Please note a 15% surcharge will apply on public holidays due to significantly higher costs.

MENU SELECTION
Brunch
Baguettes, Sandwiches & Savoury Crepes
Something Signature
Desserts In Glasses
Waffles & Crepes
Pancakes
Sundaes
For The Juniors
Devonshire Tea
Alcohol
Hot Drinks
Cold Drinks

BRUNCH
Available All Day
Berry Granola V

15.50

Fresh berries, Greek yogurt,
granola and honey.
 Eggs

Benedict

22.00

Add Ham or Bacon

+ 4.00

Scrambled Egg Crepe GF

22.00

Herbed scrambled eggs, Swiss cheese
& ham, smashed avocado served with
a hot crepe & your choice of salad.

Smashed Avo

Smoked salmon, lemon and dill cream
cheese, onion and capers served on
fluffy pancakes.

Asparagus and
Green Pea Salad GF

21.00

Asparagus and Green pea salad,
goats cheese, radish, poached eggs
and vinaigrette.

Salmon Eggs Benedict

22.00

Salmon eggs Benedict, lemon and
dill cream cheese, onion, capers and
hollandaise sauce.
21.00

Fresh avocado, fetta, cherry tomatoes,
fresh herbs, olive oil served on sourdough
with two poached eggs.

Salmon Pancakes

21.00

Roasted sweet potato, chorizo
and onion hash with poached eggs
on sourdough.

Two poached eggs served on toasted
sourdough with hollandaise sauce and
Spinach and mushroom.

 Smoked

Roasted Sweet Potato

Pulled BBQ Beef

22.00

Pulled bbq beef, American cheese, rocket
and smokey tomato relish served on toasted
sourdough.
22.00

Mimosa

Mimosa

• Classic Mimosa
• Apple & Elderflower
• Mango & Raspberry

15.00

Juice

4.90

Apple
Orange
Mango
Multi Vitamin

Extras

Scrambled
Egg Crepe

+2.50

Gluten Free Bread

Extras

+4.50

Eggs (2)
Spinach
Smashed Avocado
Grilled Tomato
Mushrooms
Sourdough (2)
Camembert Cheese
Swiss Cheese (2)

Extras

+5.50

Chorizo
Bacon
Ham
Raisin Toast (2)

Sauces
Hollandaise
Tomato Relish
Chilli Mayo

Bacon & Scrambled Eggs

+3.00
Berry Granola

Brunch

Pulled BBQ Beef

Ham Baguette
Sandwich Platter

Salami

11.95

Ham

11.95

Roast Beef

11.95

Chicken & Walnut

11.95

Salami, spinach, bocconcini cheese,
basil & Parmesan pesto.

Shaved ham, mixed lettuce, tomato,
Brie cheese & tomato relish.

Roast beef, rocket, Dijon mustard
& horseradish.

Mixed lettuce, chicken & Mayonnaise,
walnuts & avocado.

Olive V

13.50

Chicken Schnitzel

11.95

Herb Omelette V

11.95

Smoked Salmon

13.50

Spinach, tomato, red onion,
bocconcini cheese, pesto & basil.

Swiss cheese, spinach, slaw,
tomato & lime & chilli mayo.

Tasty cheese, spinach
& herb omelette.

Spinach, smoked salmon, capers,
cherry tomatoes and onions

SANDWICHES
Traditional Toasted Sandwich

Ham, tasty cheese & tomato
on sourdough.

Damon Croque Monsieur

Smoked ham, swiss cheese,
scrambled eggs and Dijon mustard.

9.95

Tea Sandwich Platter 26.50

Assorted ribbon sandwiches.

15.50

Jaffles

Smokey Bean & Ham
12.95
Pulled BBQ Beef, Cheese & Tomato Relish 16.50
Nutella & Banana

 English

12.95

Flavours include:
- Ham, cheddar, tomato chutney & rocket
- Roast beef with rocket,
mustard & horseradish cream
- Marinated cucumber
- Creamy egg & watercress
- Smoked Salmon, dill and crème fraiche
- Chicken, herb & walnut

Baguettes,
Sandwiches
& Savoury
Crepes

BAGUETTES

SAVOURY CREPES
Spinach & Ricotta GF V

23.00

Mexican

23.00

Sweet Potato & Fetta GF V

23.00

Two crepes filled with spinach &
ricotta, topped with Napoli sauce
& served with a side salad.

Two savoury crepes filled with beef,
spices, onion, beans, corn, cheese &
chilli. Topped with tomato salsa &
herbs. Served with a side salad.

Two savoury crepes filled with
smashed sweet potato & pumpkin,
fresh herbs, spinach, peas, fetta &
onion. Served with a side salad. .

SPECIAL 

Glass of wine with any savoury crepe.

7.00

Baguettes,
Sandwiches
& Savoury
Crepes

SOMETHING SIGNATURE
Chocolate Fondant

18.95

Fluffy meringue, lemon curd, berry
sauce, double cream and white
chocolate curls.

32.00

Petit fours, fresh berries, truffles &
pralines, macaron, meringues, Belgium
chocolate & whipped cream.

A delicious and rich chocolate fondant
with a gooey ganache centre served
with salted caramel ice cream and
double cream.

Lemon & Berry Pavlova

Dessert Tasting Plate

18.95

 Raspberry

Tart

18.95

Raspberry tart, raspberry
compote, chocolate mousse and
dark chocolate sorbet.
 Ice

Cream Decker

18.95

A double vanilla ice cream
sandwich centred with salted
caramel sauce, topped with
chocolate fudge and fresh berries.
Ice Cream Decker

Raspberry & Rose Meringue

17.95

Ice Cream Trio

17.95

Raspberry and rose meringue topped
with double cream, fresh berries, berry
compote and dried raspberries.

Scoops of strawberry, pistachio and
honeycomb ice cream layed on a bed of
strawberry sauce, crushed pistachio nuts,
caramel sauce and honeycomb pieces.

DESSERT IN GLASSES
19.95

Layers of moist red velvet cake,
double vanilla cream, smooth
chocolate fudge, fresh strawberries
and raspberry sauce topped with
cream and freeze dried raspberries.

The Peanut Butter Waffle Cup
Warm Belgium waffle pieces placed
over smooth chocolate fudge sauce,
topped with fresh bananas, melted
milk chocolate and peanut butter,
vanilla ice cream and peanuts.

Sticky Toffee

Sticky Toffee

18.95

Warm sticky date cake with toffee
caramel sauce, topped with double
cream, vanilla ice cream and walnuts.
 Perfectly
18.95

Purple

A fruity blend of blackcurrant
and lemon cake, fresh berries,
vanilla custard, raspberry sauce,
passionfruit meringues and
double cream.

The Peanut Butter Waffle Cup

Velvety Red

Signature
& Dessert
In Glasses

Velvety Red

19.95

WAFFLES
Banana & Caramel

19.95

Vanilla ice cream, sliced banana, milk
chocolate, caramel sauce and double
cream served on a warm Belgium
waffle and topped with crushed nuts.

Strawberry Fudge

19.95

A toasted Belgium waffle served with
fresh strawberries, vanilla ice cream,
double cream and lashings of warm
chocolate fudge sauce.

Chocolate Chip Waffle
Chocolate
Fudge Ferrero

Banana &
Caramel

19.95

A warm toasted Belgium chocolate
chip waffle served with cookies and
cream ice cream, chocolate fudge sauce,
chocolate chips and double cream.

Chocolate Fudge Ferrero
Lashings of warm chocolate fudge
sauce, creamy ferrero ice cream,
crushed ferreros and double cream
served on a Belgium waffle.

19.95

Waffles
& Crepes

Hot Strawberries

CREPES
Banana & Salted Caramel

19.95

Two warm crepes served with fresh
banana, salted caramel sauce, milk
chocolate, salted caramel ice cream,
double cream and caramel crumb.

Hot Strawberries GF

Warm caramelised maple apples and
sultanas served on two warm crepes,
topped with vanilla bean ice cream,
walnuts, double cream and dusted
with icing sugar.

19.95

Hot cherry sauce smothered over two
crepes filled with custard, drizzled
with white chocolate and topped with
a scoop of vanilla bean ice cream and
double cream.
19.95

Hot strawberry sauce served on two
warm crepes with a scoop of vanilla
bean ice cream, double cream and
dusted with icing sugar.

Apple & Walnuts GF

Cherry & Custard GF

Butterscotch &
Walnut Cream GF

19.95

Two warm crepes filled with walnut
cream, topped with warm butterscotch
sauce, vanilla bean ice cream & walnuts.
19.95

Lemon and Berry GF
Lemon curd served on two French
crepes, topped with fresh berries
and double cream.

19.95

PANCAKES
Pina Colada

22.00

Pineapple, rum and coconut jam
served on warm pancakes topped
with coconut ice cream, pineapple
and passionfruit sauce.

Chocolate & Peanut Butter
Caramel sauce and fresh banana
topped with Belgium milk chocolate
and peanut butter sauce, crushed
peanuts and vanilla ice cream.

 Strawberry

Rose

22.00

Strawberry and rose jam, fresh
strawberries, strawberry sauce
and vanilla ice cream.

22.00

The Nutella Long Stack

22.00

Fresh banana and strawberries
served on a pancake stack with nutella,
vanilla ice cream and roasted hazelnuts.

Chocolate & Mixed Berry
Warm chocolate fudge sauce,
mixed berries, vanilla ice cream
and berry compote.

Pina Colada

22.00

SUNDAES
Bradley Bear

18.95

Two scoops of vanilla ice cream,
one scoop of honeycomb ice cream,
chocolate brownies, warm chocolate
fudge sauce, caramel sauce, crushed
honeycomb pieces, topped with
whipped cream.

Banana Split
A split banana, scoops of vanilla
and strawberry ice cream, lashings
of hot chocolate fudge, sprinkled
with hundreds and thousands, fresh
whipped cream, a wafer, topped with a
maraschino cherry and crushed nuts.

The Wonderfully Wicked

18.95

Rich chocolate fudge sauce, warm
chocolate brownie, cookies and cream
ice cream, crushed Oreo biscuits, caramel
sauce, topped with fresh whipped cream
and an Oreo biscuit. .

16.95

The Salted Caramel & Popcorn

18.95

Chocolate brownie drizzled with
chocolate fudge and salted caramel
sauce, served with salted caramel and
vanilla ice cream, salted caramel
and vanilla bean popcorn.

The Sundae Fair

18.95

Three scoops of vanilla ice cream placed
on top of crushed short bread biscuits,
warm strawberry sauce, whipped cream,
hundreds and thousands, a wafer stick,
topped with a maraschino cherry.
The Bradley Bear

The Sundae Fair

Pankcakes
& Sundaes

 The

FOR THE JUNIORS
Under 12 Only
The Kids Fondue

13.95

Strawberries, banana, marshmallows
and Belgium milk chocolate.

Cheese Soldiers
Toasted cheese finger sandwiches.

Sandwich Platter

13.00

Ham & Cheese, chicken & mayo,
hundreds & thousands.
9.95

 The

Wonka Sundae

15.95

Three scoops of rainbow ice cream,
hundreds and thousands, fairy floss
and candy.

Bradley Bear High Tea

52.00

A selection of ribbon sandwiches

The three Bears

- Ham and cheese
- Chicken and avocado
- hundreds & thousands
A sweet selection of petit cakes,
macaroons and chocolate
dipped strawberries.
Fluffy scone served with strawberry
jam, Nutella and double cream.
Your choice of Beverage
- orange or apple juice, peach or raspberry
iced tea, hot chocolate, iced chocolate or
mini milkshake.
Includes a take home Bradley Bear.

For The
Juniors

Banana Split

Scones

Devonshire Crepes

DEVONSHIRE TEA
Served with your choice of coffee or tea
Devonshire Scones

16.00

Two fluffy warm scones served with
jam and double cream. Served with your
choice of coffee or tea.

Devonshire Crepes GF

16.00

Two French crepes with lemon & sugar.
Served with your choice of coffee or tea.

16.00

Two warm crepes served with
strawberry jam and double cream.
Served with your choice of coffee or tea.

Lemon & Sugar Crepes GF

 The

English Tea (Share)

A selection of assorted ribbon
sandwiches, warm scones with house
made berry jam, lemon curd and double
cream, warm quiche and French cakes.
Served with coffee or tea.

Tea Selection
English Breakfast

Chamomile & Lavender

Hot Cinnamon Spice

Lemon Herb

Lemon Grass & Ginger

Raspberry

Paris Earl Grey

Dragon Pearl Jasmine

peppermint

Japanese Sencha

Chai

45.00

High Tea
Devonshire
Tea

ALCOHOL
Mimosa		
Mimosa

Wine By The Glass
Sparkling

• Classic Mimosa • Apple & Elderflower

NV Pirie Pinot Noir Chardonnay Tasmania 12.00
2014 Vintage Prosecco King Valley

10.50

2014 Tamar Ridge Riesling Tamar Valley 10.50

Reds
2013 Merlot Heathcote

10.50

2013 Shiraz Heathcote

10.50

Fruity / Sweet
2013 Moscato Victoria

10.50

2014 Orange Muscat & Flora Victoria

10.50

2014 Cienna Victoria

10.50

Port
NV Australian Tawny Victoria

9.50

Brandy
NV Cheval Napoleon France

Spritz
& Frosts
Spritz & Frosts

• Mango & Raspberry

12.00

Whites
2014 Sauvignon Blanc Marlborough, NV

15.00

9.50

Dessert Martini

18.95

Indulge in Damon Bradley’s decadent
dessert martinis.

Chocolate Truffle Martini
Chocolate liqueur, Bailey’s, vodka, crème de
cacao, double cream, chocolate sauce, topped
with a chocolate dusted truffle.

Salted Caramel Fudge Martini
Crème de cacao, vodka, milk, double cream,
caramel sauce, salted caramel ice cream,
topped with caramel fudge.

Chocolate Ferrero Martini
Frangelico, vodka, double cream, milk, ferrero
ice cream, chocolate hazelnut sauce, topped
with ferrero rochers.

Peanut Butter Martini

Apple & Elderflower Spritz
Apple, elderflower, Prosecco, lemon
and fresh mint.

17.00

Raspberry Daiquiri
A blend of fresh raspberries, mint,
vodka and raspberry liqueur.

17.00

Vodka Fruity Frosts

17.00

• Strawberry • Mango • Pineapple • Orange

Belgium milk chocolate, kahlua, peanut butter,
milk, topped with a peanut butter truffle and
dusted with cocoa.

Damon in New York Martini
Baileys, kahlua, espresso, chocolate sauce,
Belgium dark chocolate, topped with a short
black truffle.

Vodka Fruity Frosts

Strawberry

Chocolate Truffle Martini

Pineapple

Mango

Coffee & Brandy.

Alcohol

Orange

BEVERAGES
Belgium Hot Chocolate

Coffee

Premium Belgium Hot Chocolates

Sweet aroma with hints of coffee berry and
caramel combined with flavours of honey like
sweetness and cocoa bitters.

Milk Hot Chocolate
White Hot Chocolate
Dark Hot Chocolate

5.95
5.95
5.95

Mocha

6.95

Double shot of espresso with your choice
of milk, dark or white hot chocolate.

Salted Caramel

7.50

A smooth and creamy milk
hot chocolate with salted caramel.

Peanut Butter

7.50

A heavenly and sweet milk hot chocolate
with melted peanut butter.

Chilli

7.50

Milk hot chocolate with chilli.

Honeycomb

7.50

Smooth milk hot chocolate with honeycomb,
whipped cream & dusted with honeycomb pieces.

Raspberry

7.50

Smooth milk or dark hot chocolate with Raspberries.

Bailey’s

11.50

Our decadent Belgium milk hot chocolate
with Bailey’s and whipped cream.

Extras
Marshmallows
Whipped cream
Soy, Almond or lactose milk

0.50
1.00
1.00

		

REG

MUG

Latte

4.50

4.90

Cappuccino

4.50

4.90

Flat White

4.50

4.90

Long Black

4.50

4.90

Short Black

3.80

Long Macchiato

4.00

Short Macchiato

3.80

Piccolo Latte

3.80

Vienna

4.90

Affogato

6.50

Chai Latte

4.90

Baby Cino

2.60

Served with marshmallows on the side.

5.40
5.50

Extras
Decaf 		
0.50
Soy, Almond or lactose 		 1.00
Syrups Vanilla, Caramel, Coconut, Irish Cream.
1.50

Pot of Tea

5.00

English Breakfast, Lemon Herb, Paris Earl Grey,
Japanese Sencha, Chamomile & Lavender, Lemon
Grass & Ginger, Dragon Pearl Jasmine, Chai, Hot
Cinnamon Spice, Raspberry, Peppermint.

Specialty Coffee

14.00

Martini Affogato
A double shot of fresh espresso,
two scoops of vanilla bean ice cream
and a shot of frangelico.

Coffee & Brandy

Bailey’s
Salted Caramel

Honeycomb

Hot Drinks

A double shot of fresh espresso, Kahlua
and brandy, topped with fresh whipped
cream and a maraschino cherry.

COLD DRINKS
Iced Drinks
 Iced

Fudge

Frosts
9.95

Damon Bradley’s signature iced fudge is
a blend of chocolate gelato, chocolate ice
cream, chocolate fudge, milk, double cream,
topped with whipped cream.

Iced Chocolate

8.95

A classic style iced chocolate made with
milk, two scoops of vanilla ice cream,
chocolate syrup, topped with whipped cream.

Iced Coffee

8.95

Double shot of fresh espresso, two scoops
of vanilla ice cream, milk, topped with
whipped cream.

Iced Mocha

8.95

Salted Caramel

Salted caramel, vanilla ice cream, milk,
topped with whipped cream.

Mango, lemon & Lime, Pineapple,
Raspberry, Tropical, Strawberry.

Crafted House
Made Soda’s

8.95

Brewed Apple & Elderflower
Citrus, Cucumber & Mint
Lemon Honey & Spice
Sugar Free Lemon Crush

 Peach

Tea

8.95

Peach tea, lemon, peaches, fresh mint and ice.
 Raspberry

Tea

8.95

Raspberry tea, raspberries, fresh mint and ice.
8.95

A delicious smooth blend of milk,
Vanilla chai, ice, vanilla ice cream,
dusted with cinnamon.
 Iced

Fruit sorbets blended with ice and fruit juice.

Iced Tea

Double shot of fresh espresso, chocolate
sauce, two scoops of vanilla ice cream,
milk, topped with whipped cream.

Iced Vanilla Chai

9.95

Soft Drinks
8.95

4.90

Coke, Coke Zero, Lemonade, Lemon,
Lime and Bitters, Rossa, Mineral Water
and Chinotto.

Juices
Apple, Orange, Mango, Multi Vitamin.

4.90

Iced Fudge

Mango

Cold Drinks

Raspberry

ICED DRINKS
Indulgent Milkshakes

9.50

Damon Bradley’s indulgent shakes are
all made with real Belgium chocolate
and topped with fresh whipped cream.

Dark or Milk Chocolate
A smooth blend of dark or milk Belgium
chocolate and chocolate ice cream.

Banana
Fresh banana and vanilla ice cream blended
together with Belgium milk chocolate.
 Honeycomb
Honeycomb ice cream and chunks of
honeycomb pieces blended together with real
milk chocolate.

Peanut Butter
A delicious blend of Belgium milk chocolate,
chocolate ice cream and real peanut butter.

Strawberry
Fresh strawberries, vanilla ice cream,
strawberry sauce and white chocolate.

Cookies & Cream
A delicious blend of white chocolate, vanilla ice
cream and crushed cookies.

Peaches & Cream
White Belgium chocolate and vanilla ice cream
blended together with fresh peaches and cream.

Ferrero
An irresistible blend of ferrero ice cream,
Belgium milk chocolate and crushed ferreros.

Raspberry
Milk Belgium chocolate and vanilla ice cream
blended together with fresh raspberries.

Strawberry

Peaches & Cream

Cold Drinks

Dark Chocolate

Rose Cottage. Tavistock, Devon, England.
On a dust-furred shelf, tucked between a collection of early Sinatra records and a portable record player,
is a journal written almost fifty years earlier. The initials D.B. are prominently embossed in silver stylised
lettering both on the spine and on the front of the black hardcover.
A glance through the gilt-edged pages reveals it is more of a scrap-book, dedicated to a man named
Damon John Bradley. Pages torn from notebooks, restaurant menus, theatre programmes; envelopes
postmarked in cities around the world—Prague, Genoa, Geneva, Paris—each a dedication in dessert
to a place. On square space of every piece of paper, a sketch, a recipe, an idea.
Bradley is clearly a romantic. Well-travelled, flamboyant, to be sure.
But he is also admirably grounded and sensibly restrained.
Perfectly purple: the emotional energy of red struck into calm stability by blue.
That evening, after a hot bath, I stoked the fire in the upstairs study and put on a record.
With a glass of local wine at hand and Sinatra, now accompanied by a light rain drumming against the window,
I sat by the fire and pored through the journal.
So began my eight-year romance with Damon Bradley, to whom my own dream—to create something special—
is eponymously dedicated. To the decadent man with gilt-edged dreams and ambitions tempered by the
sensibilities of a humble Devon upbringing.
‘Flavour no more occurs in our mouths than romance occurs in our hearts. Both are cognitive
figments that must be captured. To be scented; to be savoured; to be enjoyed for that brief
exquisite moment while it is real’. –Damon Bradley.

For more of the Damon Bradley story,
visit www.damonbradley.com.au

