
No.4 toasted granola

W’ honey, rhubarb compote & Robe Dairy 
natural yoghurt, served w’ milk (V) 
18.50 | 12 kids

Toasted sourdough

W’ strawberry preserve, vegemite or nutella

7.5 | 4.5 kids

The Bennies 

Our Benedicts are served w’ The Splendid Egg’s 
free range poached eggs, on a toasted English 
muffin w’ No.4 hollandaise

Straight up

W’ Pinkerton’s ham, hand carved off the bone 
22

Montreal

W’ Atlantic smoked salmon 
22

Florentine

W’ sautéed spinach

20

French toast

W’ rhubarb compote, maple syrup, vanilla 
chantilly cream & fresh berries (V) 

20 | 13.50 kids

Mushroom bruschetta

W’ Robe Dairy fromage blanc & herbs, served 
w’ a Splendid Egg poached egg on toasted 
sourdough (V)  
24

Eggs as you like

The Splendid Egg’s free range eggs, poached, 
scrambled or fried on sourdough

9.5 | 6 kids

Classic bacon & eggs

Two slices of Borteli double smoked bacon,  
w’ The Splendid Egg’s free range eggs any  
way you like on sourdough

16.5 | 11.50 kids

Robe lobster scrambled eggs

W’ dill & lemon, served on toasted sourdough

34

Bacon & egg roll

The Splendid Egg free range egg fried, served w’ 
BBQ sauce on a brioche bun 

11.50

No.4 fry up

Borteli bacon, Pinkerton’s country style 
sausage, The Splendid Egg’s free range 
scrambled eggs, mushrooms, homemade 
potato hash & slow roasted tomatoes, served 
on sourdough

26

Smashed Avo

W’ mint & lime, served on sourdough w’ 
Limestone Coast Cheese Co Persian feta, fresh 
tomato, a Splendid Egg poached egg, dukkah & 
herbs (V)

22

No.4 beef burger

Limestone Coast grass fed beef w’ cheese, 
bacon, lettuce & tomato, served on a brioche 
bun w’ honey, chipotle mayo & beer battered 
chips

26

Produce platter

Pinkerton’s hand carved ham and smoked 
salmon, Limestone Coast Cheese Co Persian 
feta, Rowallan olives & grilled sourdough toast 

20

Brunch menu
Not all of us like lactose (or lactose doesn’t like us), 
so please feel free to replace cow’s milk with soy, 
almond or lactose free milk at no extra cost. 

Espresso

No.4's specialty blend - ethically sourced, hand-
roasted & smooth on the palette 

Black 3.5 | W' milk 4 
Large 4.5 | Iced 5

Tea

We serve Ovvio organic loose leaf tea in a pot

Earl Grey | English Breakfast | Sencha Green 
Chamomile Days | Rise & Shine | Minty

Seasonal special – ask us about the blend

4.5

Chai

Prana fresh chai, masala blend, brewed w’ honey

5 

Or make it dirty 

(w’ shot espresso)

5.5

Hot chocolate

Bricks & Mortar single origin Ivory Coast cocoa 
– blended w’ organic raw sugar

5

Coffee + co
Fish n’ chips
Beer battered Robe flake, served w’ dill mayo, 
beer battered chips, green salad, lemon & lime

25 | 15 kids

Robe lobster salad
W’ Limestone Coast Cheese Co Persian feta, 
yellow peach, green salad & No.4 vinaigrette 
(GF)

32.5

Sides
Gluten free bread | No.4 hollandaise 

slow roasted tomatoes 

one Splendid Egg free range egg

4

Mushrooms | avocado | spinach  

garden salad | smoked salmon  

Borteli bacon| Pinkerton’s ham  

homemade potato hash 

Pinkerton’s country style sausage 

5

Beer battered chips w’ aioli

Small 5 | Large 8.5

Something sweet
Feel like more deliciousness after your meal? 

Check out our cake cabinet – it’s oh so sweet. 

Light + easy
Just a bit peckish? Check out our daily specials 

or ask us what we can whip up for you.  

Dietary tips
V = Vegetarian. GF = Gluten Free. 

See something you like but not sure? Ask us - 

we can adapt dishes for you

Milkshakes

Made w’ 100% all natural flavours (GF)
Strawberry | Chocolate | Vanilla | Caramel | Banana

6.5

Soda Press Co. Organic Sodas

Made w’ 30%-50% less sugar & no additives

Old Fashioned Lemonade | Indian Tonic
Raspberry & Mint | Pink Grapefruit | Ginger Ale
Blueberry & Lim

5.5

Bickford sodas

Lemon Lime & Bitters | Ginger Beer
Traditional Creamy Soda 

4.5

Juices

She’s Apples freshly squeezed orange juice
Kalangadoo organic apple juice 

5.5

Mineral water

San Pellegrino sparkling 

250ml Bottle 4 | 750ml Bottle 7.5

Acqua Panna still

Glass 3 | Bottle 7.5

Prefer something with more kick?  

See our Drinks Menu.

Served all day (last orders 2pm)

Locally sourced
We are committed to sourcing and sharing the unique produce of the Limestone Coast. 

We’re grateful to work with – and share the passion of – the following local suppliers:

Bricks & Mortar Coffee | Child’s Wholesalers | Humbugz Honey

Kalangadoo Organic Orchards | Limestone Coast Cheese Company

Limestone Coast Seafoods | Pinkerton’s Butchery | Robarra

Robe Dairy | Rowallan Olives | She’s Apples | Sky Seafoods | The Splendid Egg

15% surcharge on public holidays www.no4.com.au

Let's get social. We love Instagram – share your pics & tag us @no.4_robe  

or follow us on Facebook at facebook.com/no.4robe



Sourced then shared
We’re passionate about showcasing the flavours of South Australia,  

in particular our home, the stunning Limestone Coast.  

We source and share our ingredients from local, boutique and  

family-run producers, selected by us for their honest, ethical  

and delicious produce. 

From the lush rolling hills that nurture The Splendid Egg’s happy hens  

(believe us, you can taste the difference) and Robe Dairy’s Jersey cows,  

to the pristine coastal waters that nurture our bountiful seafood,  

the Limestone Coast has it in abundance.  

And we bring it to you on our delicious brunch menu.


