BIANCHINI'S

ESPRESSO

TOAST

sonoma bakery sourdough, soy & linseed, fruit 8
nonie's activated charcoal gluten free bread 711
two slices with pepe saya butter

extra butter or condiments ]

vegemite, peanut butter, honey, jam

CROISSANT 14
smoked leg ham, cheese

EGGS YOUR WAY (V/GFA/DFA) 15
fried, poached or scrambled, toasted sonoma
sourdough, pepe saya butter

CLASSIC B&E ROLL (GFA/DFA) 16
toasted milk bun, smoked bacon, egg, cheese,
hash brown, bbqg sauce

BIANCHINI ROLL (GFA/DFA) 16
toasted milk bun, smoked bacon, egg, cheese,
spinach, garlic aioli, chilli capsicum chutney

HALOUMI ROLL (GFA/DFA) 16
toasted milk bun, cypriot haloumi, egg, spinach,
garlic aioli, beetroot relish

BREAKFAST YOGHURT BOWL (V/GFA/DFA) 19
greek yoghurt, summer berries, pistachios, honey
add toasted granola +3

swap for coconut yoghurt +3

AVOCADO TOAST (V/GFA/DFA) 25

toasted sourdough, smashed avocado with lemon
infused oil, poached egg, tomato medley, feta,
dukkah spice, balsamic, with a side of beetroot
hummus. add extra egg +3.5

ZUCCHINI CARROT FRITTERS 26

haloumi rocket salad, avocado, dukkah spice, garlic
lemon yoghurt, chilli capsicum chutney

add an egg +3.5

BLUEBERRY HOTCAKE 26

(allow 15 min cooking time)

japanese hotcake, blueberry compote, coconut
yoghurt, pistachio crumble

EGGS BENEDICT (GFA) 26

toasted sourdough, two poached eggs, spinach,
house made hollandaise sauce & your choice of
haloumi, bacon, smoked salmon (A), prosciutto or
ham

TURKISH EGGS (GFA) 28

toasted sourdough, fried eggs, yoghurt, feta,
dukkah spice, garlic mushrooms, spinach, avocado,
smoked chilli butter

CHILLI BAGEL (V/GFA/DFA) 29

choice of smoked salmon (A), bacon, prosciutto or
haloumi.

seeded bagel, chilli scrambled eggs, spinach,
avocado, pickled onion

BIANCHINI'S BIG BREAKFAST (GFA) 30
toasted sourdough, two eggs, bacon, chorizo, avocado,
tomato, mushrooms, hash brown

BIANCHINI'S VEGE BREAKFAST (GFA) 30
toasted sourdough, two eggs, haloumi, tomato,
avocado, sautéed spinach, mushrooms, hash brown

%W/ served all day until 2:30PM

SOUP OF THE DAY 19
served with toasted sourdough, pepe saya butter

GRILLED CHICKEN BURGER (GFA) 20

marinated grilled chicken, bacon, cheese, rocket, slaw,
avocado, sriracha mayo

make it a wrap +1 add fries +5

VEGE BURGER (V) 20

zucchini carrot fritters, haloumi, rocket, tomato, garlic
lemon yoghurt, chilli capsicum chutney

make it a wrap +1 add fries +5

WAGYU BEEF BURGER (GFA) 21

wagyu beef patty, maple bacon, american cheddar,
lettuce, tomato, caramelised onion, beetroot relish,
westmont pickles, bianchinis burger sauce

make it a wrap +1 add fries +5

STEAK SANDWICH (GFA/DFA) 26

toasted turkish roll, steak strips, lettuce, cheese,
tomato, beetroot relish, chimichurri, caramelised onion,
black garlic aioli

add fries +5

FISH & FRIES (I) 25
beer battered flathead, fries, salad, tartare sauce

PRAWN TACOS (2) (I) (GFA) 26

grilled prawns marinated in garlic & herbs, watermelon,
pineapple, capsicum & onion salsa,

spicy muraca aioli & paprika oil

BEEF LASAGNE 26
served with garden salad

LOBSTER ROLL (l) (GFA) 26

crisp french roll, lobster pieces, baby cucumber pickles,
dill, celery, lettuce, shallots, marie rose sauce

add fries +5

ROASTED BEETROOT SALAD (V/GF/DFA) 26

roasted beetroot, goats cheese, almonds, pickled onion,
pomegranate, lime yoghurt, snow pea green mix, citrus
dressing

LAMB SOUVLAKI PLATE (GFA)32
grilled lamb skewers, pita bread, greek salad, tzatziki
served with fries

BARRAMUNDI (I) (GF/DFA) 36
skin on pan fried barramundi fillet, creamy mashed
potatoes, asian vegetables, yuzu

Surcharge applies on Saturdays & Sundays 10%, Public Holidays 15%



stdes

smoked chilli butter / chilli capsicum chutney 3

hollandaise 3

extra egg / scrambled eggs (2) 3.5/7
tomato / spinach 3.5

extra slice sourdough 4

extra slice gluten free toast 4.5
hash brown 4 / mushrooms 4.5
fritters (2) / avocado 5.5
haloumi / feta 6

bacon /chorizo 6.5
prosciutto / smoked salmon (A) / chicken 8
bowl of fries w garlic aioli 10

SOURDOUGH CHEESE TOASTIE 710
tasty cheese, butter

BACON HASH ROLL 13
milk bun, bacon, hash brown, tomato sauce

HOTCAKES 15

(allow 12 mins cooking time)

two hotcakes, strawberries, maple syrup,
icing sugar

add ice cream +2

FISH & FRIES (1) 15
two pieces beer battered flathead, fries,
tomato sauce

CHEESEBURGER & FRIES 76
toasted milk bun, waygu beef patty, cheese,
tomato sauce

’

s

prosecco 14/52
sauvignon blanc 13/49
rose 16/57

shiraz 15/54

pinot noir  16/56

pled eer

james boag's light 8

great northern super crisp 11
balter cerveza 12

stone and wood 12

alcohol available with food purchase in accordance with licensing requirements

(A)= australian (I) = imported (M) = mixed

BIANCHINI"S

ESPRESSO

dfrints

COFFEE

flat white, latte, cappuccino,

hot choc, chai, long black 5.5/6.5
piccolo, macchiato, espresso 5
mocha 6/7

soy, almond, oat 7
caramel, vanilla, hazelnut 7
decaf ] extra shot.50

TEAS
english breakfast, earl grey, green, peppermint,
camomile, lemongrass & ginger

PRANA BREWED CHAI w honey 7

MATCHA 6/7
served w vanilla syrup

ICED

latte, black 6.5/7.5

chai, chocolate 6.5/7.5
mocha 7.5/8.5

add ice cream & cream +2

COLD BREW 6.5
TIRAMISU COLD BREW 10

ICED MATCHA 7.5/8.5
served on your choice of milk, w vanilla syrup

ICED STRAWBERRY MATCHA 9
ICED MANGCO MATCHA 9
served on your choice of milk

MILKSHAKES 6/7
chocolate, vanilla, strawberry, caramel, banana
make it thick +2

SMOOTHIES
MANGO 10
frozen mango, mango syrup, honey, low fat milk

BANANA PB PROTEIN 72
frozen banana, cinnamon, honey, low fat milk, peanut
butter, vanilla protein powder

FRESHLY SQUEEZED JUICES
orange 85

apple 85

orange + apple mix 9

green 9

(apple, celery, cucumber)

SOFT DRINKS 5

coke, coke zero, sprite, lemon lime bitters,
ginger beer, lipton peach iced tea,
sparkling mineral water

cadence hydration can 5.5



	all day breakfast
	TOAST sonoma bakery sourdough, soy & linseed, fruit  8 nonie’s activated charcoal gluten free bread  11 two slices with pepe saya butter extra butter or condiments 1 vegemite, peanut butter, honey, jam
	CROISSANT 14 smoked leg ham, cheese
	EGGS YOUR WAY (V/GFA/DFA) 15 fried, poached or scrambled, toasted sonoma sourdough, pepe saya butter
	CLASSIC B&E ROLL (GFA/DFA) 16 toasted milk bun, smoked bacon, egg, cheese, hash brown, bbq sauce
	BIANCHINI ROLL (GFA/DFA) 16 toasted milk bun, smoked bacon, egg, cheese, spinach, garlic aioli, chilli capsicum chutney
	HALOUMI ROLL (GFA/DFA) 16 toasted milk bun, cypriot haloumi, egg, spinach,  garlic aioli, beetroot relish
	BREAKFAST YOGHURT BOWL (V/GFA/DFA) 19 greek yoghurt, summer berries, pistachios, honey add toasted granola +3 swap for coconut yoghurt +3
	AVOCADO TOAST (V/GFA/DFA) 25 toasted sourdough, smashed avocado with lemon infused oil, poached egg, tomato medley, feta, dukkah spice, balsamic, with a side of beetroot hummus. add extra egg +3.5
	ZUCCHINI CARROT FRITTERS 26 haloumi rocket salad, avocado, dukkah spice, garlic lemon yoghurt, chilli capsicum chutney add an egg +3.5
	BLUEBERRY HOTCAKE 26 (allow 15 min cooking time) japanese hotcake, blueberry compote, coconut yoghurt, pistachio crumble
	EGGS BENEDICT (GFA) 26 toasted sourdough, two poached eggs, spinach, house made hollandaise sauce & your choice of haloumi, bacon, smoked salmon (A), prosciutto or ham
	TURKISH EGGS (GFA) 28 toasted sourdough, fried eggs, yoghurt, feta, dukkah spice, garlic mushrooms, spinach, avocado, smoked chilli butter
	CHILLI BAGEL (V/GFA/DFA) 29 choice of smoked salmon (A), bacon, prosciutto or haloumi. seeded bagel, chilli scrambled eggs, spinach, avocado, pickled onion
	BIANCHINI’S BIG BREAKFAST (GFA) 30 toasted sourdough, two eggs, bacon, chorizo, avocado, tomato, mushrooms, hash brown
	BIANCHINI’S VEGE BREAKFAST (GFA) 30 toasted sourdough, two eggs, haloumi, tomato, avocado, sautéed spinach, mushrooms, hash brown
	SOUP OF THE DAY 19 served with toasted sourdough, pepe saya butter
	GRILLED CHICKEN BURGER (GFA) 20 marinated grilled chicken, bacon, cheese, rocket, slaw, avocado, sriracha mayo make it a wrap +1 add fries +5
	VEGE BURGER (V) 20 zucchini carrot fritters, haloumi, rocket, tomato, garlic lemon yoghurt, chilli capsicum chutney make it a wrap +1 add fries +5
	WAGYU BEEF BURGER (GFA) 21 wagyu beef patty, maple bacon, american cheddar, lettuce, tomato, caramelised onion, beetroot relish, westmont pickles, bianchinis burger sauce make it a wrap +1 add fries +5
	STEAK SANDWICH (GFA/DFA) 26 toasted turkish roll, steak strips, lettuce, cheese, tomato, beetroot relish, chimichurri, caramelised onion, black garlic aioli add fries +5
	FISH & FRIES (I) 25 beer battered flathead, fries, salad, tartare sauce
	PRAWN TACOS (2) (I) (GFA) 26 grilled prawns marinated in garlic & herbs, watermelon, pineapple, capsicum & onion salsa,  spicy muraca aioli & paprika oil
	BEEF LASAGNE 26 served with garden salad
	LOBSTER ROLL (I) (GFA) 26 crisp french roll, lobster pieces, baby cucumber pickles, dill, celery, lettuce, shallots, marie rose sauce add fries +5
	ROASTED BEETROOT SALAD (V/GF/DFA) 26 roasted beetroot, goats cheese, almonds, pickled onion, pomegranate, lime yoghurt, snow pea green mix, citrus dressing
	LAMB SOUVLAKI PLATE (GFA)32 grilled lamb skewers, pita bread, greek salad, tzatziki served with fries
	BARRAMUNDI (I) (GF/DFA) 36 skin on pan fried barramundi fillet, creamy mashed potatoes, asian vegetables, yuzu

	lunch
	sides
	smoked chilli butter / chilli capsicum chutney 3 hollandaise 3 extra egg / scrambled eggs (2) 3.5|7 tomato / spinach 3.5 extra slice sourdough 4  extra slice gluten free toast 4.5 hash brown 4 / mushrooms 4.5 fritters (2) / avocado 5.5 haloumi / feta 6 bacon / chorizo 6.5 prosciutto / smoked salmon (A) / chicken 8 bowl of fries w garlic aioli 10

	kids
	SOURDOUGH CHEESE TOASTIE 10 tasty cheese, butter
	BACON HASH ROLL 13 milk bun, bacon, hash brown, tomato sauce
	HOTCAKES 15 (allow 12 mins cooking time) two hotcakes, strawberries, maple syrup, icing sugar add ice cream +2
	FISH & FRIES (I) 15 two pieces beer battered flathead, fries, tomato sauce
	CHEESEBURGER & FRIES 16 toasted milk bun, waygu beef patty, cheese, tomato sauce

	wines
	prosecco    14/52 sauvignon  blanc   13/49 rose    16/57 shiraz    15/54 pinot noir     16/56

	bottled beer
	james boag’s light 8 great northern super crisp 11 balter cerveza 12 stone and wood 12

	drinks
	COFFEE flat white, latte, cappuccino, hot choc, chai, long black 5.5/6.5 piccolo, macchiato, espresso 5 mocha 6/7
	soy, almond, oat 1 caramel, vanilla, hazelnut 1 decaf 1  extra shot .50
	TEA 5 english breakfast, earl grey, green, peppermint, camomile, lemongrass & ginger
	PRANA BREWED CHAI w honey 7
	MATCHA 6/7 served w vanilla syrup
	ICED  latte, black 6.5/7.5 chai, chocolate 6.5/7.5 mocha 7.5/8.5 add ice cream & cream +2
	COLD BREW 6.5 TIRAMISU COLD BREW 10
	ICED MATCHA 7.5/8.5 served on your choice of milk, w vanilla syrup
	ICED STRAWBERRY MATCHA 9 ICED MANGO MATCHA 9  served on your choice of milk
	MILKSHAKES 6/7 chocolate, vanilla, strawberry, caramel, banana make it thick +2
	SMOOTHIES  MANGO 10 frozen mango, mango syrup, honey, low fat milk
	BANANA PB PROTEIN 12 frozen banana, cinnamon, honey, low fat milk, peanut butter, vanilla protein powder
	FRESHLY SQUEEZED JUICES orange 8.5 apple 8.5 orange + apple mix 9 green 9 (apple, celery, cucumber)
	SOFT DRINKS 5 coke, coke zero, sprite, lemon lime bitters,  ginger beer, lipton peach iced tea,  sparkling mineral water  cadence hydration can 5.5



