
BREAKFAST  [6:30 – 11:00]

BRUNCH [11:00 – 2:00]P A D D I N G T O N  

S O C I A L  

C A F E   l   B A K E R Y   l   P O P - U P  K I T C H E N

Little one’s (under 12yo)
Bacon & egg on toast          12.50
Egg on toast             10        
Avocado on toast            10
Toast and house baked beans          10  
Waffle with macerated strawberries, maple syrup (add ice cream $2)    10

***Please inform our staff of any allergies. Proceed to the counter to order.
(gfo) gluten free option available, (veg) vegetarian, (vgo) vegan option available 
Sides must be purchased with main meal. 15 % surcharge applies on public holidays.

· Toast and condiments          9.50
  Choice of jam, honey, peanut butter, vegemite or Nutella.    

· Eggs your way (gfo)          15
  2 eggs cooked to your liking, served on sour dough.

· Three-milk Pancake (veg)          19.50
  Tres Leche, broken macarons, macerated strawberries, whipped mascarpone cream. 

· Strawberry & coconut yoghurt Panna Cotta (vgo, gfo)     19.50
  Crunchy Muesli, macerated strawberries, fresh mango.       

· Smashed avocado (gfo, vgo)         22
  Stracciatella, chilli crumb, heirloom tomato, aged vincotto, grapefruit.

· Egg benedict (gfo)          22 
  (2) poached eggs / crisp kale / hollandaise / sourdough. 
  choice of smoked bacon, smoked salmon or grilled haloumi, change to croissant $3     

· Crispy corn & herb fritters (veg)        26 
  Whipped feta, honey, chilli oil, poached egg, smoked paprika, avocado, spring herbs.

· Spanish tortilla  (veg, gfo)          26
  Sautéed chat potato and confit onions, provolone, egg, fresh herbs, and topped with a 
  herb labneh.

· Forest mushroom croissant  (vgo,gfo)        27
  Truffle, 2 poached eggs, cheese garlic and herb croissant, ala minute nduja butter forest mushrooms, 
  tossed kale, pecorino, salsa de almendra (almond salsa). 

· Chorizo scotch egg           28
  Soft poached egg wrapped in chorizo mince, crushed avocado, hash browns, hollandaise sauce.  

· Confit beef brisket tacos (2)         28
  Fried eggs, avocado, chilli and lime pineapple, shaved slaw, smoked capsicum aioli. 

· Breaky paella (gfo,vgo)          30
  A full flavour rice base of saffron, paprika, onion, red peppers, artichoke, peas, king prawn, 
  calamari, chorizo, and poached egg with soft herbs. 

BREAKFAST & BRUNCH Add on’s
1 egg    3.5 Gluten free bread option   1.5 Toast (1)  3 
2 eggs    6 Haloumi (2)    6.5 Tomato relish  2 
Roasted tomatoes  5.5 Smoked salmon    7 Aioli    2 
Hash browns (2)   6 Scrambled egg   6.5 Hollandaise  3 
Pig’s   head sausage    8 Hickory bacon    7 
Sautéed mushroom  6 Chorizo sausage   8 
Baked beans    6 150g steak    8
1⁄2 avocado    6 Side of fries (brunch only)  5 
      
     

   
                  
                

· Fries (gfo, veg)             10
  Chilli salt, garlic aioli. 

· Eggs your way (gfo)           15
  2 eggs cooked to your liking, served on sour dough.

· Creamy potato croquettes (veg)         19 
  Jackfruit, mushroom, and truffle flavoured croquettes smoked paprika aioli. 

· Smashed avocado (gfo, vgo)           22 
  Stracciatella, chilli crumb, heirloom tomato, aged vincotto, grapefruit. 

· Egg benedict (gfo)           22 
  (2) poached eggs / crisp kale / hollandaise / sourdough. 
  Choice of smoked bacon, smoked salmon or grilled haloumi, change to croissant $3. 

· Crumbed burrata salad (gfo, veg)         24
  Heirloom tomato, kalamata olives, roast red onion, peppers, witlof, sourdough croutons, mojo verde, 
  sumac, zaatar, vincotto and EVOO (Add Calamari or 150gm steak for $8). 

· Light fried Calamari (gfo)           25 
  Witlof, rocket, citrus segments, apple, avocado, red onion, pistachio, ricotta, citrus vinaigrette.  

· Crispy corn & herb fritters (veg)         26 
  Whipped feta, honey, chilli oil, poached egg, smoked paprika, avocado, spring herbs.

· 150gm steak sandwich (gfo)           26 
  Greens, red onion, peppers, pickles, provolone, chimichurri, and horseradish aioli on a milk bun served with coated fries. 
 
· Nduja & pig head sausage mafaldine alla vodka       26
  Creamy rich and spicy pasta with mojo verde and pecorino spring herbs. 

· Chorizo scotch egg            28
  Soft poached egg wrapped in chorizo mince, crushed avocado, hash browns, hollandaise sauce. 

· Chermoula Chicken & chorizo skewers                                                                                    29
  Couscous, Spanish onion, capsicum, mojo verde, soft herbs and soft bread. 

· Breaky paella (gfo,vgo)           30 
  A full flavour rice base of saffron, paprika, onion, red peppers, artichoke, peas, king prawn, chorizo, 
  calamari, and poached egg with soft herbs. 


