
B R E A K F A S T
SOURDOUGH TOAST
w. St David cultured butter & jam / honey / peanut 
butter / vegemite 7.00
Buckwheat and chia GF bread 8.00
House made dark rye 8.00 
Dr Marty crumpets 8.00 

FRUIT TOAST
Fig, apricot and prune toast 
w. St David dairy cultured butter w. jam / honey 9.00

BIRCHER MUESLI
w. lemon labneh, seasonal fruit 14.00

COCONUT RICE PORRIDGE  
w. brulee’ banana, candied pecans 15.50 

BRIOCHE FRENCH TOAST 
w. caramelised apple, golden raisins, cinnamon 
crumble, double cream, caramel sauce 17.50

CRISPY EGGS 
w. sweet potato puree, smoked ham hock, baby cos,
bacon crumble, ranch dressing 20.00

AVOCADO ON TOAST
w. spring onion, green bean, pickled cucumber salad, 
wakame, sesame, lemon gel 18.50
w. tuna tartare +5.00

HOUSE CURED SALMON SANDWICH
w. dill cream cheese, capers, oxheart tomatoes, red 
onion, on house dark rye 16.00

SALMON BREAKFAST 
w. heirloom beetroot, burnt butter hollandaise, poached 
eggs on house dark rye 22.50

 
 

B R E A K F A S T  

PRAWN & CORN FRITTERS 
w. avocado puree, charred corn salsa chilli jam 17.50

BREAKFAST SALAD 
w. red & white quinoa, charred corn, black beans, 
jalapenos, red cabbage, honey smoked almond 
dressing 17.00

SPROUTING BROCCOLI SALAD
w. broccolini, freekeh, sheep fetta, apple, candied 
walnuts, poached egg, lemon vinaigrette 18.00 

FREE RANGE EGGS ON SOURDOUGH 
Poached, scrambled or fried 10.00

F O R  T H E  L I T T L E  O N E S

EGG & BACON ON SOURDOUGH
poached, fried or scrambled 8.50

S I D E S

Egg, chill i  jam, burnt butter 
hollandaise 2.50ea.
Crispy egg 3.00ea. 
Tomatoes,  cassoulet beans, fetta 3.50ea. 
Mushrooms, potato hash, pork & fennel 
sausage, free range bacon 4.00ea.
Avocado, house cured salmon  5.00ea.

//  NO CHANGES TO THE MENU DURING BUSY PERIODs  //   FOOD MAY CONTAIN TRACES OF NUTS // 10% SURCHARGE ON PUBLIC HOLIDAYS   //   INSTAGRAM: @mrhendrickscafe   //   FACEBOOK: Mr Hendricks Cafe  //

L U N C H  
FROM 11.30AM

NEW ENGLAND LOBSTER ROLL 
w. butter lettuce, celery, apple, pickled shallots & 
kewpie mayo 23.50

PULLED PORK BURGER 
w.  cabbage & carrot salad, pickled cucumber, 
sriracha mayonnaise & side of  honey glazed sweet 
potato fries 18.00

FRIED CHICKEN BURGER
w. creamed corn, cabbage & corn salad, 
pickled green tomato, chimichurri dressing 17.50 

PRESSED LAMB
w. white bean puree, heirloom tomato, flageolet bean 
& pomegranate salad 21.50

PRESSED PORK BELLY & AUSTRALIAN PRAWN 
SALAD 
w. rice noodles, peanuts, green mango & coconut   
dressing 22.00

ROSEMARY GARLIC & PARMESAN CHIPS 6.50


