
DRINKS
COFFEE						      CUP		  MUG

CAPPUCCINO  |  LATTE  |  FLAT WHITE			  4.00		  4.60

SHORT BLACK    					     3.50

LONG BLACK						      3.50		  4.00

HOT CHOCOLATE, CHAI LATTE, MOCHA				    4.60

VIENNA								        5.00

DECAF, SYRUPS, SOY, ALMOND & LACTOSE FREE + .80c

TEA

ENGLISH BREAKFAST, EARL GREY, PEPPERMINT, GREEN    4.50

CHAI TEA ON MILK, WATER OR SOY w/ HONEY    5.00

SMOOTHIES

MANGO OR BANANA    7.00

SHAKES						      SMALL		 LARGE

MILKSHAKES						      4.50		  5.50

THICKSHAKES						     5.50 		  6.50

CHOCOLATE, STRAWBERRY, VANILLA, CARAMEL OR BANANA, LIME

ICED DRINKS

ICED CHOCOLATE    6.00

 ICED COFFEE    6.50

JUICE							       SMALL		 LARGE

APPLE, ORANGE OR PINEAPPLE			   4.00 		  5.00

SOFT DRINKS

COKE, DIET COKE, COKE ZERO, LEMONADE, LEMON, ORANGE,

RASPBERRY    4.00

ICE CREAM SPIDERS    5.50

GINGER BEER or LEMON LIME BITTERS    4.50

WATER or SPARKLING WATER    4.0

eftpos  Minimum $10, 
Under $10 - .30c surcharge

We have a
great selection of 

gluten free
items all made here on the

premises of the Blind Baker,
which can be ordered

with your friendly waitstaff
& enjoyed at your table.



BREAKFAST 
THE LAYERED MUESLI EFFECT    9.50
Layers of greek yoghurt, fruit on our made-in-
house muesli, served in a glass

BACON & EGG ROLL    11.00
Fried egg, double  bacon, melted cheese & bbq 
sauce (gfo)

EGGS ON A CHOICE OF TOAST    12.00
Poached, scrambled or fried (gfo + v)

PANCAKES
w/ maple syrup    13.50
w/ banana, butterscotch & ice cream    17.50

LITTLE BREAKFAST    16.50
Choice of egg, bacon, sauteed mushrooms, grilled 
tomato & toast (gfo)

HOME MADE CORN FRITTER STACK    18.00
•	 Bruschetta mix w/ avo & sour cream (v)
•	 Bacon, avo & pesto dressing

SMASHED AVOCADO    15.00
Served w/ dukkah poached eggs, feta, rocket, 
drizzled w/ a balsamic glaze  on sourdough (gfo + v)

VEGETARIAN BREAKFAST    17.00
Egg any style, mediterranean vegetables, grilled 
mushrooms, baby spinach, avocado & choice of 
toast (gfo + v)

EGGS BENEDICT    17.50
W/ a choice of smoked ham, bacon or smoked 
salmon (gfo)

BIG BREAKFAST    22.50
Choice of eggs, bacon, kransky sausage, grilled 	
tomato, hash brown, sauteed mushrooms w/ a 
choice of toast
•	 Add a small coffee or small juice    25.50
•	 Add a small coffee & small juice    27.50 

SAVOURY MINCE W/ POACHED EGG    15.00
Served w/ thick cut toast (gfo)

FRENCH TOAST ON SOUR DOUGH    16.50
•	 W/ bacon, maple syrup & cream or ice cream
•	 W/ strawberries or bananas, maple syrup & 	 	
	 cream or ice cream

CHOICE OF TOAST AVAILABLE
White sourdough, thick white toast, thin white or 
multigrain

SIDES
Gluten bread    1.50 per slice 

Turkish bread or chutney    2.00

Eggs, hash brown, tomato & Spinach    3.00 ea

Bacon, avocado, sauteed mushrooms &
kransky    3.50

Smoked salmon    4.50 

MAINS
QUICHE OF THE DAY    18.50 
(See special board)

BRUSCHETTA    13.00
Tomato mix, spanish onion, fresh garlic, basil & salt 
& pepper w/ shaved parmesan served on a toasted 
sourdough w/ balsamic glaze & a rocket garnish 
(gfo + v) + smoked salmon    3.50

BEER BATTERED FISH N CHIPS    17.50
Served w/ a side salad & tartare sauce & lemon

200gm CHICKEN SCHNITZEL    16.00
Served w/ mushroom sauce, side salad & chips    

HOMEMADE RISSOLES    15.00
Served w/ creamy mash, mixed vegetables & onion 
gravy (gfo)

SCOTCH FILLET STEAK SANDWICH    17.00
Served w/ caramelised onion, tomato, cheddar & 
mixed leaves, bbq sauce on sourdough w/ fries 
(gfo)

JACKET POTATOES (gf) 16.00

•	 Mushroom, feta, sundried tomato & onion (v)
•	 Smoked salmon & capers
•	 Turkey & cranberry
•	 Chicken & asparagus

All served w/ cheese, sour cream & salad 

LIGHT SNACKS
SCONES
1/2 serve - one scone    3.50
Full serve - two scones    6.50 

•	 Plain w/ jam & cream 
•	 Pumpkin & date w/ butter

CHOICE OF TOAST
W/ strawberry jam, peanut butter
or vegemite    6.50
Raisin or cinnamon toast    5.50
Toasted  fig & walnut    4.00
Banana bread    6.50  /  Gluten free    7.00

 

BURGERS   17.50

CHICKEN SCHNITZEL BURGER
Chicken breast, slaw mix w/ aioli, cheedar, tomato & mixed leaves on a burger bun

HOUSE-MADE RED LENTIL & CHICKPEA BURGER
Red lentil & chickpea pattie, tomato, cucumber, spanish onion, grilled halloumi, 
mixed leaves w/ sweet chilli mayo on a burger bun (gfo + v)

BEEF BURGER
Homemade beef pattie, bacon, tomato, beetroot relish, caramelised onion, cheese, 
mixed leaves w/ bbq sauce on a burger bun (gfo)

All burgers served w/ fries

Gluten free available    + 2.00

SALADS   17.50  + chicken 3.00

CAESAR SALAD
Cos lettuce, garlic croutons, bacon, parmesan, poached egg & caesar dressing

ROAST PUMPKIN
Spanish onion, cashews, parmesan & balsamic glaze (gf)  

CRANBERRY SWEET POTATO SALAD
W/ mixed leaves, cranberries, roasted pinenuts, cranberry, red wine & olive oil 
dressing (v)

BEETROOT
Spanish onion, cucumber, feta, candied walnuts, balsamic glaze (gf + v)

MELTS (gfo)

Toasted thick cut or sourdough
HALF (one slice of toast w/ a petite salad) 
FULL (two slices of toast w/ a petite salad) 

Topped w/ 
- Ham & pineapple    9.50 / 14.50
- Chicken & asparagus    10.00 / 15.00
- Chicken, avocado & bacon    12.50 / 17.50
- Chicken, avocado, mushroom & sundried tomato    12.00 / 17.00

Gluten bread available     + 1.50 / 2.50

GOURMET SANDWICHES
TOASTED “BLAT”  w/ mayonnaise (gfo)    13.00

TURKEY Camembert, cranberry sauce & lettuce (gfo)    10.50

RED SALMON Avocado, egg mayonnaise & lettuce (gfo)    11.50

POACHED CHICKEN Avocado, sundried tomato, egg mayonnaise
& lettuce (gfo)    10.50

CHICKEN SCHNITZEL Bacon, parmesan, lettuce & caesar dressing    13.50

HOMEMADE RISSOLE w/ caramelised onion gravy (gfo)    12.50

Gluten bread available     + 1.50

Or “Wrap It Up”     + 1.50

KIDS
MENU

HAM & CHEESE
FINGERS

3.50

CHICKEN NUGGETS
& CHIPS 

6.50

PIZZA
Choice of 3 toppings

6.50

 ham, cheese, pineapple, tomato, 
mushroom or chicken

CHOICE OF
BBQ or tomato sauce

 (v) - Vegetarian

(gf) - Gluten Free

(gfo) - Gluten Free Option


