COFFEE & TEA

Please ask your waiter for Seasonal roast of the month

SINGLE ORIGIN

House - Blend Espresso 3.5
Double Espresso 4
Latte/Flat White/Cappuccino 4
Long Black 4
Mocha 4.5
Filter Coffee 6
Extra Shot/Soy Milk +0.5
Almond Milk +0.8

Hot Valrhona Traditional Hot Chocolate 5.5
Chai Latte 6
Dirty Chai 7
Chamellia Organic Teas 4.5
English Breakfast, Earl Grey,
Irish Breakfast, Peppermint, Lemongrass
& Ginger, Chamomile, Gunpowder Green

Iced Latte/Mocha/Chocolate 6.5

20
Sweets

(or before)

Desserts, cakes, and

F O R A F T E R pastries displayed

in the cabinet

SOFT DRINKS

Daylesford & Hepburn Springs
Lemon lime & bitters

Lemonade

Blood Orange

Ginger Beer

Lemon

Organic Cola

Freshly squeezed organic Orange Juice
Organic coconut water

Mineral Water Vestal

FUN & GAMES

Lawn bowls, croquet & bocce are all available for
hire and can be booked in advance.
Please ask a member of the team for more details.

Piggery café offers function bookings for all sizes of events, we offer a great
space for birthdays, weddings, celebrations and corporate events. Please
contact 9691 3888 or ask a member of the team.

Please note that menu items may contain traces of shellfish, fish, sesame, nut, egg, soy, wheat seeds and other
allergens. Due to the nature of café meal preparation and possible cross-contamination, Piggery Café is unable to
guarantee the absence of the above ingredients in any of its menu items.

Gluten free, dairy free, and Vegan

alterations available on request

Please note credit card payments ”
will incur a 1.6% processing fee. 15% Y%

surcharge will apply on public holidays



ALL DAY

Burnham Bakery Toast With butter and jam 9

Waffles Buckwheat Waffles, burnt honey syrup, 14
cream, poached apple

Avocado on Toast Smashed avo, feta, herbs, pickled shallots, 18
and radish
Add a poached egg... 2
Add bacon... 5

Bacon & Egg Roll Fried egg, bacon, cheese, tomato sauce, 13
chilli jam, spinach

Omelette Caramelized leeks, dried tomatoes, feta and 18
cheddar cheese, crispy kale

Pig Out 2 fried eggs, bacon, smoked snag, tots, 24
roasted tomato, mushrooms

Pork Belly Smoked Borrowdale Pork Belly, apple puree, 26
potato rosti, dill apple and radish salad

Lamb Smoked Flinders Island Lamb Shoulder, 26
charred pumpkin sourdough, roasted carrot
hummus, pickled onion, mint

Fish & Chips Mark Eather fish & chips, slaw, caper mayo, 26
Lemon

Mushroom Smoked and grilled Mushroom on grain porridge, 22
Sourdough toast, poached egg

Pig Platter Assortment of smoked and grilled meats 70
with sauces, pickles, chips and salad for2 people

The Classic David Blackmore Wagyu Beef Burger, 18
cheddar cheese, lettuce, tomato, onion, pickles, house sauce, fries
Add Bacon 5

Veggie Burger Marinated eggplant, roasted capsicum, 16
pickled red onion, cucumber, greens, feta, hummus, baba, fries

SOUP, SALADS

5 Grain salad with feta 14

Charred pumpkin salad with seeds and feta 13

Marinated Cauliflower salad, pomegranate, herbs, almonds 13

Smoked pumpkin Soup, sausage crumble, pepitas 13

Cheese board 28

Charcuterie Board 28

Add Cheese 10

SIDES

Meaty Beans 6
Chips 5
Pialligo Estate Bacon 5
Cured Trout 6
Dressed Greens 3.5
Tots 8
Mac and cheese 8
Pialligo Estate Pork Snag with pickles 9
Millawa free range Chicken Wings with Pickles 14
Kids Burger 12
F O R K I D S Fried Chicken 12
. Snag in Bun 10
Choice of any salad €
or chips on side Cheese Toasty 10
Cauliflower& Potato Fritters 12
Available from 2.30pm and for a minimum of 2 people
Our Afternoon Tea is available at $35 per person with a glass of NV Dal Zotto Mio
Prosecco $45 per person
A plate of Savoury Creations
Hot scones - Fruit and Plain
A selection of cakes
Includes Tea or Coffee
Sparkling NV Dal Zotto Mio Prosecco, King Valley 10/42
2017 Down to Earth Savingnon Blanc, Wrattonbully 13/48
White 2012 Seppelt Victorians Chardonnay, Great Western 10/42
120/750ml
2016 Chrismont Riesling, King Valley 14/55
Red 2016 Yerring Station Vue de Monde Pinot Noir, Yarra Valley 12/60
120/750ml
2015 Coombe Farm Merlot, Yarra Valley 55
2015 Halls Gap Cabernet, Ararat 12/60
Coopers Dark Ale 9
Coopers Light 8
Kronenbourg 1664 9
Hawthorn Amber Ale 9
Moo Brew Hefeweizen 10
Mountain Goat Steam Ale 9
Hargreaves Hill ESB 10
St Ronans Apple Cider 10
Benny Brew Pale Ale 9

Coopers Sparkling Ale

pot 6/Schooner 8/Pint 10

Gluten free, dairy free, and Vegan
alterations available on request

Please note credit card payments
will incur a 1.6% processing fee. 15%
surcharge will apply on public holidays




