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SPECIALS MENU

HEALTHY PROTEIN PANCAKES
Danieli’s special homemade Protein Oat pancakes topped with honey, ricotta cheese, sliced banana and blueberries. $16.90

HEARTY BREAKY TOASTIE
Toasted Turkish bread with leg ham, avocado, tomato relish & Swiss-cheese. $12.90

POACHED EGGS W SMOKED SALMON & AVOCADO SALSA
A hearty brunch of 2 poached eggs served on toasted sourdough bread served with smoked salmon, avocado salsa and feta
cheese drizzled with olive oil. $17.90

SHAKSHUKA
2 free range poached eggs in a smoky, spicy tomato based sauce with capsicum, tomato, onions and olives served with
toasted sourdough bread. $16.90

HEALTHY VEGIE STACK
Grilled sweet potatoes, sautéed mushrooms, baby spinach, grilled zucchini, tomato, grilled halloumi cheese drizzled with basil
pesto & tomato relish. $17.90

BERRY BREAKFAST BOWL
Thick blend of raspberries, blueberries, baby spinach, chia seeds, almond butter, cinnamon and almond milk topped with
granola, coconut flakes and berries (vg). $15.90

ALCOHOLIC BEVERAGES

GLASS BOTTLE
SPARKLING WINE
Il Fiore Prosecco Superiore DOC (Valdobbiadene, Italy) $35.00
ROSE
La Vieille Ferme Rose (Cotes du Ventoux, France) $9.00 $39.00
WHITE WINE
Danieli House White Wine (Mudgee, NSW) $7.00 $29.00
Spinning Top Sauvignon Blanc (Marlborough , NZ) $8.00 $35.00
Conte Giara Pinot Grigio DOC (Veneto, Italy) $9.00 $39.00
RED WINE
Danieli House Wine Shiraz $7.00 $29.00
Hare & Tortoise Pinot Noir (Yarra Valley, Victoria) $8.00 $35.00
Bleasdale Mulberry Tree Cabernet Sauvignon (Langhorne Creek, SA) $9.00 $39.00
Antinori Santa Cristina Toscana IGT (Tuscany, Italy) $8.00 $35.00
BEER
Peroni (Italian Lager) $7.00
Corona ( Mexican Lager) $8.00
Stone & wood Pacific Ale (Byron Bay, NSW) $9.00
SHARING PLATTER & 2 GLASSES OF WINE $30.00

Italian Antipasto Platter -combination of cheeses, prosciutto, salami, olives & roasted capsicum served with warm house bread
Gourmet Cheese Board -local & imported cheeses, olives, fresh seasonal fruit & nuts served with warm house bread & crackers



