House-made hummus with boiled egg, 2 eggs poached in house-made Fresh mixed greens, cabbage, cucumber,

tahini, lemon sauce, olive oil, parsley, tomato sauce with tahini, parsley, tomato, boiled egg, tahini, parsley, spices,
spices. Served with bread. spices, olive oil. Served with bread. lemon sauce, olive oil. Served with bread.
BREAD OPTIONS: White Samoon | Wholemeal Samoon +$1 | Gluten free roll +$1.5

Tahini (V/VG) $19  Classic (V) $20.9 Classic (V/VG) $19
Ful (Fava beans) (V/VG) $20.9 Spicy (V) $20.9 Chickpeas (V/VG) $20.9
Chickpeas (V/VG) $20.9 Mushrooms (V) $23.9 Roasted eggplant ‘/ﬁ( (V/VG) $20.9
Mushrooms (V/VG) $20.9 Roasted eggplant (V) $23.9 Tuna (V) $21.9
Roasted egg Ianiiﬁ{ (V/VG) $20.9 Labneh (V) $24.5 Feta (V) $21.9
Shakshuka (V) $21.9 Feta * (V) $24.5 Vegan Seitan (ro egg) (VG) $23
Roasted pine nuts (V/VG) $21.9 Vegan Seitan (V) $26.9 Baked Falafel (V) $24
Vegan Seitan (no egg) (VG) $23 Chicken $26.9 Chicken 7"»{ $25.5
Baked Falafel (V/IVG) $24 Mince Iamb* $26.9 Mince Iamb?f\’ $25.5
Chicken YX $25.5 VEGAN NO EGGS:
Mince lamb $25.5 Mushrooms (VG) $19.9

Roasted eggplant (VG) $19.9

Vegan Seitan 7'\( (VG) $22.9

SIDES

6 Baked Falafels $4.5 | 14 Baked Falafels $9 | Fries $8 | Mini salad $5 | Mini hummus $7 | Mini babaganoush $6

BAGEL
JTOASTIES

Natural yoghurt spread with olive Sabich - roasted eggplant, boiled egg, Cheesy (V) $10.9
oil & za'atar. Served with bread. hummus, cucumber, tomato, tahini, parsley, Cheese & schug (chiy (V) $11.9
Classic (V) $15 lemon sauce, spices & amba. (V) $17.9 Cheese & tomato (V) $12.9
Hard-boiled egg Y% (V) $17.5 Tuna mayo - pickled cucumbers, mixed ADD-ONS:
Chickpeas (V) $17.5 greens, tomato & parsley. (V) $17.9  **Boiled egg + $3.5
Roasted eggplant ﬂ( (V) $17.5  Chicken OR Vegan Seitan — hummus, mixed :: Exira cheese + $1.5
Mushrooms (V) $17.5  greens, tomato, sauerkraut, fahini, parsley. $20.9 » Feta + $4
Baked Falafel (V) $20.5 Baked Falafel - h e Roasted eggplant + $4
Vegan Seitan (V) $20.5 vmmus, mixed greens, M.UShroom +$4
X tomato, cucumber, sauerkraut, tahini, parsley. ** Mince lamb +$7

Chicken $21.9

. (VG) $19.9
Mince Lamb $21.9

*All sandwiches are served in white samoon*

***Served until 11:30 AM, or later depending on kitchen workload***

‘A{Best Seller *V: Vegetarian **VG: Vegan ***Most of our meals contain sesame seeds.
10% surcharge on Weekend - 15% surcharge on public holidays



NKS)(MENU)

(PLEASE(ORDERJAT,THECOUNTER}

Passion Kick — passionfruit, mango, pineapple, apple
juice.

Mixed Berries — strawberry, blueberry, raspberry,
mulberry, pineapple, apple juice.

Strawberry Split — banana, strawberry, apple juice.

BanaNut — banana, coconut, peanut butter, dates,
almond milk.

Green Hulk - spinach, avocado, banana, mango,
lychee, dates, almond milk.

Coffee Frappe — coffee, vanilla syrup, full cream milk.

Espresso

Macchiato | Piccolo

Long Black | Flat White | Latte | Cappuccino
Mocha

Hot Chocolate

Babyccino

Iced Latte | Iced Long Black

Coffee Frappe

Turkish black coffee | black coffee with cardamom

Extras: decaf |extra shot | Vanilla syrup
almond | soy | oat | lactose-free milk

coffee liquor

$10  100% Orange Slushie (no preservatives, $8
cold pressed).
$10 LemoNana - Dipsy's house-made $9
Lemonade with fresh mint.
$10
$13  Still water 600ml $3.5
Sparkling water in glass 250ml | 750m| $4 | $7
$13 Coke | Coke Zero $5
Bundaberg
$8 ginger beer | passionfruit | mango $5
Red Bull $4.5
English Breakfast $5
$4.2 Chamomile $5
$5 | $5.7 Lemongrass & Ginger $5
$5 | $5.7 Green Jasmine $5
$5 | $5.7 ChaiLatte (Loose Leaf) $5.5

$0.5
$0.7

House Nana - Fresh mint & black ’reoﬂ( $6

Corona 355ml (lager México)

Asahi 330ml (lager Japan) iﬁ{

Peroni 330ml (lager Italy)

Coopers 375ml (pale ale Australia)

James Squire 150 Lashes 330ml (pale ale Australia)

$10

* Best seller

10% surcharge on Weekend - 15% surcharge on public holidays

Lemonade with Arak or Vodka 7’1\’ $17
Vodka Red Bull $14
Cuba Libre $15
Aperol Spritz ¢ $14
Negroni $20
SHOTS: Arak | Vodka $10
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