6.00
$7.00
$7.50
$8.50
$8.50
$8.50

SML $4.50 / LRG $6.00

Kids Smoothies
Strawberry and Banana

Milks: soy, almond, oat, coconut, lactose free

BOTTLED DRINKS

Iced Latte / Iced Long Black
Iced Coffee
Iced Mocha
Coffee Frappe / Choc Frappe / Chai Frappe
Mocha Frappe
Iced Chocolate

Fresh mixed berries, passionfruit, honey,
greek yoghurt, milk

Flavours: English Breakfast,
Green, Chamomile, Peppermint

OPTIONAL EXTRAS

COLD DRINKS

with icecream and milk or orange juice

$10.00

$7.00

