
SMALL LARGE
ESPRESSO 4
MACCHIATO / PICCOLO 4.5
LONG BLACK 4.5 5.5
LATTE / CAPPUCCINO /
FLAT WHITE

4.5 5.5

HOT CHOCOLATE /
MOCHA

5 6

CHAI LATTE 5 6
ICED LATTE / LONG
BLACK

6.5 7.5

ICED MOCHA / CHAI /
CHOCOLATE

7 8

CAFFÈ SHAKERATO 8
EXTRA SHOT / DECAF +0.5
MILK: Lactose Free /
Oat / Almond / Soy

+0.5

SYRUP: Caramel /
Halzenut / Vanilla

+1

TEA 5 6
English Breakfast /
Peppermint / Earl Grey /
Sencha Green /
Chamomile

COFFEE

APPLE DELIGHT TOASTIE 12
Spiced apples, Caramel,
Cinnamon sugar

CHOCO DREAM TOASTIE 12
Nutella, Banana, Sea salt

SPREAD ON TOAST ( 2 pcs ) 10
Nutella, Peanut Butter,Marmalade

BURNT RICOTTA CHEESECAKE 16

SWEETS

NORCIA 18
Truffle Manchego, Smoked
Mozzarella, Forest Mushroom

LILLO 15
Nduja, Smoked Mozzarella,
Pickled Zucchini

4 CHEESE 19
Taleggio, Fontina, Gorgonzola,
Artesano Manchego, Quinby's
Chili Honey

MARINO 15
Mortadella,Fontina Cheese, Dijon

BISHOP 18
Wagyu Pastrami, Taleggio
Cheese, Guindillas ( Pickled Chili
Peppers )

TOASTIES

NONNA TETTA 17
Smoked Wagyu, Tuna Sauce,
Pickled Shallots, Capers Dust

LUCIANONE 24
Wagyu Bresaola M9+, Goat's
Curd, Chimmichurri, Pickled
Zucchini

BERNARDO 19
Prosciutto San Daniele,
Stracciatella Cheese, Apple

SBT 19
Smoked Buffalo Mozzarella,
Fresh Tomato, 15yo Balsamic
Vinegar, Basil

BAGUETTES

HOURS OF CAFÉ OPERATION

www.thestinkingbishops.com

SUN - FRI 7:00am to 2:30PM

GF available GF available SOFT DRINKS

FROM 11 am

Welcome to The Stinking
Bishops Café

Born from Stefano and Valentina's
passion for exceptional flavours, our
café brings you quick and delicious
breakfasts made with the finest
ingredients. Enjoy gourmet panini
and toasties crafted with our
signature cheeses, charcuterie, and
fresh accompaniments, perfect for
a satisfying start to your day.

As part of the experience, explore
our cheese shop, where you can
purchase all the exceptional
cheeses and charcuterie we use,
ready to take home and enjoy

thestinkingbishops

APEROL / CAMPARI SPRITZ 18
HABANERO CAIPIROSKA 19
APPLE WHISKY 18
NEGRONI 19
PROSECCO 15
PINOT GRIGIO 15
ROSÉ 15
BEAUJOLAIS 16
PERONI RED $11

DRINKS & WINE

ICED TEA 8
MILKSHAKE 9
COCA COLA 5
LEMONADE 5
ORANGE / APPLE JUICE 5
APPLE PIE 16
ITALIAN SPRITZ 16



 

Sourdough with ‘Pepe Saya’ Butter    V 5 ea 

Marinated Olives                     V, GF 9

Ortiz Anchovies Pepe Saya Butter, Lemon, Parsley (4 pcs)     GF available 18 

Italian Meatballs Tomato Sauce, Fresh Basil, Parmigiano Reggiano 16 

Chicken Liver Parfait Orange Jelly, Toasted Baguette     GF available 14

Wagyu Tonnato Cold Smoked Wagyu, Tuna sauce, Capers, Pickled Shallots GF 24

Burrata Giusti 15yrs Balsamic Vinegar, Seasonal Fruits  V, GF available 25

Garden Salad Cos Lettuce, Capers, Vinaigrette         V & GF 13 

Golden Beetroot Salad Goat Curd, Curly Endive, Candied Walnuts         V & GF 23

Eye Fillet Steak Tartare Cured Egg Yolk Add Truffle Kinara $ 5       28 

Lamb Cutlets Pistachio, Herb Crumble (2 pcs)    28

Porchetta Capsicum Agrodolce, Red Cabbage, Granny Smith Apple    GF 35 

Roasted Cauliflower Capsicum Hummus, Chimmichurri, Pickled Zucchini           V & GF 26

Twice Cooked Cheese Soufflé Truffle Manchego  V 27

Baked Camembert Quinby’s Chili Honey, Toasted Baguette V, GF available 34

Mac ’n Cheese Cheddar, Paprika Oil, Pangrattato  V 27

We apply a 15% surcharge on public holidays

2 Cheese  29
3 Cheese  37
4 Cheese  46
5 Cheese  54

2 Charcuterie         27
3 Charcuterie         35
4 Charcuterie         42
5 Charcuterie         48

CHEESE BOARDS CHARCUTERIE BOARDS

STINKING BISHOPS
THE


