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OPEN 7 DAYS BREAKFAST + LUNCH
DINNER ON FRIDAY + SATURDAY NIGHTS

<  PH: 029653 1500
= info@thevintagesecretgarden.com.au

@ (®) @thevintage.secretgarden

=\ EVENTINQUIRY

Head to our events page by scanning QR code
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BREAKFAST MENU

AVAILABLE FROM 8AM TO 11:30AM

GRANOLA SUNRISE BOWL (V) 22.90

w seasonal fruits, berries, chia seeds, honey +
coconut yoghurt

HONEYCOMB RICOTTA FUSION 21.90

Raisin  toast, honeycomb, pecans, wafer,
chocolate sauce, berries + seasonal fruits,
ricotta drizled w honey

ZA’ATAR AVO (GFO, V) 21.90

Rocket, cherry tomato, avocado + labneh on
toasted sourdough, dusted with za'atar

add 2 bacon $5 | 1 poached egg $3

SOURDOUGH BREKKY STACK  23.90
(GFO)

Rocket, grilled halloumi, roasted tomato,
bacon, avocado + a fried egg on toasted
sourdough w a sweet balsamic glaze

CYO OMELETTE 26.90

Create your own egg omelette w/ the ingredients
listed (4 toppings maximum)

Avocado, Bacon, Spinach, Capsicum, Cherry tomato,
Chicken, Chorizo, Dukkah, Eggplant, Feta, Ricotta,
Parmesan, Ham, Mushrooms, Parsley, Red onion,
Rocket, Salami, Smoked salmon, Sundried tomatoes
, Prosciutto

VEGE DELIGHT OMELETTE 24.90
(GFO. V)

Fggs, mushrooms, roasted capsicum, cherry
tomatoes, spinach, Spanish onion, dukkah topped
w Persian feta + crispy kale served w toasted
sourdough

VINTAGE BIG BREKKY (GFO) ) 26.90

Two fried eggs, bacon, spicy lamb sausage,
roasted cherry tomatoes, sautéed mushrooms,
baby spinach + onion on a slice of toasted
sourdough

CYO VINTAGE BREKKY FEAST () 26.90
(GFO, DF, V, VGN)

Sourdough w your choice of three sides:

mushroom | avocado | roasted cherry tomatoes
| spinach | smoked salmon | bacon | spicy
lamb sausage | halloumi | labneh | Persian feta
| 2 fried eggs | 2 poached eggs | scrambled eggs
| hash brown

BREKKY BURGER(GFO.V)

Grilled bacon, fried egg w nigella seeds, oak
lettuce, tomatoes, high melt cheese,
avocado on an open milk bun

O 19.90

add hash brown (2 triangles) 4

EGGCELLENT BENEDICT (GFO, V) 18.50

Two poached eggs, baby spinach served on
toasted sourdough w hollandaise sauce

add bacon or Ham 6 | smoked salmon 7

BAKED EGGS TAGINE (GFO, V) 24.90

Tagine baked eggs in mild spicy rancheros

sauce pumpkin, crispy kale, avocado +

Persian feta served w toasted sourdough

MAGIC MEZZA BOARD (GFO,V)  29.90
Scrambled eggs, tomatoes + cucumber, grilled

halloumi, mushrooms, eggplant, labneh,

olives,za'atar in olive oil served w toasted pita

bread

VEGETARIAN BREAKFAST 28.90

spinach, grilled tomato, baked beans, grilled
halloumi, sliced avocado, mushroom, toasted
sourdough w/ butter, feta, hollandaise & aioli

SOURDOUGH OR RAISIN TOAST  9-50
Served w butter + your choice of a preserve:

strawberry jam | apricot jam | honey | peanut
butter | vegemite

-FOR THE LOVE OF FAMILY -
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ALL DAY BREAKFAST MENU

AVAILABLE FROM 8AM TO CLOSE

PANCAKES

Oreo & Nutella hotcake: Plain hotcakes
w/crushed Oreo & Nutella, cream, anglaise &
vanilla gelato

Biscoff hotcake: Plain hotcakes w/ biscoff
spread & crumble, cream, anglaise & vanilla gelato

Maple Hotcake $23.90
Maple syrup hotcakes served w/ butter, cream,
honey, vanilla anglaise & vanilla gelato

Banana Belgian Hotcakes: Belgian milk
chocolate & banana hotcakes served w/ cream,
vanilla anglaise & vanilla gelato

BRUSCHETTA

Avo & eggs Bruschetta: Woodfire Italian bread
w/ smashed feta avocado, cherry tomatoes,
watermelon radish & poached eggs

Monte Cristo Bruschetta: Woodfire Italian
bread w/smashed feta avocado, grilled haloumi,
roasted tomato & poached eggs

The Vintage Bruschetta: Woodfire Italian
bread w/smashed feta avocado, bacon, roasted
tomato, hollandaise sauce, sprinkled paprika,
sesame seed & poached eggs

VINTAGE WAFFLE TOWER O 24.90
Belgian waffles w chocolate + peanut butter,
banana, berries, lemon curd, salted caramel,
vanilla ice cream + fairy floss
THE SECRET GARDEN O 2490
Edible garden in a pot w vanilla panna cotta,
whipped Cream, strawberry coulis, lemon
curd, seasonal fruits topped w chocolate soil +
chocolate rocks
VINTAGE FAVOURITES

24.50

18.50

LOADED HASH BROWN PUFFS

Crispy ~ bacon, ~ chilli  pesto,
hollandaise & melted cheddar

23.00
shallots,

CHICKEN TOASTIE O

Toasted Turkish bread, mozzarella, truffle mayo,
smashed avocado, sun-dried tomatoes, fresh
rocket w/ pulled chicken, potato chips & aioli dip

22.50

STEAK SANDWICH

Toasted Turkish bread, mustard, tomato ketchup,
cabbage & carrot slaw, pulled beef, mozzarella
cheese, caramelised onion, tomato, beetroot,
pesto, dill pickles w waffle fries &aioli dips

20.90
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BREAKFAST EXTRAS

SIDES TO BE SERVED WITH A MAIN MEAL

1/2 avocado | halloumi (2 pieces) | 7
smoked salmon | spicy lamb sausage

scrambled eggs | bacon (2 rashers) 6

(%,

chorizo | labneh | Persian feta | mushroom |
baby spinach | roast tomatoes

poached egg | fried egg | hollandaise sauce 3

hash brown (2 triangles) 4
gluten free bread 3
sauces 0.6
Baked Beans 3
hash brown puffs 6.5
= waffle fries 6.5 5

O

DF: Dairy Free | GF: Gluten Free | GFO: Gluten Free Option available

| V: Vegetarian | VGN: Vegan | Spicy

N

*Za'atar is a Mediterranean blend of dried thyme, oregano, sumac +
sesame seeds.

** Dukkah is an Egyptian dry mix of roasted nuts, seeds and spices.
All breads are baked in house except our gluten free bread + pita bread.

All eggs are free range.



052 HIGH TEA

LADIES & GENTLEMEN $55 PER PERSON

KIDS (UNDER 12) $35 PER CHILD

-MINIMUM SPEND APPLIES FOR PRIVATE FUNCTIONS
-20% SURCHARGE APPLIES ON WEEKENDS
-KIDS EXCLUDED TO SURCHARGE
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02575 HIGH CHEESE 2529

Exclusive to The Vintage Secret Garden, we would like to introduce HIGH CHEESE,
a delightful 2 tier cheeseboard and gourmet grazing plate of a variety connoisseur
cheeses, curated meats, stuffed olives and peppers, woodfired bread, arancini
balls, spinach & ricotta pastitsies, fruit, nuts, dips, chocolate and crackers.

$70 per person
(minimum 2 ppl)

LET US HOST YOUR NEXT EVENT

Whether you're planning an intimate gathering or a grand event for up to 200 guests,
we've got you covered.
Host your event in our whimsical outdoor garden or our unique private function room.

Our in-house event coordinator will work closely with you to turn your vision into a
reality. We're here for every step of the planning process, ensuring your event is
unforgettable.

-10% Surcharge applies on weekends & 15% on public holidays
-1.5% charge applies to all credit card transactions
-$4.5 pp cakeage fee applies
-No spilt bills on weekends & peak hours
-All care is taken in our kitchen however traces of gluten, nuts
and dairy may be present.

Head to our Evenls Page
Lo view more delails We do not guarantee for severe allergy conditions. to leave feedback

Scan code



