
We invite you to enjoy our menu, 
inspired and created from ingredients found in the 

store. 

If you taste something you like 
why not take some home with you.

Please sit back, relax and enjoy…



Light Breakfast

Toast $5.5
w/butter & your favourite spread:
woodfired Italian | ciabatta |  
sour dough | raisin

Butter Croissant
Toasted w/butter & jam $5.5
Leg ham & provolone Cheese  $8
Italian Prosciutto, bocconcini 
& basil  $9 

Bowl of Toasted Muesli $10
w/ Fresh banana, honey and yoghurt

10% Surcharge applies on Sundays & Public Holidays

Breakfast kitchen closes at 2 pm daily

Cous Cous & Kale Bowl $15.5
Kale & green pesto cous cous, 
boiled egg, avocado & toasted 
pinenuts

Add Bacon $4

Organic Acai Bowl $15
Organic Acai pulp blended 
w/ coconut water, topped w/ 
crunchy muesli, seasonal fruit, 
yoghurt & honey 

Breakfast Bowls

Tre Colori $13
Avocado, fresh tomato, ricotta on 
toasted wood fired Italian bread, 
drizzled with caramelised vinegar 

Add Bacon $4

Thyme Grilled Mushrooms   $15.5  
Marinated fetta and baby spinach, 
served on wood fired Italian bread 

Add Poached egg $2.5

Superfood Smoothie Bowl $15
Linseed, sunflower seeds, almond, 
banana & yoghurt blended with 
almond milk, topped w/ crunchy 
muesli & seasonal fruit

Green Smoothie Bowl $15
Blended spinach, avocado, celery, 
apple, banana & coconut water,
topped w/ crunchy muesli & 
seasonal fruit



Breakfast Rolls

Bacon & Egg Roll or Wrap    $8.5

Double Egg & Bacon Roll $12.5 

Choose your Sauce
Tomato  | BBQ  | Aioli | Brown sauce
Red Pesto Aioli | Basil Pesto
Tomato onion relish | Hot Sirachi 
Hot Sirachi Mayo

10% Surcharge applies on Sundays & Public Holidays

Breakfast kitchen closes at 2 pm daily

Quattro Breakfast Roll $14.5
Seasoned roast Porchetta, 
double fried egg, , fresh tomato, 
red pesto aioli and roquette leaves 

B-L-A-T $10.5
Bacon, mixed leaf lettuce, avocado, 
fresh tomato & aioli

Add a Fried Egg $2.5                                             

Eggs On Toast

Two Eggs $10
Poached, scrambled, fried or hard boiled, 
served on toast 

Extras
Gluten free bread $1 Egg $3 Grilled tomato  $3.5
Avocado $4 Field mushroom $4 Spinach $3.5  
Grilled haloumi $4.5 Bacon $4 Pork sausage (1) $4  
Leg ham $4 Smoked salmon $4. 5 Chorizo   $4
Parma Prosciutto $4 Speck $4 Hollandaise $2  
Marinated Fetta $3.5



Cooked Breakfast

10% Surcharge applies on Sundays & Public Holidays

Breakfast kitchen closes at 2 pm daily

Cacciatore Eggs $16.5
Two eggs, scrambled 
w/ cacciatore salami, pecorino, 
parsley & fresh tomato sugo.
served on toast 

Italian Pesto Ham Eggs $16.5
Two eggs, poached w/ Ham off 
the bone, basil pesto and Grana 
Padana cheese, served on toast 

Truffle Eggs                         $16.5
Two eggs scrambled w/smoked
speck, drizzled w/ Pukara truffle oil, 
served on toast   

Prosciutto Eggs $16.5
Two eggs poached, on toast 
w/ Roquette, Italian Parma 
prosciutto and Grana Padana 
cheese, drizzled  with “Our EVO Oil”

Smoked Salmon 
Open Croissant    $17.5 
Scrambled egg, Smoked Salmon,   
and hollandaise sauce, served on 
an open butter croissant

Eggs Benedict
Two eggs poached, served on toast 
with one of the following, topped 
w/ hollandaise sauce

Baby Spinach                      $16.5
Leg Ham $17
Bacon $17
Speck $17
Smoked Salmon                  $17.5



Fresh Tomato Bruschetta $10
Freshly sliced tomato, Spanish 
onion, fresh mozzarella, garlic, basil 
& EV oil, served on woodfired 
bread

Italian Garden $10
Fresh tomato, cucumber, Spanish 
onion, black olive , mixed leaf 
lettuce & balsamic dressing

Tuna and Mixed Bean $16                 
Persian fetta, semi dried tomato, 
walnuts, roquette salad and herb 
infused dressing

Salads

10% Surcharge applies on Sundays & Public Holidays

Buffalo Mozzarella $17                         
Italian Parma prosciutto and mixed 
leaf salad drizzled with Italian 
balsamic glaze

Smoked Chicken $16
Grilled eggplant, mixed leaf lettuce, 
semi dried tomato, toasted 
pinenuts & Italian apple cider

Panini

Mikeys famous $13
MUFFALETTA Sandwich
Salami, mortadella, leg ham, 
pickled Italian vegies, olives & 
provolone cheese

RACLETTE CHEESE
and leg Ham Toastie $12
w/ leg ham, tomato onion relish, 
mustard and pickled cucumber

Quattro Formaggi $13
FOUR CHEESE
Open Grill
Italian taleggio cheese, fresh 
bocconcini mozzarella, gorgonzola 
& Grana Padano Parmesan melted 
over Italian woodfired bread 



Grazing Plates

Created as a meal for one or to share with friends.
Served with crusty bread 

10% Surcharge applies on Sundays & Public Holidays

Emilia Romagna $17.50
Italian
Italian Parma Prosciutto, Copa 
salami, pecorino cheese, grilled 
eggplant & Sicilian Olives

Calabrese $17.50
Italian
Hot Soppressa salami, mortadella, 
Italian provolone cheese, mixed 
pickled Italian vegetables and 
Calabrian marinated olives

Ploughmans $17.50
English
Leg ham off the bone, rare roast 
beef, cheddar, pickled cucumber & 
caramelised balsamic onions

Catalonia $17.50
Spanish
Spanish Jamon Serrano, Chorizo 
Pamploma, Manchego cheese, roast 
capsicum and green pitted olives

Parisian $17.50
French
Fennel & garlic salami, wagyu beef 
bresaola, duck patte, chefs selection 
of brie & tomato stuffed green 
olives

Verdura $17.50
Vegetarian
Grilled Eggplant, marinated 
artichoke, semi dried tomato, 
marinated mushrooms, dolmades & 
marinated white anchovies

Italian Cheese Board $17.50
Pecorino Sardo, Taleggio, 
Gorganzola, membrillio quince paste 
& sun dried muscatels

$5 WINE OR BEER

With any grazing 
plate ordered

* Max 2 drinks per plate



Café Specials

Spend $20 or more in the café & get

20% off any same day retail purchase

Visit our counter display to see our daily selection of 
Panini & Hot Foods

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

$6.00 Bacon & Egg Roll

$10 Pasta & Garlic Bread $5 Beer/Wine

SENIORS 15% OFF

all café sales for seniors card holders

$10.00 Bacon & Eggs

$6.00 Panino

FREE Water/Soft Drink  
with any roll/wrap over $8


