blue bottle café

lunch

Breads

Garlic or herb butter on toasted focaccia. $4.00

Mild English mustard and tasty cheese or sweet chilli sauce
and tasty cheese on toasted focaccia. $5.50

Mains

Melts - Double smoked ham, bacon or chicken with any 2

of the following fillings - tomato, spanish onion, avocado,

asparagus all served with tasty cheese. (1slice)  $8.50
(2slice)  $15.00

Greek Salad.... Vine ripened tomatoes, mesculan, cucumber,
black olives, feta cheese, fresh herbs, and dressed with a lemon
vinegarette. G) (V) $12.00

Gourmet Sandwiches - on hi-top white or wholemeal bread. $13.50
Grilled chicken strips, swiss cheese, avocado, mesculan and

cranberry sauce.

Roast beef, tomato, tasty cheese and mescauln with seeded

mustard.

Classic Caesar Salad with bacon, cos lettuce, croutons, boiled egg,
parmesan cheese and a traditional dressing of vinegar, egg,
lemon juice, anchovies, olive oil and garlic. $14.00

Classic Caesar Salad with grilled chicken pieces. $15.50

Homemade Frittata filled with wilted baby spinach, tomato,
spanish onion and fetta cheese served with a fresh side salad.  $16.50

G V)

blue bottle pasta...Ravioli filled with spinach and ricotta
served with our homemade spicy Napolitana sauce and
shaved parmesan cheese. (V) $16.50



blue bottle café

Thai Beef or Thai Chicken Salad - Rump steak or chicken served
cold with salad greens, Spanish onion, vermicelli noodles, tomato
wedges, coriander, mint and basil served with our own

Thai dressing. (G) $16.50
Tempura Barramundi with salad, chips and [ime mayonnaise. $17.00

Open Rump Steak Sandwich with lettuce, tomato, beetroot,
spanish onion, egg, bacon, swiss cheese, barbeque sauce on

toasted sourdough bread with chips. $18.50

Pan fried Salmon with an avocado salad, lemon and chips. $20.50
or

with mashed potato, vegetables, and hollandaise sauce. $20.50

Lamb Rump with rosemary roasted potatoes, grilled zucchini,
honey carrots and minted lamb jus. (allow 20+ minutes) $29.50

2 Course Lunchtime Special (choose 1 main and 1 dessert) $22.50

blue bottle pasta....Ravioli filled with spinach and ricotta served with
our homemade spicy Napolitana sauce and shaved parmesan cheese.

(V)
Homemade Frittata filled with wilted baby spinach, tomato,
spanish onion and fetta cheese served with a fresh side salad.

G V)
Thai beef or Thai Chicken Salad - Rump steak or chicken served cold
with mesculan, spanish onion, vermicelli noodles, tomato wedge,
coriander, mint and basil served with our own Thai dressing.

Q)
Tempura Barramundi with salad, chips and (ime mayonnaise.
Desserts

See blackboard for today’s selection.

All desserts are served with either cream or ice cream.
$1.00 extra for both.

(G) Gluten Free (V) Vegetarian

Menus subject to change without notice.
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children’s lunch menu

(children under 12 years of age)

Fairy bread. $3.50
Jam, vegemite or peanut butter sandwich. $3.50
Grilled chicken wedges with chips. $7.50
Boneless fish pieces and chips. $7.50

children’s evening menu

Sausages served with mash potato and steamed vegetables.
or

Junior rump steak served with mash potato, steamed vegetables and
tomato sauce.

or
Chicken wedges served with chips, salad and tomato sauce.
or
Boneless battered fish fillet served with chips, salad and tomato sauce.
Dessert
Ice cream and choice of topping.
All meals served with a can of drink.

Coke, lemonade, lemon squash, orange juice or apple juice.

Cost per child $20.00
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(served all day)

Savouries

Potato Wedges served with sour cream and sweet chilli sauce.

Chips served with tomato sauce.
Sweets
Classic scones - fruit or plain with jam and cream
Scones - fruit or plain with butter.
Banana bread - one slice warm with butter.
Raisin toast - with butter.
Cinnamon toast.
Muffins - Chocolate or raspberry.
Desserts

See blackboard for today’s selection.

All desserts are served with either cream or ice cream.

$1.00 extra for both.

All meals subject to availability.
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