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BREAKFAST  “™™™™ | Ne
%:00 Al - 11:30 Al 11:30 AN - 1:30 PN
"Native Spice Avo Smash" $11 Chilli Bean Bowl" $10
Creamy smashed Avocado topped with native Spicy chilli Beans with creamy Avocado, Desert
house-made Dukkah, fresh Leafy Greens, one Lime Sour Cream, fresh Herbs & Pepperberry.
poached Egg & pickled Quandong on Served with toasted Sourdough. (Gf0)
toasted Sourdough. " T
(oo Eggs $14) (GFO) Lucchini Slice™ $11
Savory Zucchini slice paired with a fresh Warrigal
"Bush Break{ast Wrap" $ll Greens salad & Bush Tomato dressing. (Gf)

A delicious twist on the classic breakfast wrap,
featuring Bush Tomato dressing, Adelaide Hills .
GFo
free-range Eggs, crispy Bacon, wilted Spinach Sou Pdough/ﬂ)(a Cla ROHS (GF0)
& Warrigal Greens. (VEO - No Bacon) " emon Hyrtle Chicken & Avo" $15
n Da\/id.Son Plum Chia BOWI n $IZ Succulent Chicken roasted with Finger Lime, Saltbush,
Lemon Myrtle, with creamy Avocado, fresh Tomato,
crisp mixed Lettuce & Red Onion. Finished with
Lemon Myrtle & Pepperberry.

Creamy coconut Chia Seed pudding with
sliced Davidson Plum poached Pears, topped
with seasonal Fruits & crunchy

homemade Granola. (Gf/Df) "Veggie & Haloumi Pesto DCIighT," 815

, ., A medley of chargrilled Vegetables, Haloumi,
tggs ”oogy $10 fresh Tomato & crisp mixed Lettuce with

Two poached Adelaide Hills free-range Eggs a house-made Pesto.
served on toasted Sourdough, drizzled with
Lemon Myrtle Hollandaise with crispy Bacon, "Smoky Ham & C|’)€C.S€ ' 'SB
Spinach, Warrigal Greens & native Smoky Ham, fresh Tomato & Cheese
house-made Dukkah. (GF()) with Karkalla dressing.

SALADS ¢4

Chicken Pesto Pasta falafel or Chicken & Quinoa Halloumi or Tofu & Quinoa
Succulent Chicken roasted with Crispy mixed Lettuce, fresh Crispy mixed Lettuce, fresh
Finger Lime, Saltbush, Lemon Tomato, Cucumber & Red Onion Tomato, Cucumber & Red Onion
Myrtle & Mushrooms, Tomato, with River Mint Dressing & with Balsamic Dressing &
Red Onion with shaved roasted Seeds. (Gf) house-made Dukkah. (Gf)
Parmesan.

All of our items are nut free. We have a variety of gluten free (GF or GFO), vegetarian (VEG), and vegan (VGN) options available. We try to use garden
fresh and South Australian products whenever possible. Please note that our kitchen is a training space and we will do our best to minimise the cross
contamination of gluten and wheat products in gluten free menu items. If you have any allergies, please let our Ngani staff know.

Please note that all prices are subject to change without prior notice.
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SWEETS

"Apple & Native Berry Crumble” $7.00
A cozy Apple and Muntry crumble slice with

a hint of Cinnamon Myrtle. Served with
Fleurieu whipped cream. (6F)

"Housemade Scones” $7.00

Light and fluffy Scones baked with Wattle Seed,
served with Fleurieu whipped cream and
locally made Kakadu Plum Jam.

(Gluten free $8.00)

"Native Plum Shortbread” $1.50

Soft and crumbly Shortbread infused with the
vibrant flavour of Kakadu Plum.
(Gluten free $4.00)

"Native Citrus Shortbread” $1.50

A fragrant and tangy Shortbread with
Lemon Myrtle and Finger Lime.
(Gluten free $4.00)

"House-Made Banana Bread" $5.00

Moist and fragrant house-made Banana Bread
infused with Cinnamon Myrtle.
(Gluten free $6.00) (V6)

SMALL BITES

Seasonal fruit Salad $7.00

fleurieu Penninsula Yogurts $3.00
Natural, Vanilla, Mixed Berry & Mango

Crossiants
Cheese $5.00 or Cheese and Tomato $6.00

Ham and Cheese $7.00 or Ham, Cheese & Tomato $7.00
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DRINKS

Small $4.00 Large $5.00

Cappuccino
Latte

Flat White
Long Black
Hot Chocolate
Chai latte

Assorted Tea

Green Sencha

Small $4.00 Pot $&.00

Peppermint
English Breakfast
Lemongrass & ginger

Ngutu Tea

Kombucha
Berry 330ml

Ginger Lemon 330ml

$5.00

Passionfruit kombucha 330ml
Blood Orange Sodaly 250ml

Mountain fresh Juice 400ml
Apple

$5.00

Apple & Pear
Apple & Mango
Apple & Guava

Tropical

Water

$3.00
$3.50

Soft Drink 375ml
Coke

Lemonade

Coke No Sugar




