
All-Day Menu
Available until 30min prior to close.

Groundstone source and use the best quality ingredients 
that are in season and available locally where possible.

Please inform our team upon ordering if you have any 
dietary requirements. 

PLEASE ORDER AND PAY AT THE COUNTER OR VIA THE QR CODE ON YOUR TABLE. 
SEE DISPLAY FRIDGE FOR CAKES, SANDWICHES AND SPECIALS AVAILABLE ALL DAY
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Sweet Potato Fries
[GF|LF|V|VEGAN*]
One Size with Aioli $9.80 

Toasted Sourdough [GF*|LF*|V]
Toasted sourdough (2) served with
Groundstone Jam. Peanut Butter. Vegemite or
Local Honey

Eggs on Sourdough [GF*|LF*|V]
Poached or Fried eggs (2) served on toasted
sourdough (2) with house seed mix. (Eggs
Poached, Fried - or Scrambled +$3) 

Bacon and Eggs [GF*|LF*]
Poached eggs (2) and Bacon served on toasted
sourdough (2) and topped with house seed mix.
+ hollandaise sauce $4
(Eggs Poached, Fried or Scrambled +$3)  

Bacon and Egg Roll [GF*|LF*]
With Groundstone tomato relish served on a
toasted milk bun.
+ Cheese $2 +Hashbrown $6.50 + Avocado $6.

Groundstone Benny [GF*]
Two poached eggs, Spinach, Ham and House
made hollandaise sauce. Served on toasted
sourdough (2). (swap to bacon $28.50) 

The Feast [GF*|LF*]
Bacon, Chorizo, poached eggs (2), slow roasted
tomato, hash browns and field mushrooms.
Served on toasted sourdough (2). 
Make It Vego $26.50 (Swap Bacon and
Chorizo for Halloumi and Wilted Spinach)
+ Hollandaise sauce $4

Honey Pear Pannacotta [GF|VEG]
Honey Yoghurt Pannacotta, Honey and Thyme
Roasted Pears, Warm pear compote and
Macadamia Granola.

Roast Pumpkin Bruschetta [VEG|GF*]
Roasted pumpkin, Whipped Danish Fetta,
Pickled Cabbage, Crispy Sage served on
Toasted Sourdough
+ Poached egg $3

 

 

 

Sweet Potato Savoury Waffle [GF|V*] 
Sweet Potato Waffle, Bacon, Fried egg (1), Sour
cream, Sriracha Maple syrup

Biscoff Banoffee Banana Bread [V] 
Housemade toasted Banana Bread, Caramelised
banana, Mascarpone, Biscoff and Hazelnut Praline
+ Bacon $6.50

Ham Hock Baked Beans [GF*|LF*]
Slow-Cooked Ham Hock Baked Beans, Poached
eggs (2), Chimmi-Churri and Toasted Turkish Bread

Soup Of The Day
Our Weekly Soup can be Gluten Free on request.
Please see our menu board for this week's flavour. 

Fried Chicken Burger [GF*|LF*|V*] 
Fried Chicken, Herb Fennel Slaw, Bread and Butter
Pickles, Dill Ranch on a Toasted Turkish Bun
(Make it VEGO Swap to Crumbed Mushroom)
+Bacon $6.50 +Cheese $2
*with fries $28.50

House-Made Toasted Focaccia
Rotating Daily Focaccia flavours featuring Cured
meats, vegetables and House-made Fillings. Please
See the Display Cabinet for Today’s selection.
Available Until Sold Out
+Fries $4 

Mediterranean Vegetable Salad [DF*|GF*|V]
Roasted Vegetable Caponata, Lentils, Danish Fetta,
Rocket, Focaccia Croutons and Balsamic
Vinaigrette.
+ Grilled chicken $7.50 

Winter Nourish Bowl [GF|DF*|VEGAN*] 
Spiced Roast Cauliflower, Chickpea Dahl, Steamed
Rice, Pickled Red Cabbage, Cucumber and Creamy
Herb Dressing
+ Poached egg $3 +Grilled Chicken $6.50

Fries 
[GF|LF|V|VEGAN*]
One Size with Aioli $7.50

Extras: prices and produce availability may vary depending on seasonal availability
             Bacon/Chorizo $6.50, Grilled Chicken Side/Crumbed Mushroom $7.50, 

Mushrooms $5.50, Hollandaise Sauce $4, Roast Tomato $4.50   
              Hashbrown (3)/ Halloumi  $6.50, Add Extra Fried or Poached Egg / Chilli Crisp Oil $3

Change to Scramble Eggs +$3, Fetta $2
              Extra bread/ toast/ aioli/ sauce/ relish/ maple syrup/ gluten free alternate $2 

Locally Sourced from: Get Crackin’ Eggs, MountainMiso, Hillside Harvest, Academy Coffee, 
Marketcat Matcha, Fardon & Sons Organics, Fourjays Hazelnuts, SugarMill Sourdough.

GF - GLUTEN FREE   |   LF - LACTOSE FREE   |    V - VEGETARIAN   |   VEGAN - VEGAN
*ALTERNATIVE AVAILABLE

*Please Note that we have a 10% Surcharge on Weekends*



GROUNDSTONE.COM.AU

COFFEE
Cappuccino, Flat White, Latte, Chai Latte, Hot Chocolate, Mocha
Long Black
Espresso, Machiatto
Piccolo
Cold Brew (Cold) & Batch Brew (Hot) 1 size

Iced Latte (with ice, cold milk, 2 espresso shots)                 
Babychino

TAKEAWAY
Cappuccino, Flat White, Latte, Hot Chocolate, Mocha
Bring your own take-away cup Save $0.30
Milk Alternative - Soy, Almond, Lactose Free, Oat Add $1 
Syrups - Vanilla, Caramel, Hazelnut Add $0.80
Extra shot of coffee Add $0.50, Change to Decaf Add $0.50

TEA
English Breakfast, Earl Grey, Lemongrass & Ginger, Green, Peppermint
Chai brewed with honey & milk
Seasonal Iced Tea, served cold (Brewed in house, seasonal availability) 

milkshakes
Chocolate, Vanilla, Caramel, Hazelnut, Strawberry, Banana, Lime
Kids Flavoured Milk (flavours as above)

JUICE (freshly squeezed)
Orange or Apple
Green (made with - Apple, Cucumber, Celery, Kale, Lemon, Ginger)

smoothies (one size) 
Please see our Smoothie Board or online App for our large range of Smoothie inclusions..

Made on either Almond Milk. Full Cream Milk. Coconut Water. Apple Juice
Options: Acai Berry Blast, The Refreshment, Brekky Bang, Mango Co-co.

SOFT DRINKS

Mixed varieties (please see front counter display)
Mineral Water 250ml/500ml
Still Spring Water
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 $9.00
$4.70

Drinks Menu
We are a licenced venue and serve alcohol from 10am daily. 
Please see our counter display board for soft drinks, local wine, cider and beer availabilities. 

 $5.00
$6.50

From $6.00
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