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A pair of eggs cooked your way with a side of sourdough, 10.0
seeded or gluten free toast

Oat Porridge in coconut milk with chai saffron poached 18.0

pear, raspberry cooli, mascarpone & candid pecans

Hash Brown with 8 hour slow cooked brisket, poached 22.0

eggs and sicracha hollandaise
Toasted seeded sourdough with avocado fetta smash, 19.0

sliced radish, poached eggs and chilli oil L K
Fritter Stack ribboned white cabbage, carrot and kale 22.0

fritters with a paoched egg, sliced avo sumac, halloumi and
pomergrante molasses

French Toast with chocolate crumb, baked pecans, berries, 23.0
salted caramel & mascarpone
Vegan Pancakes with raw cacao sauce, acai sorbet, 24.0
coconut shavings, berries, banana & maple
GLUTEN FREE / VEGAN
ACAI Bowl blended with banana and blueberries topped 18.0
with dragon fruit, buckwheat & berries W@AS W E E]]
GLUTEN FREE / VEGAN
Raspberry Chia pudding, coyo, buckwheat granola and 16.0 Toasted sourdough, seeded or gluten free with butter and 8.0
seasonal fruits ~ GLUTEN FREE / VEGAN your choice of preserves
Smashed pumpkin stack with beetroot labne, halloumi, 220 Toasted fruit loaf with butter and your choice of preserves 8.5
kale, golden beetroot, a poached egg with toasted
sourdough
Baked Egg with sujuk, roasted capsicum, chickpeas, 22.0
topped with labne, roquette sumac salad and toasted E‘@ m F [H] E l. u Wﬂl l. E [Il'[l uU M A m @
sourdough
Strictly for children only
Crumbled Prawn Tacos with shredded lettuce, pineapple 21.0
tomato salsa, smashed avo, relish, harrisa mayo and Egg on toast 6.0
pomegranate molasses _
Ham and cheese toastie 7.0
Poké Salad with black rice, roasted pumpkin, falafel, miso 19.0 :
dressing, avo. cherry tomato, edamame beans, pickled Cheese toastie 5.0
ginger, kale and a poached egqg ~ VEGETARIAN o .
Pancakes with icecream, sprinkles and maple 10.0

Butter Chicken Burger with harrisa mayo, green chilli, 22.0
cabbage lime slaw, pickles served with chips

Spiced Fries 8.0 EXTRA SIDES

Fine print Please ask your server about vegan, gluten free & * Sautéed spinach * Avocado 4.0
No split bills dairy free options. Please inform your waiter if you e Tomatoes e Hash brown
on weekends. have any allergies. Gluten free options +2.0 e Mushrooms e Marinated goats feta
------------------------- e Bacon e Salmon )
To afford you the quality service you deserve, changes to the menu are . Sﬁjcuok Salmo 5.0

not permitted during busy periods, nor on weekends and public holidays.




COFFeE — GCODE BLAGK

DREANIG TEAS

Coffee 3.8
Black Coffee 3.5
Iced lattes 4.5
Iced Long black 4.5
Large 4.8
Soy .50
Almond 1.0
Extra shot .30
TURMERIC LATTE 4.5
cinnamon, ginger & black pepper ancient healing spice &

anti inflammatory

BEETROOT CHOCOLATE LATTE 4.5
cacao, with hints of cinnamon, ginger & vanilla anti-

inflammation effects & detoxify the liver

MATCHA LATTE 4.5
whole green tea leaves ground down rich in antioxidants &

calming effects on the mind/body

CALMER SUTRA CHAI LATTE 5.0
black tea, Indian spices, Victorian honey and fresh ginger

root

Avocado, banana, spinach, almond milk 12.0
Mixed Berry, medjool dates, coconut milk 12.0
Mango, dragon fruit, almond milk 12.0

EVERMORE 5.0
organic whole black tea leaves

LADY MELBA - EARL GREY 5.0
black tea leaves and bergamot oil

FLORAL FIELDS 5.0
chamomile flowers, lavender & rose petals

LEAFY GREEN 5.0
organic whole green tea leaves

Chocolate, Strawberry, Blue Heaven 7.0
Kid’s size shakes (kids only) 4.0
Mineral Water 4.0
Fresh OJ 5.0
Melbourne Soda 4.5

Cola, Leonade, Lemon Lime Bitters and Ginger Beer

WE ARE OPEN VISIT US AT
M;;nrge}ys-.sForldrﬁy phatmilkcafe.com.au
Saturday i Supnday facebook.com/PhatMilkCafe
8am - 3pm instagram.com/phat_milk



