
COFFEE 

ALLPRESS - ESPRESSO BLEND   

Standard 4  

+ Mug 4.8 

 

Soy - Soy Boy +1 

Oat - Minor Figures +1 

Almond - Bonsoy +1 

Macadamia - Milk Lab  +1 

Lactose Free +0.9 

Decaf +0.5 

 

SINGLE ORIGIN 

Batch Brew (200ml) 5 

Cold Brew (200ml) 5 

OTHER HOT MILK DRINKS  

Hot Chocolate / Chai Latte  4  

+ Mug 4.8 

Turmeric Latte / Blue Majik Latte/ 

Beetroot Latte / Charcoal Latte / Real Hot Chocolate  +1 

TEA 

POT FOR ONE 4    POT FOR TWO 6  

English Breakfast/ A Traditional Blend Of Certified Organic Black Tea From 

India  

Earl Grey / A Classic Blend Of Organic Sri Lankan Black Tea Infused With 

Organic Bergamot Oil  

Green Tea / Green Tea Sencha, Jasmine Flowers, Rose Petals   

Mint & Cacao / Peppermint, Raw Cacao Nibs   

Turmeric Chai / Rooibos, Cinnamon, Clove, Ginger, Cardamom, Turmeric, 

Black Pepper  

Restore / Lemon Myrtle, Hibiscus, Echinacea, Marshmallow Leaves, 

Rosehip  

COLD MILK DRINKS 

Iced Latte / Iced Chocolate / Iced Chai 7 

Chocolate Milkshake / Vanilla Milkshake / Caramel Milkshake / 

Strawberry Milkshake 7 

 

AFFOGATO  

Coco Whip 8 / Ice Cream 7 

SMOOTHIES  

Fruit Bat / Mango, Coco Whip, Nectar [df] 9 

Berry Good / Berries, Passionfruit, Ice, Nectar 9  

Man Crush / Watermelon, Aloe Vera, Honey, Ice 9 

Banana Babe / Banana, Greek Yoghurt, Milk, Honey 9 

JUICES  

Sunrise / Pineapple, Orange, Apple 9 

Fruit & Veg / Apple, Carrot, Beetroot, Celery 9 

Wild Greenie / Apple, Celery, Spinach, Broccoli, Lemon 9 

DIY Juice (Choose up to five) 9 

Apple, Orange, Pineapple, Carrot, Celery, Beetroot, Spinach, Ginger 

 

ALCOHOL / Wine  

Riesling / Coola Road, Kongorong 9 

Rosé / Wangolina, Mt Benson 8.5 

Moscato / Koonara, Coonawarra 8.5 

Sparkling Pinot Gris / Caroline Hills, Mount Gambier (B) 40 

Champagne / Veuve Clicquot, France (B) 90 

Cabernet Sauvignon / Radis Estate 9  

Syrah / wangonlina, Mt Benson 10 

ALCOHOL / Beer + Cider 

Lager / Corona 9 

Pale Ale / James Squire 8.5 

Cape Ale / Loop Hole Quick Hare 9 

XPA / Coopers 10 

Mid Strength / Balter Captain Sensible 8.5  

Apple Cider / Adelaide Hills 9 

Apple & Strawberry Cider / The Side Project 9 

ALCOHOL / Cocktails  

French Martini / Vodka, Raspberry Liqueur, Fresh Pineapple Juice, 

pomegranate 17 

Espresso Martini / Ratu Spiced Rum, Mr Blacks Coffee Liqueur, Allpress 

Espresso 18 

Passionfruit & White Chocolate Martini / Vanilla Vodka, Passionfruit, 

White Chocolate Liqueur, Whites 18 

Ink Gin fizz / Ink Gin, Lemon, Soda Water, Whites 16 

CAN’T VISUALISE WHAT YOU ARE ORDERING? 

Jump on our Instagram and suss out what these bad boys look like & give 

us a follow whilst you’re at it!  

@PRESTOEATERY 

 

 
 

KIDS MENU – NO ADULTS ALLOWED 

Egg On Toast 5.8 / +Bacon 3.5 

Hotcakes & Coco Whip 12 

Ham & Cheese Toastie 8.5 

Kids French Fries 4 

Kids Milkshake 5.5 

Kids Fresh Juice 6 

MENU CODES 

GF = Gluten Free  

DF = Dairy Free  

GFO = Gluten Free Available On Request  

VO = Vegan Option Available On Request  

PLEASE NOTE WE DO NOT DO SWAPS ON MENU ITEMS & DUE TO 

GOVERNMENT REGULATIONS WE ARE UNABLE TO OFFER SHARED FOOD 

AT THIS POINT IN TIME. PLEASE ORDER A MEAL FOR YOU ONLY, THANK 

YOU!  

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS  

BRUNCH 

Harissa Spiced Eggplant, Robe Dairy Labneh, Poached Free Range Eggs, 

Pine Nuts, Pomegranate + Sourdough 19.5 [gfo] 

Chilli Scrambled Eggs, with Our House Made Sweet Chilli Sauce, Scallion 

Pancake, XO Mushrooms, Green Onion Salad 20.5 

 

Bacon Benedict, Poached Free Range Eggs, Toasted Brioche & Kitchen 

Made Hollandaise 18 [gfo] 

+ Smashed Avocado 4 

Avocado Smash On Sourdough, Hummus, Basil & Walnut Pesto, Crumbled 

Feta, Pickled Onion + Herb Salad 18.5 [gfo,vo] 

+ Poached Free-Range Egg 2.8 

 

Coconut Porridge, Sticky Passionfruit & Mango Jam, Banana, Roasted 

Macadamias, Raspberries, Coconut Soft Serve + Maple Syrup 18.5 [v] 

Knefeh French Toast, Natural Yoghurt, Berries in Textures, Orange & 

Honey Syrup, Pistachio + Florals 22     

Big Breakfast, Eggs Your Way, Sourdough, Bacon, Roast Tomato, 

Mushrooms, Pork Sausage, Fried Haloumi, Hash Brown 22 [gfo] 

+ Scrambled 2.8 

Egg & Bacon Burger, Cheddar Cheese In A Soft Brioche Bun 13 [gfo] 

+ Hash Brown 3 

 

Cheesy Corn Fritters w/ Smashed Avocado, Poached Free Range Egg, 

Chipotle, Herbs 18 

+ Bacon 3.5 

 

Yoghurt & Banana Tin, Cacao & Almond Granola + Honey 10 [gf] 

 

TOAST 

Sourdough With Spread 7 [gfo] 

Rise Of Robe Sourdough Fruit Toast 9  

 

Eggs On Toast [gfo] 

Poached / Fried 11.5 

Scrambled +2.8 

Scrambled Tofu On Sourdough 14.5 [v, gfo] 

  

ADD ONS  

Smashed Avocado / Spinach / Fried Haloumi +4 

Bacon / Mushrooms / Hollandaise / Pork Sausage +3.5 

Hash Brown / Roast Tomato / Sourdough +3 

Free Range Egg / Basil Pesto +2.8 
 
COCO WHIP  

Morning bowl / Original Coco Whip, Our Crunchy Cacao & Almond 

Granola, Fresh Fruits & Maple Syrup 16 

+ Peanut butter 3 

 

Small 4 / Medium 8 / Large 10 

See Casual Eats Area For Toppings To Go On Top Of Your Whip Cup!   

 

QUICK BITES (Until Sold Out) 

Ham & Cheese Toastie 8.5 

 

Chicken & Pesto Toastie, Melted Cheese, Basil Aioli & Spinach 10  

 

Braised Chicken or Falafel Wrap, Carrot, Cucumber, Feta, Pickled  

Onion, Basil Aioli, Sesame Seeds, Lettuce 9.5 

 

+ French Fries 4 

+ Sweet Potato Fries 5 

 

LUNCH (11am-2:30pm) 

Bao Buns (3) w/ Crispy Fried Chicken or Cauliflower, Shredded Carrot, 

Salad Leaves, Sticky Soy, Kewpie + House Made Sweet Chilli 19 [vo] 

Nori Taco w/ Sticky Soy, Panko Prawn, Miso Mayo, Rice, Fermented 

Japanese Slaw, Avocado + Green Onion Salad 15.5 

Slow Braised Lamb Shoulder, Hummus, Spiced Eggplant, Robe Dairy 

Labneh, Pomegranate, Pine Nuts, Sumac, Roti + Herbs 22 [gfo] 

Falafel Bowl w/ Hummus, Beetroot, Shredded Carrot, Cucumber, 

Avocado, Fermented Slaw, Lettuce, Tahini & Maple Dressing + Seeds 18.5 

[v, gf] 

Fried Chicken Burger w/ Chipotle Mayo, Lettuce + French Fries and 

Dipping Sauce 16.5 [gfo] 

+ Bacon 3.5 

Fried Chicken Burger *Gone Wild* w/ Grilled Pineapple, Smokey Cheese, 

Bacon, Chipotle Mayo, Lettuce + French Fries and Dipping Sauce 20 [gfo] 

+ Pickles 1.5 

Truffle Cheeseburger w/ Beef Patty, Melted Cheese, Truffle Mayonnaise, 

Lettuce + French Fries and Dipping Sauce 20 [gfo] 

+ Pickles 1.5 

+ Extra Patty 4.5 

 

 

SNACKS / FRIES 

Fried Haloumi (3) w/ Truffle Mayo 12 [gf] 

Cauliflower Popcorn w/ Kewpie Mayo, Sweet Chilli Sauce 12 [gf,df,vo] 

Panko Prawns (3) w/ Miso Mayo + Sweet Soy 15 [df] 

French Fries w/ Basil Aioli 8 [gf,df] 

Sweet Potato Fries w/ Chipotle Mayo 10 [gf,df] 

 

 

 

 

CASUAL EATS 

Check out our Casual Eats area in the far side of the café, where things 

change daily & ready to go as soon as you are! 

 

PRESTO SALADS / We do salads a little differently here! We like to think 

we are the bomb at our ever-changing dietary friendly salads! 

Pick Up To Three Salads In Your Bowl 14.5  

 

SALAD ADD ONS  

Braised Chicken / Smashed Avocado 4 

Boiled Egg 2.8 

HOT POTS / Our Chefs Get Creative on The Daily And Create Something 

Hot With All Dietary Requirements Covered!  (Monday–Saturday)  

Option One / Choice of One Hot Pot 14.5 

Option Two / Choice of Two Hot Pots 16.5 

Option Three / Choice of One Hot Pot & Salad 19.5 

All options served with rice, but if you prefer No Rice +2 

Soup / Served with House Baked Bread 13.5 

 


