
ALL DAY BRUNCH IS ALWAYS A GOOD IDEA

EGGS YOUR WAY        

CHEEKY CHICKPEA  
| VE option | GF option   

Soft poached eggs, house made potato rosti, wilted 
spinach with tom yum hollandaise. A bold Thai flavor 
combined with our signature house made hollandaise.  
Add Soft Shell Crab                                                +6.50 
Contains:  Crustacea

Light and fluffy house made buttermilk pancakes with a 
hint of spice, served with your choice:

House made vegetable patty of curried pumpkin,  
coconut, potato and onion, cos lettuce, salsa rosa on a  
soft white roll. With a choice of salad or chips

Pineapple cut crispy squid, Thai chilli jam, sliced red 
onions, cucumber, cherry tomatoes, spring onions, mixed 
mesclun salad, fried shallots

Cos lettuce, kalamata olives, feta, cherry tomatoes, red 
onion, candied pepita seeds, charred lemon tossed with 
sherry vinaigrette

Add mediterranean lemon infused chicken breast  + 7.50

Mediterranean lemon infused marinated chicken, tzatziki, 
cucumber, lettuce, tomato, red onion

Served with side of chips

Soft scrambled egg spiced with chilli oil, served over  
garlic butter rice, with sweet soy gluten free panko  
crumbed aubergine

Succulent tempura soft shell crab served with crisp baby 
gem lettuce, house made tartare sauce, saffron mayo,  
pickled red onion on a soft brioche slider.  
2 sliders per serve.  
Add extra slider - 14

Panko crumbed flathead pieces fried to perfection. 
Served with salad, beer battered fries, house made tartare 
sauce, and fresh lemon.

Tangy “Big Mac” sauce, chicken schnitzel, sliced cheese, 
lettuce, tomato, onion
With a choice of salad or chips

Three soft shell tacos, with one choice from the  
following:

              ~ Crispy fried prawn, avocado, tomato and  
                 cucumber salsa, aioli, coriander  + 8.00                        
              ~ Battered soft shell crab, cos lettuce, tomato  
                 and cucumber salsa, saffron mayo  +2.00
              ~ Thai crispy squid, cos lettuce, tomato   
                 and cucumber salsa, Thai chilli jam + 2.00
              ~ Sweet soy panko crumbed aubergine, cos   
                  lettuce, tomato and cucumber salsa | VE                  

Crispy potato rosti, sautéed mushrooms and wilted 
spinach. Topped with a roasted tomato and a generous 
helping of salsa rosa and cashew cheese.

Beetroot white bean hummus, sliced avocado, cashew 
cheese, crispy fried kale, soft poached eggs on sourdough 

Crispy corn fritters, served with arugula salad, chopped 
avocado, coriander, lime, roasted tomatoes and salsa rosa.

Two Hunter Valley free range eggs, cooked your way, on 
toast. Add your fave sides to make your own breakfast.

House made hummus, baked chickpeas, crispy fried 
kale, toasted pita, soft poached eggs and chilli oil

EGGS BENEDICT WITH  
TOM YUM HOLLANDAISE          

THE PANTRY PANCAKES          24.00

VEGGIE PATCH STACK | VE  GF         21.00

BEET THE AVO | VE option                                  22.50

CORN FRITTERS | VE  GF         21.00

PLANT BURGER  | VE                                        24.00

THAI CRISPY SQUID SALAD                              27.00

MEDITERRANEAN SALAD  | GF                        24.00

THE MESSY GYROS                                              26.00

CHILLI EGG RICE BOWL | GF                         25.00

SOFT SHELL CRAB SLIDERS                 28.00

CRUMBED FISH & CHIPS          29.00

THE SCHNITTY BURGER                            26.00

THE PANTRY SOFT TACOS | VE option         24.00

ORDER VIA QR CODE AND WE WILL BRING 
YOUR ORDER TO YOU 

 
1.5% Card Surcharge

10% Surcharge Saturday and Sunday
18% Surcharge on Public Holidays 

VE - VEGAN OPTION | GF - GLUTEN FREE

INSTAGRAM @_THE_PANTRY

EXTRAS

Extra Egg | Sautéed Mushrooms | Wilted Spinach  
Roasted Tomato | Smashed Avo | 4.00 each
Bacon | Haloumi Cheese | Gin Cured Ocean Trout 
| House Made Potato Rosti | Pork Sausage | Cashew 
Cheese  | Tom Yum Hollandaise | 5.00 each
Soft Shell Crab | 6.50 

~ APPLE CRUMBLE: Apple compote,  
                            cinnamon crumble, ice cream

~ BLACK FOREST: Mixed berry compote,

~ MILO MOUNTAIN: Dulce de Leche, ice

whipped lemon ricotta cream

cream, a generous Milo serving

  24.00

15.50

19.50



DRINKS

COFFEE

CHAMELLIA TEAS

COLD PRESSED JUICES WINE

COCKTAILS AND JUGS

BEERS

SMOOTHIES

ICED DRINKS

MILK SHAKES

Ethically Traded & Certified Organic  Ethically Traded & Certified Organic  
English Breakfast TeaEnglish Breakfast Tea
Earl Grey TeaEarl Grey Tea
Peppermint TeaPeppermint Tea
Jasmine GreenJasmine Green
9 Spice Fresh Chai9 Spice Fresh Chai
  

Chocolate | Vanilla | Caramel | Strawberry          

 5.00

20.00

 8.50

        9.50 

 8.50

Glass Bottle

SPARKLING
Lansdowne Sparkling Rose
Adelaide Hills, SA, 2022

- 64

Pallancino Prosecco 
Murray Darling, 2021

10 49

From Sunday Moscato
Orange, NSW, 2022

10 49

ROSÉ
From Sunday Rosé 
Orange, NSW, 2022

- 49

Grandis Unearthed Rosé 
Hunter Valley, NSW, 2023

10 62

WHITES
Luckys Pinot Grigio 
Murray Darling, NSW, 2022

- 50

Logan Sauvignon Blanc
Orange, NSW, 2019

10 50

Geologie Riesling
Clare Valley, SA, 2018

10 58

Land Of Tomorrow Chardonnay
Wrattonbully, SA, 2018

12 62

REDS
Disco Volante Pinot Noir
Adelaide Hills, SA, 2019

12 60

The Beast Malbec
McLaren Vale, SA, 2020

- 72

Big Easy Radio Merlot
McLaren Vale, SA, 2021

- 60

Kennedy Shiraz
Clare Valley, SA, 2021

- 62

Cappuccino | Flat White | Latte 5.00 | 6.00

Long Black 5.00 | 6.00

Hot Chocolate | Chai 5.00 | 6.00

Espresso | Macchiato | Piccolo 4.00

Decaf + .50c

Single Origin + 1.00

Soy Milk                        + .50c 

Almond | Oat | Lactose Free + 1.00

Caramel | Vanilla | Hazelnut | Chai + 1.00  

Beerfarm | Lager 9.50

James Squire 150 Lashes | Pale Ale     9.50

Balter Captain Sensible | Light Beer

Capital Brewing Co. ALC-LESS |      
Non Alcoholic Pacific Ale

  8.50

7.00

Iced Latte | Iced Long Black 7.50

Iced Coffee w/ Vanilla Bean Ice Cream 9.00

Iced Coconut Long Black 9.00

GREEN WITH ENVY 
Apple, celery, spinach, kale, cucumber, lemon, parsley

EAGLE EYE
Carrot, apple, orange, pineapple, lemon, turmeric

TROPI COOL
Pineapple, apple, orange, lemon, mint

APEROL SPRITZ - JUG $42
Prosecco | Aperol | Lemon

ELDERFLOWER SPRITZ
St Germain | Crème de Violette | Prosecco

CLASSIC MARGARITA
Tequila | Triple Sec | Lime

LOVE BY THE POOL
Gin | Parfait Amour | Lemon | Berry | Grapefruit

MOJITO
Rum | Lime | Mint

EASY TIGER ESPRESSO MARTINI
Vodka | Kahlua | Crème de Cacao | Fresh Espresso

BLOODY MARY / MARIA - 24

Vodka or Tequila  | Tomato Juice | Tamari | Horseradish 
Black Pepper | Cucumber | Bacon - VE option available

BERRY NICE
Mixed berries, banana, yogurt, honey, vanilla, milk (+protein $2)

AGENT BISCOFF 
Biscoff cookie, banana, nutella, milk (+protein $2)

MANIC MANGO 
Mango, banana, ginger, coconut, turmeric

BANANA-NUT
Banana, peanut butter, cashews, honey (+protein $2)

ORDER VIA QR CODE AND WE WILL 
BRING YOUR ORDER TO YOU 

 
1.5% Card Surcharge

10% Surcharge Saturday and Sunday
18% Surcharge on Public Holidays


