
 

 

 

 
SNACKS 
 
Daily house baked muffin      4.50 
Seasonal fruit muffin served with honey cheese  
 
Choice of quiche        4.50 
Served with relish, sweet chilli sauce or tamarind sauce  
 
Toastie 
 
Hot dog 
 
House baked croissants      4.50 
Served with house made jam & butter 
  
House baked Danish       4.50  
 
Ras-malai (2 pcs)       7.80 
Indian milk pudding served with freshly ground cardamom, 
fresh strawberry & pistachio 
  



 

 

 

 
DRINKS 
 
Coffee Dimattina Prima Tazza 
Regular         3.80 
Large          4.30 
 
Single origin: see board 
Regular         4.00 
Large          4.50  
Extras: Soy 50¢, Decaf 50¢ 
 
Mocha 
Regular         4.20 
Large          4.70 
 
Aromatic loose-leaf tea      3.80 
Honeydew green, English breakfast,  
Earl Grey, peppermint, camomile 
 
Calmer Sutra chai       5.50 
Wet blend fresh chai. 
 
Bottomless Masala Chai        5.00 
House blend 
 
Hot Chocolate         4.50 
 
More… 
  



 

 

 

 
DRINKS 
 
Iced coffee/chocolate/mocha     6.50 
 
Frosted Chocolate       5.00 
Hot chocolate on vanilla ice-cream 
 
Milk shakes        5.50 
House made syrup chocolate, vanilla, strawberry 
 
Smoothies         6.50 
Mixed berry, banana or mango  
 
Freshly squeezed juice       7.50 
Green apple, orange or carrot 
 
Choice of soft drinks       3.00 
 
Capi  soft drinks        4.50 
Blood orange, cranberry, ginger ale 
  



 

 

 

 
BREAKFAST   till 3:30pm 
 
Toast         6.50 
Sourdough seven-grain or light rye. Served w butter, house 
made strawberry jam or vegemite 
 
Fruit Toast: light rye fennel & orange    7.80 
Served with house made honey cheese, butter and cinnamon 
 
Banana stack        9.50 
Fools’ banana bread, fresh banana, natural yogurt, wild honey, 
nutmeg 
 
Sweetened idly         8.50 
Steamed honey rice cakes with roasted coconut, yogurt & 
melon medley 
 
Natural coconut muesli trio     12.50 
Fools’ muesli, seasonal poached fruit, wild honey yogurt 
 
Bacon & egg roll        7.20 
Kaiserfleisch smoky bacon, Kangaroo Island free-range egg on 
brioche roll. Served with house made relish 
  + Swiss cheese  $1.50 
 
More…. 
  



 

 

 

 
BREAKFAST   till 3:30pm 
 
Eggs w Swiss mushroom & steamed baby spinach 12.50 
Kangaroo Island free-range eggs poached, scrambled or fried, 
sourdough seven-grain or light rye toast 
  + bacon $3.00 
  + grilled tomato $2.00 
 
Fools smashed avo with fetta     11.80 
Served with fennel & green apple salad, mung bean  
sprouts on sourdough seven grain or light rye 
  +poached eggs $4.50 
 
Western stuffed omelette       16.50 
Lemon sweet-potato, fetta, chorizo, rocket & cherry tomato on 
sourdough seven-grain or light rye. Served w house made relish  
  



 

 

 

 
LUNCH 
 
Curry of the day (see board)      16.20 
Served with aromatic basmati rice, sweet mango pickle,  
house made mint chutney, raita and roasted pappadums  
 
Burger of Fools        13.50 
Tandoori seasoned premium beef, kaiserfleisch, egg, Swiss 
cheese, Spanish onion, coriander, cucumber, tomato, lettuce 
on brioche roll. Served with raita & lemon 
 
Veggie burger of Fools      9.50 
Swiss mushroom, haloumi, baby spinach, Spanish onion & 
tomato. Served with house made date & tamarind sauce  
 
Soup of the day (see board)     9.50 
Served with wedge of 7-grain or rye toast 
  
BELT          9.50 
Smoky kaiserfleisch bacon, free-range egg, crispy lettuce and 
tomato. On toasted 7-grain or light rye 
 
BLT          8.50 
 
Pulled pork baguette       8.50 
Slow roasted pork with fennel & crisp apple salad w yoghurt 
mayo 


