
this is [our little secret]
Toast & Spreads
W ith house-made preserves & butter,   
sou r doug h, mu l tig ra i n or g luten free 

Fru it Toast with Butter

Phi l l i ppa’s Croissant [ Plain ] 
 + Ham, cheese & tomato 

[ 2 ] Free Range Eggs on Toast
 + Scrambled 
                
[ OLS ] Avocado                                          
Chu nky avocado, broad bean, pea & m i nt sa lsa, ch i l l i
Persian feta, beetroot p i ck le & a poached egg
 
Almond & Coconut Bi rcher
Poached pear, cu rrants, cranberries & lemon ba l m    
  \
Truffled Omelette ‘i n Padel la’    
Asparagus, truff led egg & goat’s cheese
 + Smoked Sa l mon [5.00]         
                                                       
Buttermi l k Pancake     
Fresh strawberries, cand ied M i l du ra orange, 
wh i pped van i l la ri cotta & an orange g laze  

Shakshu kka w ith Chorizo      
Two baked eggs, tomato shakshu kka, Istra chorizo  
Tu rki sh bread, coriander & hazel nut du kkha                                                          
 + Persian Feta [4.00] + Extra Egg [2.50] 
  $                                                      
Cau l iflower Fritters     
Gri l l ed cau l i f l ower fritters w ith twice smoked
pu l led pork shou lder, house made kraut, 
& a coconut, coriander d ressi ng                                                                      
 + Extra Egg [2.50]
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Sou p of the Day
Served w ith buttered toast 
 + NZ Cheese Ro l l [3.00]

Seasona l Brisee Tart      
Fi l l ed w ith best of the season i ng red ients
& served with a g reen sa lad. 
 + Sma l l Rosemary Potatoes [4..50]

Saffron Ch i cken & Buckwheat Sa lad 
Free-range ch i cken th ig h, buckwheat, baby fennel,
rad i sh, m i nt, basi l, rocket, & ch i l l i, 
w ith a saffron & orange d ressi ng 
 + Istra Ka iser [4.00] + Egg [2..50] 

[O LS] Dou b le Beef Bu rger      
Two 100g Vi ctorian g rass-fed beef patties, [O LS] rel i sh,
dou b le cheddar, lemon mayo served w ith fries
 + Istra Ka iser [4.00] + Fried Egg [2..50] 

Rosema ry Potatoes      
W i th pa rmesa n, rosema ry & ga r l i c

G reen Sa l ad
M ixed l eaves, pea r, wa l nut & r i cotta
w i th a w h i te ba l sam i c v i na i g rette

Fr i es        
Beer battered fr i es w i th a i o l i 
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[ Sides ]
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[ lunch ]
[ served from 10am ]

 
gf/v items can be made gluten free or vegetarian

C heese Toast i e  
           
Bea ns on Toast      
H ouse made ba ked bea ns on toast

Egg on Toast        
O ne egg poached, fr i ed o r sc ram b l ed

M i r i’s De l uxe Toast i e     
Poached free-ra nge ch i c ken, 
tasty cheese, avocado & a i o l i

Li tt l e Pa nca ke      
Butterm i l k pa nca ke w i th
N ute l l a & s l i ced ba na na
 + I cec ream [1.00]

 
+ Extra toast / Hazel nut du kkha / 
   Icecream / [O LS] mustard 
  
 + Extra egg / [O LS] rel i sh

 + NZ Cheese Ro l l 
    
 + Oven baked tomato / Sautéed ka le / Roast mushroom
   Chorizo / Istra ka iser / House-made b lack pudd i ng 
   Baked beans / Istra ham / persian Feta
  
 + Istra bacon / Smoked sa l mon / Chu nky avocado 
   Poached ch i cken / Bertie’s l oca l smoked ham 

[ little extras ]

[ little eats ]



[ Drinks ]
alcohol served after 10 am       

[ our little bakery ]
      

(03) 9888 5210
h e l l o@ o l s c a m b e r w e l l . c o m .a u

Fo l l o w  u s  o n  I n s t a g r a m  o r  F a c e b o o k
@ o l s c a m b e r w e l l

722 R iversda l e Road, Cam berwe l l
3124

Stockade Brewing Co.
Chop Shop Pa le A le

2016 Izway 
“Rob & Les” 
Barossa Va l ley, SA
Sh i raz

2015 Trapeze
Yarra Va l ley, V I C
Pi not Noi r

2016 Izway
Barossa Va l ley, SA
Grenache

Renaissance Brewing Co.
Paradox Pi lsner

Modus Operandi [500m l Can] 
I PA (I nd ia Pa le A le)  

Fresh Pressed O range Ju i ce

Hepbu rn App le Ju i ce

Hepbu rn Sparkl i ng O rgan i cs
Sparkl i ng Lemon / O rgan i c Co la 
Sparkl i ng Grapefru it

Hepbu rn Sparkl i ng M i nera l Water

9.00

14.5

Umberto Lu ig i Domen i co
Veneto, I ta ly
Prosecco DO C

8.00
35.0

8.50
36.0

9.00
42.0

8.50
38.0

2005 Parri Vi n Santo R iserva
Tuscany, I ta ly
Dessert W i ne

[ beer ]

[ cold drinks ]

[ white wine ] [ red wine ]
2016 Hodd les Creek 
Estate
Yarra Va l ley, V I C
Sauvig non B lanc

2016 Pao lovi no
Veneto, I ta ly
Pi not Grig i o

2015 Trapeze
Yarra Va l ley, V I C
Chardonnay

9.00
42.0

9.00
36.0

10.0
45.0

13.0
60.0

[ coffee ]
[ + soy [.20c] / + almond [.20c] ]

Equ i l i bri o Specia l ty Espresso 
Espresso
Regu lar 
Large

Si ng le O rig i n 
Espresso
Co ld Brew 100m l 
Co ld Dri p 100m l

I ced Coffee / Choco late

Cha i Latte
Regu lar 
Large

Eng l i sh Breakfast
Earl G rey
Pepperm i nt
Sencha Green
Lemong rass & G i nger

Ca l mer Sutra Cha i

A l l  o u r d e l i c i o u s b a k e d g o o d s a re m a d e r i g h t 
h e re u s i n g a l l  n at u ra l ,  f re s h i n g re d i e n t s & 
a w h o l e  l ot of l o v e !

A s k a b o u t c at e r i n g o pt i o n s f o r 
p e rs o n a l  o r c o m m e r c i a l  o c c a s i o n s .

[ Drinks ]
[ alcohol served after 10am ]

S m a l l  o r  La rg e
Choco late / Strawberry / Caramel / Van i l la
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by larsen  & thompson 
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[ o l s ]o l s

[ milkshakes ]

[ tea  ]

[ CATERING AVAILABLE ]
[ Our little bakery ]


