Smashed avocado on sourdough with creamy feta

14.00

Bean salad, two poached eggs, fresh tomato, house olives

Optional poached eggs (P)

16.00

fried capers, toasted almonds and english spinach

Pork hash, roast pork belly, crispy potatoes, soft onion, thyme

14.00

Caesar Salad, crisp cos lettuce, parmesan cheese, crispy bacon

Poached eggs and pork crackle

16.00

poached egg, croutons and Caesar dressing

14.00

Toasted Granola, fresh fruit, honey yoghurt, blueberry compote

12.00

With chicken

17.00

Eggs on toast – your choice of fried, scrambled or poached

12.00

Steak sandwich, fried onion, tomato relish, rocket, picked radish

16.00

With bacon (P)

15.00

Lamb burger, tzatziki, rocket, capsicum relish and tomato

17.00

Pumpkin & fetta burger, rocket, chilli aioli, onion and tomato

17.00

Corn fritters, house made corn fritters, roast capsicum salsa,
Grilled tomato, poached eggs and hollandaise sauce, Till 11:30am

16.00

Eggs benedict, on toasted sourdough, house made hollandaise sauce,

Works burger, beef, bacon, egg, tomato, lettuce, cheese
smokey BBQ

17.00

ham or bacon. (P) Till 11:30am

18.00

Ham cheese and tomato toasty

12.00

Spanish baked beans, poached eggs, grilled sourdough

15.00

Grilled chorizo, cheese, rocket and smokey capsicum sauce toasty

13.00

Chicken avocado & cheese toasty

14.00

Big breakfast, Sourdough, bacon, eggs, sautéed mushrooms
Roast tomato, hash brown, House tomato relish, English spinach

21.00

Kids $7

16.00

Chicken & chips

Breaky burger, scrambled eggs, bacon, capsicum salsa,
/w potato hash brown, English spinach on house milk bun

Cheese burger & chips

Bruschetta, roast mushroom, butternut pumpkin, soft onion basil
feta

15.00

Drunken apple French toast, cider apples, honey yoghurt,
cookie crumble

15.00

Breakfast burrito, eggs, bacon, Spanish baked beans, spinach

13.00

Toast, Turkish, Sourdough, Focaccia, Paleo bread, White bread

5.00

Shallot & thyme tortilla, smoked capsicum puree

13.00

Beer battered or Pan fried flathead fillets, house tartare sauce,
chips, Salad

17.00

Roasted pork leg, crisp apple & celeriac slaw, smokey patatas
chilli jam

17.00

Roast beetroot salad, quinoa, pomegranate molasses, apple dust
lentils and feta

14.00

Fish & chips
Pancakes & maple syrup

Extras: $1.00ea.
Eggs, House tomato relish, capsicum salsa, Blueberry jam, Raspberry jam
Hollandaise, Aioli, Chilli Mayo, Paprika Mayo, House Smokey BBQ sauce

The Dancing

Extras: $3.00ea.

Goat

bacon, patatas, hash brown, mushrooms, avocado, hollandaise, baked beans

Sides
Patatas- crisp fried potatoes with paprika mayo

7.00

Chips

7.00

Side of chicken

4.00

Sauces
Aioli, chilli mayo, tzatziki, tomato, BBQ, paprika mayo, house tartare

Our story
Here at the Dancing Goat we make fresh house made quality
food. From our own fresh baked breads and cakes, house made
Sauces, locally sourced produce we even grow a bit of it
ourselves. We create it all then we make it all. The homemade
way is the only way. Our coffee is of the highest standard
coming from the specialty coffee roasters Campos. Our baristas
are trained to a standard that we only come to expect as the
coffee culture today keeps on growing, with quality service the
patrons of Mudgee and our guests have come to expect from
this great food and wine region. We hope you thoroughly enjoy
the part of your day that you spent with the friendly team
at The Dancing Goat.

