#35

DRINKS MENU

(OFFEE

2 baby chino
3.3 espresso // short macchiato
3.5 piccolo // long macchiato
4 cup cappuccino // flat white // latte
4.5 mug // long black // mocha
5 BATCH BREW FILTER COFFEE

COLD DRIP

served black OR with choice of milk

5.5 cup specialty chilled coffee produced
6.5 mug through slow extraction that brings out
the best quality flavours

ORGANIC TEA

3.5 // english breakfast // earl grey
// fennel, ginger, star anise // jasmine green
// lemongrass & ginger // peppermint //

4.5 masala chai (brewed)
ALTERNATE DRINKS

all espresso free. served hot OR over ice

4.5 cup golden latte (on coconut milk)
5 mug // chocolate // matcha latte

// red velvet latte // spiced chai

|CED DRINKS

served with 2 scoops of ice cream

7 coffee // chocolate // mocha //
matcha latte // golden // chai //
red velvet latte

+ 2 make it on coconut ice cream

05 EXTRAS

milk lab almond milk // bonsoy
// milk lab coconut milk // norco zymil
// oat-ly! oat milk

extra shot // caramel // vanilla

facebook.com/goodnessgraciousbne

JUICES BY HRVST ST 8

orange sky
orange, pineapple, turmeric, lemon

little green
kale, cucumber, celery, spinach, pear, ginger

ruby tuesday
watermelon, rhubarb, apple, pear, lime

blood bank
beetroot, cucumber, apple, ginger

SNOOTHIES 9

tim tam

tim tam, vanilla ice cream, milk,
chocolate swirl

tropic like it’s hot

mango, pineapple, passion fruit, lime,
coconut water, coconut yoghurt

iced vovo

strawberry, coconut milk, marshmallows,
vanilla ice cream, whipped cream,
cookie crumb

MILKSHAKES

caramel // chocolate // 7.5
strawberry // vanilla

malt +1

thick shake // coconut ice cream

FUN AND FIZZY

life’s a peach T2 iced tea 6
fruit tisane, peach, apple, papaya,
white hibiscus

ginger kombucha 6.5
ginger, green tea

violet kombucha 6.5
butterfly pea flower, fennel seed,

liquorice

sodas 6.5

cola pear // limeonade

make it a spider with ice cream +2

@goodnessgraciousbne
#goodnessgraciousbne

AT GOODNESS GRACIOUS CAFE WE SERVE THE RIGHEST QUALITY FOOD PREPARED WITH FRESH. LOCALLY SOURCED INGREDIENTS.
WE WILL GLADLY MODIFY OUR MENU. WHERE POSSIBLE. TO MEET YOUR DIETARY NEEDS.
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ALL DAY MENU

BREADS

sourdough // raisin toast // gluten-free
2 slices served with butter

banana bread
1 slice served with butter

jam, honey, vegemite, peanut butter

ACAI BOWL

acai, coconut yoghurt,
seasonal fruit, granola

FRENCH TOAST

lemon curd, torched meringue,
raspberry, french toast

AVOCADO ON SOURDOUGH

avocado, pumpkin puree, goats curd,
sage, sourdough

BACON AND EGGS

eggs your way, bacon, sourdough, relish

CHEESE BURGER BENEDICT

wagyu pattie, american cheddar,
onion, pickles, poached eggs,
hollandaise, potato bun

LOBSTER SCRAMBLE

scrambled eggs, lobster, garlic chives,
creme fraiche, sourdough

DELUXE BREAKFAST BURGER

fried egg, bacon, caramelised onion,
halloumi, avocado, relish, potato bun

facebook.com/goodnessgraciousbne

AT GOODNESS GRACIOUS CAFE WE SERVE THE RIGHEST QUALITY FOOD PREPARED WITH FRESH. LOCALLY SOURCED INGREDIENTS.

GOODNESS GRACIOUS

lamb rump, fried eggs, polenta cake,
capsicum, cress, red wine jus

VEGAN GNOCCH

mushrooms, hazelnuts, smoked eggplant,
chilli, gnocchi

SUMMER SALAD

duck ham, heirloom eschallot, goats curd,
basil, Davidson plum vinaigrette, lavosh

SALMON

teriyaki salmon, chilled soba noodles,
wakame, goma dressing, sesame seeds

DAILY POWER SALADS

see cabinet, or ask staff for today’s mix

EXTRAS

mushrooms // spinach //
roast tomatoes

avocado // bacon // eggs // ham
halloumi // house made hollandaise

teriyaki salmon // lamb rump

CAKES

see cabinet for our fabulous sweet treats

@goodnessgraciousbne
#goodnessgraciousbne

WE WILL GLADLY MODIFY OUR MENU. WHERE POSSIBLE. TO MEET YOUR DIETARY NEEDS.
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