
F O O D

Rustica Sourdough Toast - fruit, casalinga or seedy (v) 
+ butter, peanut butter, jam or vegemite� 9

Eggs Anyway on Rustica Sourdough� 13

Chia Pudding (vg)
with mango puree, free berries, coconut flakes, berry compote� 19

Rustica Waffle (v)
with mixed berry compote, berry coulis, granola crunch & cinnamon mascarpone� 23

Breakfast Salad (v) (vgo) (gf)
ancient grains, kale, broccoli, alfalfa sprouts, cranberries, pepitas,  
edamame, sweet potato, chipotle hummus, grilled halloumi + poached egg� 22
~ add bacon or smoked salmon + $6/7

Avocado on Toast (v) (vgo)
chard corn, herb salad, mexican furikake, lime labne, 
grilled halloumi + seedy sourdough       � 23
add poached egg +3

Baba Ganoush (v)
smoked eggplant purée, grilled halloumi, roast roma tomatoes, greens, 
sumac salt, poached eggs + seedy wholewheat sourdough� 23

Mushroom Bruschetta (v)
mixed mushrooms, spinach, kale, bocconcini, pesto, hazelnut + seed crumble, 
poached egg + olive & basil sourdough� 24.5

Baked Eggs (vgo) (gfo)
lamb meatballs. spiced beans, fried egg, sumac labne, 
fried shiitake mushrooms + sourdough toast� 23

Lobster & Prawn Benedict
chive + butter poached lobster & prawns, mixed greens, salmon roe, 
herbed hollandaise, poached eggs + milk bun� 29

Chilli Scrambled Eggs  (vo)
bacon, spring onion, fried shallots, manchego cheese + sourdough� 24

Spiced Chickpea Falafels (vg) (gfo)
roasted zaatar carrots + cauliflower, pickled red cabbage, lettuce, 
pomegranate, beetroot hummus + grilled ciabatta� 23

King Prawn & Moreton Bay Bug Linguini
chilli, garlic, cherry tomato, chives, lemon pangrattato � 26.5

Middle Eastern Spiced Chicken Salad (gfo)
freekah, lentils, chickpeas, maple roasted sweet potato, kale, 
roast red onion, pumpkin seed dukkah, pomegranate + turmeric labneh� 23.5

Buttermilk Fried Chicken Burger
cos lettuce, pickles, tomato, gochujang aioli, milk bun,
pickled cabbage slaw� 24

Spicey Glazed Pork Belly Tacos (3)
grilled tortillas, corn + avocado salsa, coriander slaw + salty 
paprika pork crackle� 25

v / vegetarian

vo / vegetarian option

vg / vegan

vgo / vegan option

gf / gluten friendly

gfo / gluten friendly option

rusticasourdough.com.au no menu changes on weekends 10% surcharge on weekends / 20% on public holidays@rustica_hq

egg� 3
herbed hollandaise� 3
beetroot relish� 3
spinach� 4
feta� 4
smashed avo� 5

halloumi� 5
roasted tomatoes� 5
mushrooms� 5
bacon� 6
smoked salmon� 7

S I D E S

Boiled eggs and toast ‘soldiers’� 10
Scrambled eggs on fresh croissant� 11
Waffle with mixed berry compote and maple syrup� 13
Cheese Croissant� 7.5
Banana Bread� 5

K I D S  13 and younger



S O M E T H I N G  T O  S T A R T

H O T  C O F F E E

white� 5
black� 4.8
large� +.5
soy� +.5
oat� +.5
almond� +.5
coconut� +.5
lactose free� +.5
single origin� +.5
filter� 5.5
hot chocolate� 5
first love wet chai� 5
matcha latte� 5
turmeric latte� 5
babycino� 2

C O L D  C O F F E E

iced coffee� 7.5
iced chocolate� 7.5
iced mocha� 7.5
iced latte� 5
iced long black� 4.8
cold brew� 5.5

L O V E  T E A

english breakfast� 4.5
earl grey� 4.5
sencha green� 4.5
lemongrass + ginger� 4.5
peppermint� 4.5
chamomile� 4.5

T I R O  S O D A

cola� 5.5
pink grapefruit� 5.5
lemonade� 5.5
lemon squash� 5.5
lemon, lime + bitters� 5.5

C O L D  P R E S S E D  J U I C E S

On The Green / kale, celery, apple, lemon, ginger� 7.5
Purple Days / beetroot, carrot, orange, apple� 7.5
Pinked Up / watermelon, apple, mint� 7.5

ORANGE JUICE� 7

K R E O L  S P A R K L I N G

passionfruit & orange� 5
mango, lime & turmeric� 5
pineapple & ginger� 5
raspberry & lime� 5


