
ICED COFFEES

Iced Coffee  

Iced Latte  

Iced Long Black

Iced Mocha

Iced Chocolate

Greek Frappe

Freddo Cappuccino

Freddo Espresso

Affogato
Double espresso with scoop of ice cream

THICK SHAKES  8

Vanilla

Chocolate

Strawberry

Caramel

Snickers

FRESH JUICES  8

Red Delicious

Beetroot, carrot, apple, strawberry &

ginger

Green Goodness

Kale, cucumber, celery, apple & pineapple

Immune Boost

Orange, carrot, lemon & ginger

Create Your Own

(Choose up to 4 ingredients)

Orange, apple, pineapple, watermelon,

kale, celery, carrot, lemon, ginger or

beetroot

COFFEE

White            

Flat White             

Latte

Piccolo Latte 

Cappuccino            

Mocha

Macchiato

Babyccino

Specialty Milk  0.7

Soy, Almond, Lactose Free, Oat,

Coconut

Syrups  0.7

Hazelnut, Vanilla, Caramel

Black

Espresso

Long Black

Double Ristretto

Non-Caffeine

Hot Chocolate

Chai Latte

Macha Latte

Beetroot Latte

LOOSE LEAF TEA  5

English Breakfast, Peppermint,

Chamomile, Earl Grey, Lemon & Ginger
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SMOOTHIES  8.5

Sunshine 

Mango sorbet, mango &

orange juice

Unicorn

Coconut sorbet, mixed

berries & coconut water

Big Gym 

Dates, chocolate protein,

peanut butter & almond

milk

Keto 

Blueberries, yoghurt, nuts &

coconut milk

Banana

Banana, honey, ice cream

& full cream milk 

SOFT DRINKS

Coke, Lemonade, Coke

Zero 

Ginger Beer, Lemon Lime &

Bitter

Blood Orange

Lipton Ice Tea (Peach or

Lemon)

San Pelegrino 750ml

San Pelegrino 250ml

Still water (bottled) 600ml

Aqua Pana 750ml 
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BREAKFAST BURGER  17
Fried egg, bacon, tomato, cheese, avocado,

lettuce, truffle mayo served on a milk bun




EGGS BENNY  24
Two poached eggs with spinach served on potato

rosti with jalapenos, hollandaise sauce, balsamic

rocket with a choice of slow cooked beef, smoked

salmon (+2), bacon or mushrooms 




CHILLI SCRAMBLED EGGS  21
Scrambled egg served on soy linseed with house

made sambal, mushrooms and feta




THAT BIG BREAKFAST  22
Two eggs your way served on sourdough with grilled

tomato, house made potato rosti, bacon chorizo,

mushrooms and crispy kale




CORN FUSION  24
House made corn fritters, labneh, rocket, tomato

relish served with two poached eggs




BREAKFAST IN DUBLIN  20
Two eggs your way served with pork sausage, black

pudding, white pudding, roasted tomato, hash

brown, baked beans, crispy bacon with your choice

of bread




VEGAN STACK (V)  19
Mushrooms, potato rosti, grilled tomato, avocado,

crispy kale with olives served on soy linseed

Add halloumi  +4




WHOLE EGG OMELETTE  18
Whole egg omelette served with bacon, chorizo,

tomatoes, olives

Add cheese  +2




EGG WHITE OMELETTE (V)  18
Egg white omelette served with capsicum, baby

spinach, tomato and mushrooms 

Add cheese  +2







THAT PANCAKES  20
Pancakes stack served with cookies ice cream, fresh

fruits, berry compote and maple syrup




THAT FRENCH TOAST  19
French brioche served with cookies ice cream, fresh

fruits, berry compote and maple syrup




THAT GRANOLA  17
House made granola, panna cotta, yoghurt and fresh

fruits




CROFFLE  18
Waffle croissant with mixed fruits, cookies ice cream

and drizzling maple syrup




ACAI BOWL  17
Acai mixed with coconut water, fresh fruits and

coconut flakes




SMASHED AVOCADO 17
Whole smashed avo with lime, dukkah and olive oil,

served on sourdough with cherry tomatoes, feta,

pomegranate and micro herbs

Add eggs +4




EGGS ON TOAST 12
Two free range eggs (poached, fried or scrambled)

served on a slice of white sourdough with roasted

tomato




CLASSIC BACON AND EGG ROLL  10

TAKE AWAY  8
Fried egg, slice of bacon, BBQ or tomato sauce served

on a milk bun 




ARTISAN TOAST  7
Two slices of white sourdough, soy linseed, country

loaf (GF +2), raisin or fig and walnut served with

butter

Option: Vegemite, jam, peanut butter or honey  +1









Mushrooms 4

Bacon 4

 Half Avocado 4.5

Halloumi 4.5

Slow cooked pulled beef 4.5




Spinach 4

Smoked Salmon 5

Grilled Tomatoes 3.5

Crispy Kale 4

Chorizo 4

Potato Rosti 3

BREAKFAST



CHICKEN SCHNITZEL  22
In house crumbed chicken served with thick cut chips,

garden salad and gravy sauce




FISH AND CHIPS  19
Crispy battered fish served with thick cut chips and

aioli




PENNE OR LINGUINE PASTA  

Chicken  22

Prawns   24
With your choice of pesto or cream sauce




PAN FRIED SALMON  27
Crispy skin Atlantic salmon served with butter infused

asparagus, broccolini, vegetables and carrot puree




SCOTCH FILLET  33
300g Australian scotch fillet cooked your way, served

with thick cut chips, salad and gravy sauce




BEEF BURGER  18
Angus beef patty, lettuce, tomato, cheese, bacon,

onions served with BBQ sauce and thick cut chips on

the side




CHICKEN BURGER  18
Southern style fried chicken breast, lettuce, tomato,

jalapenos, cheese served with mayo sauce and thick

cut chips on the side




CAESAR SALAD  16
Baby cos lettuce, bacon, croutons, parmesan cheese

and dressing

Add calamari, chicken or prawns  +5




THAT SALAD  18
Mixed leaf salad with grated carrots, cucumber,

avocado and feta with pesto dressing

Add calamari or chicken or prawns  +5




Kids Menu

SALT AND PEPPER CALAMARI  16
Crispy baby calamari served with garden salad,

lemon and aioli




CREAMY GARLIC PRAWNS  18
King prawns tossed in creamy garlic sauce, served

with artisan bread




GRILLED HALLOUMI  15
Grilled halloumi served on rocket salad with

balsamic glaze and lemon



TOMATO BRUSCHETTA  12
Diced fresh tomato served on sourdough toast with

onions, balsamic glaze and fresh basil

Add feta  +3




SWEET POTATO CHIPS  9




THICK CUT CHIPS  7



PANCAKES  10

Strawberries, maple syrup and ice

cream

FRUIT SALAD  10

CHICKEN FINGERS AND CHIPS  10

CHEESE BURGER AND CHIPS  12

BABYCCINO  1

LUNCH

Starters

Mains

1/12 Church Avenue, Mascot | Ph: 0406 254 825 

Email: dandghospitality12@gmail.com | Like & Follow Us    /thatplacemascot

15% surcharge applies on Public Holidays


