FOOD

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

Acai Bowl blended with banana, coconut milk, rose water 19.0
and blueberries topped with fruit and buckwheat

Breakfast Board with scrambled eggs, muesli with berry 20.0
yogurt, brisket sliders and OJ

Chilli scrambled eggs with sujuk on sourdough 19.0
topped kale chips

Avocado Shanklish smash on seeded toast with 22.0
poached eggs, beetroot labne & fresh heirloom tomato

Smashed pumpkin stack with beetroot labne, halloumi, 21.0
kale a poached egg on sourdough

Baked Egg with sujuk, roasted capsicum, chickpeas, 22.0
topped with roquette sumac and zaatar bread

Hashbrowns with 8 hour slow cooked brisket, poached 22.0
eggs and sicracha hollandaise

Croissant stuffed with bastrama, spinach, poached 21.0
eggs topped with hollandaise

Knefeh French Toast with berries, raspberry sauce, 22.0
rose water syrup, pistachios and vanilla ice cream

Pancakes with honeycomb, fairy floss, sweet bits, 21.0
raspberry sauce, and vanilla ice cream

Middle Eastern Graze for 2 fried eggs, bastrama, sujuk, 55.0
falafel, zaatar bread, labneh, hummus, olives, halloumi,

watermelon, cucumber, tomato, dates and berries

Falafel Bowl with carrot hummus, green and grain salad, 19.0
lentil chips, pomegranate molasses

Buttermilk chicken burger, American cheese, herb mayo, 22.0
salsa and white slaw, served with chips

Fried halloumi burger with guacamole, salsa, herb 20.0
mayo and slaw, served with chips

Toasted sourdough, seeded or gluten free with butter and 8.0
your choice of preserves

Toasted fruit loaf with butter and your choice of preserves 8.5

Fine print no split bills on weekend.
Please ask your server about vegan, gluten free & dairy free options. .
+ Please inform your waiter if you have any allergies. Gluten free options +2.0 ;

For functions and large group bookings
enquire at the counter

FOR TRE LITTLE HUNMANS

Strictly for children only

Egg on toast 6.0
Ham and cheese toastie 7.0
Cheese toastie 5.0
Pancakes with icecream and sprinkles 10.0

EXTRHA SIDES

+ Spinach - Kale 4.0
* Mushroom * Haloumi

« Tomato - Falafel

* Fetta

* Hashbrown » Bastrama 5.0
* Bacon « Salmon

* Sujuk * Avo

* Bowl of fries 7.0
 Hollandaise * Relish 2.0
* Herb Mayo + Labne

- Extra Bread 1.5
» Zaatar Bread 3.0

To provide you the quality service you deserve, changes to the menu are not permitted.
1 Our chicken and red meat are halal and supplied by Medina Halal Meats, Sydney Road



COFFEE — GCODE BLAGK

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

root

SMOOTHIES

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

Mineral Water 4.0
Fresh OJ 5.0
Coke, Coke No Sugar, Fanta, Sprite 4.5

DREANIG TEAS

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
DYER T8°S
Beer/cider
* Apple cider 330ml 6.0
+ Corona 8.0
* Pure blonde 8.0
Wine by the glass 8.5

* Pinot
* Moscato
WE ARE OPEN VISIT US AT
M7°anrﬂa}y3'_3'g'drﬁy phatmilkcafe.com.au
Saturday i Supnday facebook.com/PhatMilkCafe
8am - 3pm instagram.com/phat_milk




