
t h e  g r e e n  g r o c e r

brunch - served all day

virgin mary / bloody mary  							       7/11

sourdough toast with organic butter and green grocer preserves	 7

fruit toast with organic butter	 7

brown rice porridge cooked in rice milk and coconut cream with toasted almonds	 10

organic cereal - your choice of natural muesli, gluten free blend or toasted granola	 9
                             served with yoghurt and seasonal fruit

green grocer porridge - oats, sultanas, nuts and seeds, with honey and banana	 10

avocado, harissa aioli and grapefruit on toasted sourdough with roasted pepitas	 12

french toast with spiced apple, honey labne, walnut and almond syrup	 14 

bad boy butty - istra ham, cheese fondue, fried egg on toasted panino with piccalilli   14 

poached certified organic eggs on sourdough toast	 10

scrambled certified organic eggs on sourdough toast	 12

basic extras	 • avocado • istra wood-smoked bacon • wilted silverbeet	 4
				    • baked beans • herb roasted tomato • potato rosti

deluxe extras	 • istra chorizo sausage • house cured salmon • wild mushroom ragu        5

gg florentine - poached eggs, spinach and hollandaise on a brioche bun	 16

green grocer boston beans - red kidney beans, tomato, ginger, fetta and parsley	 14  

cassoulet - istra ham hock, cannelini beans, tomato sugo and a baked egg	 17
 with parmesan and herbed breadcrumbs

brassica oleracea
(cauliflower)



t h e  g r e e n  g r o c e r

lunch - served all day

soup of the day	 see blackboard specials

lentil salad with roast cauliflower and fennel, spiced beetroot, dukkah,	 14
 marinated fetta and cumin oil

gnocchi with ricotta, lemon and wild rocket 	 16

zucchini and carrot corncakes, beetroot cured salmon, chive creme fraiche	 17

hot and sour chicken soup, rice noodles, asian greens, shiitake mushrooms	 14

pissaladiere - puff pastry tart of caramelised onion, olive, anchovy and petit salad	 14

organic beef and pork meatballs, rich tomato sugo and crusty sourdough	 17

parmesan crumbed chicken schnitzel with roast pumpkin and caper mayonnaise	 18

please check the blackboards for daily food and drink specials

green grocer classics

spanakopita - hand rolled filo, silverbeet, spinach and fetta with lemon	 10

vegie pastie - lentils, green peas, potato and garam masala with eggplant pickle	 9

chicken pie - parsnips, carrots, celery and white wine cream sauce with onion jam	 10

beef pie - mushrooms and red wine gravy with tomato chutney	 10

on the side

organic green leaf salad	 4

green grocer condiments
      	 • tomato sauce • eggplant pickle • beetroot chutney	 1
      	 • onion jam • basil pesto • tomato chutney • harissa aioli

desserts

please choose from our selection of cakes and sweet things in the foodstore
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t h e  g r e e n  g r o c e r

hot drinks

organic fairtade coffee	 3.8

  double shot	 +0.5

  organic soy milk	 +0.5

hot chocolate or mocha	 4

tea - pot for one	 4

black tea 		  • english breakfast • earl grey • irish breakfast • darjeeling 
			   • orange pekoe • vanilla spiced black • russian caravan

green tea		  • jasmine • sencha • genmai cha

roasted dandelion	 4

chai	 5

mexican hot chocolate - cocoa, cinnamon, vanilla and almond	 5

fresh mint and ginger tea	 3.5

herbal	 infusion	s	 • peppermint	 4
			   • liquorice star (dandelion, liquorice, aniseed, fennel, star anise)
			   • nocturne (chamomile, lime flowers, lavender, lemon verbena)
			   • linger (lemon myrtle, lemon balm, ginger, lemon peel)
			   • rosy (rosehips, rose petals, cinnamon, orange peel)

cold drinks

freshly sqeezed organic juice	 7

fresh fruit frappe	 see blackboard specials

orange and elderflower spritzer	 5

smoothie 	 see blackboard specials

iced coffee / chocolate	 7

hepburn springs sparkling mineral water (500ml)	 5.5

gillespie’s traditional ginger beer	 5

phoenix organic soft drinks - cola, lemonade, lemon lime bitters, creaming soda	 4

virgin mary / bloody mary	 7/11

gillespie’s alcoholic ginger beer - bream creek tas	 7.5

mock red hill cider - mornington peninsula vic	 6.5

mac’s spring tide lager (low carb) - nelson nz		  6.5

moo brew hefeweizen - berriedale tas	 8.5

knappstein enterprise lager - clare valley sa	 7.5

mountain goat steam ale - richmond vic	 6.5

barossa valley brewing organic ale - barossa valley sa		  7.5
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