
All Day Brunch
Organic Zeally Bay Bakery sourdough or fruit toast         6
Cafe Strada gluten free toast or fruit toast       7    
 Add       1.5 ea
 Honey     
 Freshly ground almond, cashew or peanut butter       
 House-made jam    

Eggs your way on buttered sourdough      9    OGF 
 Add 
 Tomato, spinach, smoked mushroom, hollandaise, hashbrown       3.5 ea
 Bacon, avocado, smoked salmon, chorizo        4.5 ea                                                                                                                                                  

Smashed avocado, grain bagel, poached egg, beetroot puree, seed clusters, feta, smoked paprika dukkah    18   OGF, OVGN

Roast pumpkin, asparagus, baba ganoush, corn,  porcini nut loaf crisps, fried enoki mushrooms, cashew fetta  18    GF, VGN
+ poached egg     2

Veggie nourish bowl of quinoa, hummus, pickled cucumber, radish, tomatoes, peas, sweet potato, Mt. Zero olive oil  17 VGN, GF

Hashbrown benedict, braised pork, apple and balsamic gel, poached eggs, hollandaise      18   GF

Spicy chorizo, roast sweet potato, capsicum, red onion, chickpeas, sriracha yoghurt, coriander, fried egg   19     GF

Spiced wa�e “smore”, chocolate ganache, meringue, crushed hazelnuts, berries, icecream     18   

Rice crumbed chicken burger, seeded mustard dressed rocket, polenta chips, beetroot aioli, lemon fetta dust   19   OGF
+ bacon     2.5

Haloumi salad with carrot hummus, pickled cabbage, sprouted mung beans and alfalfa, kale, toasted almonds    19   GF, OVGN

Pulled lamb shoulder, freekah and black bean tabbouleh, pommegranate, mint labna, pumpkin, nigella       22    OGF                                                                                                                   

Atlantic salmon, roasted cauli�ower, dutch carrots, zucchini, blistered peas, turmeric creme fraiche        23   GF                                                                                                                                                                                                                                                           
                    

Fried rosemary salted chips with beetroot aioli     7    OVGN, GF                                                                                                                                                               

Please ask our friendly sta� for a run down of our sweet options!                                                                 GF=Gluten Free OGF= Optional Gluten Free VGN= Vegan OVGN= Optional Vegan  

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   
The Full Pantry’ s Muesli Bar

Apple soaked bircher, tropical winter fruits, pineapple crisps, candied pecans        15       VGN   

Matcha and white chocolate panna cotta, house-made granola, strawberry textures      15      GF   

Baked rice �ake porridge, coconut crumble, rhubarb, honey pears, spiced cream      16     GF

Drinks
Co�ee, choice of single origin or blend

Latte, �at white, cappuccino, mocha, magic      3.8
Espresso, long black      3
Cold drip single origin      4
London fog        4.5
Wet chai latte, turmeric latte      4.5
Matcha latte, pure or vanilla       4.5
Housemade hot chocolate       4.5
Lindt hot Chocolate      7.5
Iced chocolate, co�ee or mocha     5
Soy/almond milk, decaf, extra shot/strong, large     +.5

High Tea with Harriet-loose leaf teas        4
Earl grey, French earl grey, English breakfast, chai tea,
green tea, moroccan mint, �elds of gold chamomile,
lemongrass & ginger

 Daylesford & Hepburn sparkling, sodas & juices    4
Sparkling water, organic cola, organic lemonade, 
organic lemon lime & bitters, organic tonic, pink grapefruit, 
chinotto, blood orange, orange and passion,                                          
spirulina apple and wheatgrass,
banana mango and passionfruit

    
Fresh juices 

Orange Juice, apple Juice           7
       

Healthy Smoothies (available dairy free)     
Gingerbread       8

Ginger, oats, dates, milk, banana, spices, honey
Green      8

Apple, banana, spinach, spirulina, chia seed, blueberry, 
coconut milk, cinnamon

Super berry       8
Blueberry, strawberry, banana, raspberry, goji berries, 
almond milk,  agave syrup

Watermelon        8
Watermelon, strawberries, rose water, mint

Milkshakes 
Kids 3.5, large 5.5

Salted caramel  (House-made)
Strawberry
Chocolate

The Full Pantry     /     Mon-Sat     /     Brunch  8am-3pm     /     Take-away from 7am Mon-Fri, 8am Sat     


