MENU
COFFEE
regular 4.5 / large 5.0
hot chocolate 4.5 / 5.0

ALCOHOL
(from 10am)

At Grain of Salt Café we use only the finest
quality produce - take time out to relax, reset &
enjoy!

mocha 4.5 / 5.0

red – south Australian shiraz
glass 9.0 | bottle 38.0
white – Pinot Grigio
glass 9.0 | bottle 38.0

chai latte 5.0
iced coffee | iced chocolate 5.0
milks: almond | soy | oat
small +0.5 large +1.0

TEA

chamellia Organic Tea 4.5
english breakfast | earl grey
gunpowder green | peppermint
lemongrass & ginger

COLD PRESSED JUICE
orange | carrot & apple | cloudy apple
large 6.0
small 4.0
FRUIT & YOGHURT SMOOTHIES 8.0
mixed berry | mango & passionfruit
MILKSHAKES 6.5
vanilla | chocolate | strawberry
with ice cream
Noah’s Smoothies 4.5
Green, blood orange, guava, nectarine

Prosecco
200ml bottle 10.0
beer – corona | asahi | peroni 7.0
COLD DRINKS
Riviera drinks 4.5
sparkling water | pineapple
pomegranate | grapefruit
River Port drinks 4.5
creamy soda | lemon lime bitters
lime | portello | rasp lemonade
coca cola – reg | zero sugar 4.0
lemonade | solo

TOAST
6.0
sourdough or multigrain bread
w/- vegemite, raspberry jam, honey
Gluten free bread +1.0

BIG HOUSE BREAKFAST
22.0
choice of eggs, (poached, fried or
scrambled) bacon, mushroom,
chorizo, hash browns, spinach &
baked beans mutli grain or sourdough

CHILLI SCRAMBLED EGGS
free range eggs scrambled,
fresh chilli, spring onions,
on sourdough or multigrain
+ chorizo +4

STEAK SANDWICH
19.0
BIG VEGE BREAKFAST
20.0 scotch fillet steak, caramelized
scrambled eggs, falafel, spinach,
onion relish, vienna bread with tomato,
baked beans, avocado, mushrooms,
cos lettuce, & crispy fries
mutli grain or sourdough
BURGER & FRIES
18.0
CHICKEN,
BEEF
or
VEGE
AVOCADO SMASH
18.0
cheese, tomato, cos lettuce, house relish
avocado, hazelnut dukkah, feta,
on toasted bun served with crispy fries
cherry tomatoes, on grilled
sourdough with two poached eggs
CAJAN CHICKEN COUSCOUS 17.0
Marinated chicken, pumpkin,
cherry
tomatoes, snow peas, pearl
FROM 11AM
couscous pepitas, spinach, oregano &
SALMON STEAK PAN FRIED 21.0 garlic dressing
pan fried Atlantic salmon, lemon
sauce served with asparagus &
roast potatoes
BEETROOT, PUMPKIN
& HALOUMI SALAD
15.0
SALT & PEPPER
CHILLI SQUID
19.0 Grilled haloumi, roasted beetroot,
fried squid, chilli, garlic, spring onions, pumpkin, pepitas, baby spinach leaves,
balsamic aioli dressing
crispy fries, green salad, sliced lime

16.0

EGGS YOUR WAY
11.0
free range eggs; poached, fried or
scrambled on sourdough
or multi grain bread
- gluten free bread +1.0
tomato; extra egg, hash brown +3
spinach | grilled tomato | chorizo | fetta |
mushrooms +4
bacon, avocado, smoked salmon +4.5
EGGS BENEDICT
17.0
two poached eggs on toasted sourdough
bread, baby spinach, hollandaise sauce
 shaved virginia ham or
 smoked salmon
 bacon
OMELETTE
17.0
villa verde farm free range eggs
spring onions, & toast
 virginia ham, swiss cheese &
tomato
 mushroom, spinach leaves
 smoked salmon, camembert with
spinach

BARRAMUNDI GRILLED
mango salad, roasted potatoes,
tomato, lemon & mango sauce

22.0

FISH & CHIPS
17.0
Flathead tails & crispy chips, house
salad, lemon & tartare sauce

CHICKEN PARMIGIANA
18.0
crumbed chicken fillet, virginia
ham, swiss cheese, rich Napoli sauce,
served with crispy fries & house salad

KIDS MENU
Pancakes with maple syrup
& ice cream
8.0
Chips w/- tomato sauce
6.0
SIDES
side salad |
bowl fries

4.0
6.0

EXTRAS
Hash browns | extra egg
+3
grilled tomato |
tomato relish| hollandaise + 1.5
| spinach | chorizo | fetta |
mushrooms
+4
avocado | smoked salmon |
bacon
+ 4.5
grilled chicken
+6.0
- dairy free - gluten free
- vegan
- vegan option

KITCHEN HOURS
Mon-Fri 7.00am – 2.0pm
Menu 19/06/22

