MUSEUM CAFE

ALL DAY BRUNCH

MENU

LARGER PLATES

BREAKFAST BURRITO 21

bacon, cheese, scrambled egg, avocado,
pickled red onion, chipotle aioli, smoky BBQ

SMASHED AVO STACK ) (gfo) 24

potato rdsti, whipped ricotta, pickled
red onion, black beans, spicy pineapple
salsa, nigella

SMOKED SALMON (I) BAGEL 19

cream cheese, capers, lemon zest,
avocado, fresh greens

RICOTTA PANCAKES v 25
berries, banana, passionfruit, maple,
whipped cream

FRESH HOUSE-MADE SCONE 9

raspberry jam, whipped cream

LITTLE BITES + DELIGHTS

HOT CHIPS (gfo) 13
+tomato sauce, peri peri mayo,

BBQ, chipotle aioli or mayo 0.50

DINOSAUR NUGGETS 14

chips, tomato sauce

HOUSE-MADE SAUSAGE ROLL 17
garden salad, tomato relish

MINI BURGER 14

brioche slider, tomato sauce, meatball

or falafel patty (v), cheese, chips

KIDS’ SNACK BOX ) (gfo) 12

seasonal fresh and dried fruit, cheese,
cucumber sticks, rice crackers, hummus

KIDS’ VEGEMITE +
AVOCADO TOAST 12

SALT & PEPPER SQUID () +
WATERMELON SALAD 26

halloumi, cucumber, mint, pistachio
dukkah, pomegranate molasses, nigella,
house-made tartare

FISH () & CHIPS (gfo) 26

cone of crispy battered fish, chips,
house-made tartare, lemon tarragon curd

SOUP OF THE DAY (veo) (gfo) 17

warm bread and butter

QUICHE FLORENTINE v 23

garden salad

FALAFEL SALAD (veo) (gfo) 23

hummus, fresh greens, cherry tomatoes,
cucumber, toasted flatbread

SLOW COOKED BEEF
SHOULDER SANDWICH 28

bacon, pistachio ricotta cream, pickled
red onion, rocket, chips, tomato sauce

(gfo) gluten free option available / (v) vegetarian /
(veo) vegan option available.

Allitems can be made to take away.

Please be advised that food prepared here may contain
or come into contact with wheat, gluten, milk, eggs, soy,
sesame seeds, peanuts, tree nuts, fish and shellfish.
Please let our team know if you have any food allergies
or dietary requirements.

15% surcharge on total bill on public holidays.
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MUSEUM CAFE

COFFEE

DRINKS

WINE

Artisan’s Blend Specialty Coffee

Locally roasted in Adelaide, the ‘Oracle Path’
blend is a honey processed coffee offering
notes of deep caramel, toffee, dark chocolate,
and subtle hints of apple and strawberry.
Crafted from premium beans sourced across
Central and South America.

Espresso / Long Black / Flat White /
Latte / Cappuccino / Macchiato /
Piccolo / Mocha / Hot Chocolate / Chai /
Iced Long Black / Iced Latte

—_

+ Oat/Soy/Almond/Lactose Free

+ Caramel/Hazelnut/Vanilla/Decaf 1
Affogato 8.5
espresso served over gelato of your choice

+ Frangelico 5
T-BAR TEA

Locally owned specialty teas from Australia
and around the world. Single serve pot or
take away.

Organic English Breakfast / Peppermint
/ Quince Sencha / China Green /
Lemongrass and Ginger / Chamomile

/ Jasmine Downy Pearls /

French Earl Grey / Chai 5.5
SHAKES
Milkshake Special 9.5

see our chalk board for flavour of the month

Chocolate / Caramel / Strawberry /
Vanilla / Banana / Lime 8.9

Iced Coffee / Iced Chocolate /
Iced Chai / Iced Mocha 8.9

Angove (SA) ‘Long Row’ 14
piccolo wine varietals by the glass

Shiraz / Merlot / Sauvignon Blanc /
Chardonnay / Sparkling Cuvée Brut

BEER

Coopers Pale / Pacific / Dark /
Australian Lager 10

Adelaide Hills Apple Cider 12

Little Bang Sun Bear Hazy /
Geezer Pleaser / Zingi Ginger Beer 12

Little Bang American Pale Ale Spacer
(ale. free) 11

JUICE + SOFTIES

See drinks fridge for our selection of local
cold pressed juices, soft drinks, Pop Tops
and bottled water

Please let our team know if you have any food allergies
or dietary requirements.

15% surcharge on total bill on public holidays.
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