
Sides

Whipped beetroot fetta  2.5
Whipped cashew fetta  2.5
Tomato relish   2.5
Tomato    3.5
Spinach    3.5
Garlic roasted mushrooms  3.5
Hollandaise   3.5
Hashbrown          3.5
Chorizo sausage      4.5 
Bacon    4.5 
Avocado    4.5
Smoked salmon   4.5
Sweet potato chips   4.5
Haloumi    5.5

ALL DAY MENU

Opening hours

Mon ~ Sat 8am - 2:30pm / Take away & dine in 
Closed Sunday

Find us!

@The Full Pantry Cafe and Store
www.thefullpantry.com.au @thefullpantry

#thefullpantry

Using a variety of products from The Full Pantry store and cooking the whole 
menu in-house, we want you to experience our wholesome, healthy, tasty 
and a-little-bit-cheeky menu. Dietary needs and requirements will be met as 
best we can. Please make our wait sta� aware of any allergy or intolerance.

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  

                                                                                                                                                                                                                                                                         

Smashed avocado          18    OGF    OVGN

Beetroot fetta, smashed avocado, sourdough, con�t 
beetroot, almond fennel and turmeric dukkah, poached 
egg

The Pantry’s benedict         19    OGF 

House-baked caramelized onion focaccia, pressed pork 
shoulder and hock, two poached eggs, hollandaise, fresh 
apple and nigella seeds

Porridge        15   GF   VGN   
Rice �ake and quinoa porridge, rosed sa�ron poached pear, 
pistachio and cardomom granola, �gs, jug of frothed milk

Raspberry chia pudding              16    GF   VGN         

Raspberry chia pudding and coyo swirl, peanut butter rice 
bubbles, fresh raspberries, coconut, sliced banana, passion-
fruit

Carrot & haloumi                    19   OGF   OVGN 

Carrot puree, garlic grain sourdough, roasted carrots, alfalfa 
sprouts, chickpeas, chilli and cumin dukkah haloumi, 
sun�owers seeds and sprouts
Add poached egg     2

Breakky burger            14   OGF 

Bacon, cheese, egg, brown sauce, smashed avocado, 
housemade BAP roll
+ sweet potato chips       4.5

Crispy chicken burger           18   OGF 

Southern fried chicken strips, cucumber and green capsi-
cum relish, smoked jalepeno mayo slaw, housemade BAP 
roll
+ sweet potato chips       4.5

Breakfast paninis                      10 each OGF

Smashed avocado - Avocado, beetroot fetta, fried egg
Egg and bacon - Tomato relish, bacon, fried egg, cheese
Falafel panini (vgn) - Avocado, onion, spinach, beetroot 
falafel
Smoked salmon - Herbed cream cheese, smoked salmon, 
roquette

Organic Zeally Bay Bakery sourdough or fruit toast     7    
Cafe Strada gluten-free toast or fruit toast                      8          
Honey                                                                                                    1.5
Freshly ground almond, cashew or peanut butter                 1.5 
House-made jam                1.5
Vegemite                    .20

Eggs your way on sourdough toast          10   OGF +1.5

Poached, scrambled, fried  

Chips           9    GF    OVGN

Fried rosemary salted chips with beetroot aioli 

French toast         18    GF    

Carrot cake french toast, orange curd, candied walnuts, 
whipped vanilla mascarpone, honey and sesame brittle


