
All desserts served with choice of vanilla ice-cream or fresh cream

HOMEMADE CAKES
All served with choice of vanilla ice-cream or fresh cream

Homemade Vanilla Bean Bougatsa 15  
Greek crip filo pastries filled with warm vanilla 

bean semolina custard filling (served warm)

Homemade Crème Brûlée 15
Vanilla bean infused rich custard

 base topped with caramelised sugar 

Homemade Espresso Tiramisu 15  
Mascarpone cream layered with

coffee soakedsponge fingers

Apple Strudel (Milopita) 13
A mixture of fresh apples and a small amount of 

saultanas, placed onto layers of Filo pastry 
(served warm)

Cherry Cheese Strudel 13
Cherry compote and ricotta cheese, 

layered with Filo pastry

Pancakes // Belgian Waffles 23
Served with maple syrup, and choice of:

Nutella & nuts, homemade mixed berry compote
or fresh strawberries & choc fudge sauce

DESSERTS

recommended 
 gluten free 

Chocolate Mudcake 15
Velvety smooth chocolate cake iced 

with dark chocolate ganache and 
drizzled with white chocolate 

(served warm)

Carrot, Orange & Nut Cake 15
Freshly shredded carrots & orange cake, 

covered with cream cheese icing, 
walnuts and pecans

Apple & Rhubarb Crumble 15
 Classic mix of rhubarb, fresh apples & 

lemon-zest mixed between layers of
 buttery shortbread crumble

Classic French Lemon Tart 15  
Traditional baked lemon tart in a 

sweet pastry case

Classic Sticky Date 15 
Traditional moist sticky date pudding topped 
with crunchy almond praline (served warm) 

Affogato al Caffé 11  
Vanilla ice-cream drowned with our 

in-house roasted organic coffee espresso 

Affogato con Licor 16  
 Affogato with your choice of:

 Amaretto, Frangelico, Baileys or Kahlua

Nutella Pizza 25
Served with fresh strawberries 

and vanilla ice-cream 

Oscar Torte Cake 15 
Flourless chocolate hazelnut cake covered 

with dark chocolate ganache (served warm)

Blackberry Cheesecake 15 
Traditional baked cheesecake in a buttery 

biscuit base topped with tangy blackberries

Lemon Meringue Tart 15 
Buttery shortbread shell topped with tangy 

lemon curd & topped with flamed meringue

Almond Croissant 
Fig Nut & Grain Bar 
Fudge Brownie  
Raw Snickers 
Portuguese Tarts
Snails	
Apricot Danish	
Choc Twist 
Maple & Pecan Twist
Choc Croissant
Apple Turnover
Almond Tarts (Small/Large)

ALL Fresh daily!
Check display for availability

Cheese OR Cheese & Spinach
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THE BAKERY

1.5% surcharge for card payments
15% public holiday surcharge

please no split payments

SWEET

SAVOURY
4.5/8.5

5.5
6.5
12

Chunky Beef, Beef Mince, Lamb,  
Chicken & Leek

Triangles (Small/Large)

Cheese/Tomato Twist
Beef Sausage Roll
Pies	



                     

SMOOTHIES & CRUSHIES $10
MORNING STARTER:Strawberries, banana, muesli, honey, milk, ice cream

PINEAPPLE CRUSH: Pineapple, orange juice, ice pineapple sorbet
CITRUS ICE CRUSH: Orange juice, lemon juice, ice, lemon sorbet

BANANA SILK: Banana, honey, milk, vanilla ice cream
BERRY CALMER: Mix berries, apple juice, banana, ice cream
MANGO BLAST: Mango, banana, orange juice, mango sorbet

BEVERAGES

Turkish Apple
Chamomile Organic
Peppermint Organic
Japanese Green Tea
English Breakfast Superior
Ginger Kiss Herbal Infused 
French Earl Grey Blue Flowers

HOT DECADENT &
ICED DECADENT 
Iced decadent topped w/ vanilla 
ice-cream & fresh whipped cream

Iced Coffee
Iced Mocha 
Hot Choc OR Iced Choc
Chai Latte OR Iced Chai
Matcha Latte OR Iced Matcha
White Hot Choc OR Ice White
Toffee Hot Choc OR Ice Toffee
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Latte / Piccolo Latte
Cappuccino
Flat White
Long Black
Ristretto/Espresso/Macchiato
Baby Chino w/ Marshmallow 
Mocha
Latte Deluxe 
Caramel / Vanilla / Hazelnut

Iced Long Black 
Iced Latte
Cold Drip Brew*

Batch Brew*
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FRESHLY SQUEEZED MIXED JUICE $9   
CREATE YOUR OWN COMBO

Green Apple
Orange

Pineapple
Watermelon

Carrot 
Celery 
Ginger

Beetroot 
Mint 

  5

7

Glykó / Métrios / Skétos 
s w e e t  /  m e d i u m   /  n o  s u g a r 

Greek Frappe

CLASSIC MILKSHAKES 
$6.6
Chocolate
Vanilla
Strawberry
Caramel
Banana

Soy, Almond, Macadamia, Lactose Free
Oat, Decaf, Syrups, Coffee shot +$0.70

`1

SPECIALTY COFFEE
 S I N G L E  O R I G I N  + $ 1

Cezve style, finely ground, unfiltered richness

Cool whipped instant coffee - Optional sugar or milk
We recommend 1 sugar and dash of milk

URBANO ROASTED

1.5% surcharge for card payments
15% public holiday surcharge 

no split payments please

COFFEE BEANS

250g / 500g / 1kg

1 7  /  3 0  /  5 5

1 8  /  3 4  /  6 0

1 9  /  3 6  /  6 5

GREEK COFFEE 

LOOSE LEAF 
TEA $5.6

Superior House Blend

Monsoon Malabar Blend

Puro Scuro Blend 

Proudly roasting organic coffee by hand in small batches since 2018. 
Find a selection of our blends below, with our full range of rotating 

featured single origins on display at bakery area


