
Breakfast
Available from 8.30am to 11.30am
Croissants 
•	 Plain with Butter & Jam	 5.5	
•	 Ham, Cheese & Tomato	 8.5 
•	 Cheese, Tomato & Avocado	 8.5

Eggs on Toast	 10.9 
Fried eggs served on toasted	
Turkish Bread
Bacon & Eggs on Toast	 13.9 
Two fried eggs, tender grilled bacon rashers	
& toasted Turkish Bread
Bacon & Egg Focaccia	 11.9 
Italian herb roll filled with fried egg	
and grilled bacon
Vegie Delight	 17.5 
Scrambled eggs, mushrooms, tomato,	
spinach, baked beans & toasted Turkish Bread
The Breaky Pizza	 15.9 
A small pizza base topped with cheese, 	
grilled bacon, eggs & hash browns
The B.L.T.	 15.9 
Toasted garlic bread with lettuce, marinated 	
tomato, grilled bacon rashers & aioli
Eggs Benedict	  
Toasted Turkish Bread topped with poached	
eggs & hollandaise sauce and your choice of	
the following options
Virginia Ham	 15.9 
Sautéed Spinach	 15.9 
Smoked Salmon	 16.9
Buongiorno Breakfast	 19.9 
Fried eggs, tender grilled bacon rashers, tomato, 	
sautéed mushrooms, gourmet sausage, 	
baked beans & hash brown served with 	
toasted Turkish Bread
Breakfast Extras 
Turkish Bread Toast x 2 Pieces	 3.5 
Raisin Toast x 2 Pieces	 4.0	
Slice of Smoked Salmon	 4.5	
Slice of Leg Ham	 4.0	
Slice of Bacon	 3.5	
Hash Brown x 3	 3.0	
Mushroom | Tomato | Avocado | Spinach	 3.5	
Gourmet Sausage	 3.5	
Hollandaise Sauce 	 2.5 
Tomato | BBQ Sauce	 0.6 
Spreads - Butter | Jam | Vegemite | Honey

Extras are side serves only and are not to be used to replace set dishes.  
Please note when changing set dishes or creating your own dish, waiting time 
may increase. Breakfast extras are only available during our breakfast period.

Entrèes & Sides
Soup of the Day Winter Only	 POA 
Main or Entrée sizes available
Garlic Bread	 6.0 
3 slices of thick Turkish bread, with garlic, parsley 	
and butter. Extra slice 	 2.0
Pizza Bread (gluten free available extra $2.90)	  
Herb bread.	 11.9	
Garlic and cheese.	 12.9
Pita Bread with Dips	 17.5 
Served with a selection of beautiful handcrafted	
dips and seasonal produce. Extra Pita Bread	 3.5
Traditional Bruschetta	 14.9 
Toasted wood oven bread with fresh tomatoes,	
basil, bocconcini and extra virgin olive oil.
Smoked Salmon Bruschetta	 15.9 
Toasted wood oven bread with Tasmanian	
smoked salmon, cream cheese, capers, spanish	
onion and rocket.
Bowl of Chips	 9.9
Wedges	 10.9 
With sour cream and sweet chilli.
Seasonal Vegetables	 13.9 
Steamed and dressed with parsley,	
butter and olive oil.
Rosemary Potatoes	 13.9 
Crispy fried kipfler potatoes seasoned with rosemary
Garden Salad	 13.9 
Mixed lettuce leaves, with cherry tomatoes, cucumber,	
spanish onions, kalamata olives, roasted capsicums,	
in a honey and white balsamic vinaigrette.

Salads
Warm Chicken Salad	 19.9 
Chargilled chicken tenderloins with cucumber, 	
cherry tomatoes, avocado, candied walnuts, spanish	
onions, with a honey and white balsamic vinaigrette.
Ceasar	 18.9 
Crisp baby cos lettuce leaves, crispy pancetta,	
shaved parmaesan, anchovies, poached egg,	
and crispy parmesan croutons.	
With Chicken (3 pieces tossed through salad)	 3.8	
With Prawns (5 prawns on top of salad)	 4.8

Chargrilled Lamb Salad	 22.9 
Chargrilled medalions of lamb backstrap, with mixed	
lettuce leaves, cucumber, cherry tomatoes, spanish 	
onions, kalamata olives, fetta, roasted capsicums, crispy	
croutons with a honey and white balsamic vinaigrette.
Fried Calamari Salad	 19.9 
Lightly dusted calamari with salt and ground pepper,	
with mixed lettuce leaves, cucumber, spanish onions,	
roasted capsicums, cherry tomatoes, dress with aioli.	

Vegetarian Meals:                   Gluten Free Meals:

Winner of the Small 
Business Awards  
2005 – 2011

Mix 102.3 Top Ten 
Restaurants Award 
for SA 2006

Winner of Zonta 
International Women 
in Business Award 
2005, Lennie Russo

Winner of the Mix 102.3 
Best Pizza 2005

Finalist for Small 
Business Award 2002

C A F F E  B U O N G I O R N O


