PINKIE CAFE PINKIE CAFE

COLD AND HOT DRINKS

« Black « Mocha

« White 4. = Hot Chocolate
« Filter

= Coconut turmeric
= Soy prana chai
« Almond Beetroot
« Matcha

» Maicha

« Latte (+ ice cream )

« Mocha (+ ice cream 1.5 )

= (Chocolate (+ ice cream xtra)
= Long Black

« Almond

* Soy

e Qat

« Coconut

» [actose Free

= English Breakfast » Lemongrass and Ginger
« Earl Grey = Peppermint
* Green Tea « Chamomile

» Natural soft drinks
» Coke
= Coke no sugar

= Sant Aniol Still Water
= Sant Aniol Sparkling Water

SMOOTHIES

Vegan protein powder, banana, peanut butter, dates,
coconut nectar, almond milk
+ Espresso

Oreo cookies, ice cream, malt, full cream milk
+ Peanut Butter

KitKat, ice cream, caramel, cocoaq, full cream milk
+ Alternative milk

Espresso, cocoa, ice cream, full cream milk
+ Alternative milk

Mango, banana, strawberries, pineapple, fresh orange
juice

Dragon fruit, strawberry, banana, coconut milk
+ Alternative milk

Mixed berries, aimond milk, maple syrup, vegan protein
powder
+ Alternative milk 1.0 extra + Peanut Butter

Banana, honey yogurt, cinnamon, full cream mifk
+ Alternative milk

Avocado, spinach, kale, vegan protein powder, pineapple,

mango, coconut milk
+ Alternative milk

FRESHLY SQUEEZED JUICES

Beetroot, carrot, orange, apple
Carrot, ginger, orange

Apple, carrot, orange

LITTLE ONES

Vanilla ice cream, sprinkles, maple syrup
+ Extra pancake /

Poached, scrambled or fried egg on one piece of white or
multigrain sourdough

Smashed avocado, vegemite on one piece of white sourdough
foast

Flavour of choice, full cream milk, vanilla ice cream topped with
sprinkles

Flavours: chocolate / strawberry / vanilla / blue heaven

Vegan (VE) Vegan Option (VO) Dairy Free (DF) Dairy Free Option (DFQ) Gluten Free (GF) Gluten Free Option (GFO) | Please note: A surcharge of 15% will apply on all public holidays and 10% on weekends. Pinkie Cafe cannot guarantee that theres no allergen traces in any of our meals. Our kitchen closes at 3pm.



ALL DAY BREAKFAST

ORGANIC TOAST 8.0

Choice of sourdough (multigrain/white), fruit toast or

+ GF Toast 2.0 exlra

TOASTIES

Choice of sourdough (multigrain/white) or GF Toast for 2.0 extra

Chili chicken & avocado 16.0
Three-cheese & mushroom melt 15.0

Cheese 8.5
Ham and cheese 9.5
Ham, cheese and tomato 10.0

CHIPS
Bowl of beer battered chips with Tomato Sauce 9.0
Sweet potato chips with Aioli Sauce 10.5

EGGS ON TOAST 14.0

Poached, scrambled or fried eggs on two slices of white sourdough
EGG AND BACON MUFFIN 9.5

Fried egg, bacon rasher, cheddar cheese, BBQ sauce on a Turkish roll
RASPBERRY & PEAR BIRCHER (VE) 19.0

Overnight oats with oat milk, coconut yogurt, homemade crumble, chia
seeds, raspherry-poached pear & seasonal fruit

ACAI BOWL (VE, GF, DF) 21.0

House made acai blend topped with banana, orange, strawberry,
peanut butter, passionfruit coulis, coconut yogurt, coconut nectar, chia
seeds, coconut flakes and organic crumble

BRUNCH BURGER 19.0

Fried egg, grilled halloumi, mixed leaves & tomato relish on a toasted
brioche bun, served with a crispy hash brown

+ Avocado 6.0 + Bacon 6.0

DUBAI PANCAKE 27.0

Fluffy buttermilk pancake slathered with pistachio spread and crumb,

dark chocolate ganache, mascarpone cheese, pistachio & almond ice
cream and seasonal berries

CHILLI SCRAMBLE (GFO0) 23.0
Scrambled eggs, spiced chorizo, spicy harissa, fresh chilli,
broccoli, feta, dried shallots on flatbread
+ GF toast 2.0 + Hash brown 4.0
CHICKEN SCHNITZEL WRAP 18.9
Panko crumbed chicken schnitzel, caramelised onions, cheddar
cheese, mixed lettuce, mustard mayo in a multigrain wrap
+ Grilled halloumi 6.0 + Side of chips 5.5

AVOCADO TOAST (GFO, V0) 22.5

Smashed seasoned (with sali and pepper) avocado,
pomegranate, cherry tomatoes, beetroot hummus, Persian feta,
fresh herbs on multigrain sourdough toast

+ GF toast 2.0 + Poached egg 3.0 + Bacon 6.0

+ Grilled halloumi 6.0 + Baked beans 4.5

SUPERFOOD SALAD (GF, VO) 21.9
Kale, quinoa, avocado, grilled halloumi, roasted almonds, goji
berries, chia seeds, sumac hummus

+ Poached egg 3.0 + Grilled chicken 6.5
SIDES
+ Baked beans 4.5 + Cured salmon 8.0
+ Grilled halloumi 6.0 + Feta 4.5
+ Avocado 6.0 +Egg 3.0
+ Side beer battered chips 5.5 + Smoked salmon 8.0
+ Side sweet potato chips 6.5  + Gluten free bread (1 slice) 2.0
+ Bacon 6.0 + Pinkie hash brown (contains
+ Chorizo 6.0 onion) 7.5
+ Grilled chicken 6.5 + Sautéed spinach 5.5
+ Mushrooms 6.5 + Hash brown 4.0

ALL SAUCES (EXCL. TOMATO SAUCE) 1.5 EACH

+ Mustard aioli
+ Tomato relish
+ Sriracha

+ Sweet potato & ginger purée
+ Sriracha mayo
+ Aioli

ALL DAY LUNCH

HALLOUMI & CORN FRITTERS (GF) 22.5

Three zucchini, corn, and halloumi fritters served with a poached egg,
sweet potato purée, smashed avocado, and a sprinkle of mixed herbs
+ Bacon 6.0 + Smoked salmon 8.0

FRIED CHICKEN BURGER 23.9

Crispy fried chicken, house made slaw, bacon, cheddar cheese,
sriracha mayo, served with a side of beer battered chips

+ Fried egg 3.0

STEAK SANDWICH (DF0) 24.9

Tenderised beef scotch fillet, mixed lettuce leaves, fresh tomato,
caramelised onion, cheddar cheese, tomato relish served on focaccia
bread with a side of beer battered chips

+ Fried egg 2.0 + Bacon 6.0

SALMON & AVO BOWL (GF) 25.5

Brown rice, sesame oil, avocado, pickled ginger, torched cured
salmon, sriracha mayo, sautéed spinach garnished with nori

+ Poached egg 3.0 + Grilled halloumi 6.0

SAVORY MUSHROOM CROISSANT 22.5

Pan-cooked mushrooms, two poached eggs, sautéed spinach, smoky
thyme hollandaise in a buttery croissant, finished with crispy enoki

+ Smoked salmon 5.0 + Grilled chicken 6.5

PROTEIN BOWL (VO) (GF) 26.0

Brown rice with grilled chicken tenderloin, two poached eggs, sautéed
spinach, roasted chickpeas, avocado, pickled cabbage with some
spicy mayo on top. 35 grams of protein

+ Exira chicken 6.5 + Vegan Option: Tofu and Mushrooms

GREENS & GRAINS (GFO, V0) 21.9

Charred corn, quinoa, sautéed kale and green beans, pumpkin &
ginger purée, smashed avo, poached egg with fefa garnish on grain
sourdough

+ Grilled halloumi 6.0 + Grilled chicken 6.5



