ALL DAY /ENU

all menu items available 6:30am - 1:30pm

BREAKFAST

Native Harvest Granola | 19.5
Cinnamon-myrtle apple, macadamia nut crumble,
seasonal fruit, organic coconut yoghurt. (Veg|GF available)
add milk | almond milk +1.2 | soy milk +1.2 | oat milk +1.2

Smashed Avo | 19.5
Australian feta, cherry tomatoes, pickled beetroot,
pistachio dukkha, wild basil oil, sourdough. (GF|Veg available)
add poached eggs | bacon | smoked salmon

French Crépes with an Australian Twist | 23.9
Vanilla bean mascarpone, balsamic strawberries, blood
orange sorbet, macadamia crumb. (GF|Veg available)

Wild Mushrooms on Sourdough | 23.9
Exotic mushroom velouté, baby spinach, parmesan,
Tasmanian pepperberry, truffle oil. (veg|GF available)

add poached eggs | bacon

Eggs on Toast | 165
2 poached eggs on sourdough, native bush tomato relish.
add bacon | smoked salmon  (Veg|GF available)

Breakfast Burger | 17.5
2 bacon, free range eqg, rocket, cheddar,
g native bush tomato relish, milk bun, dukkha. (GF available)
add an angus beef patty | hash browns | smashed avo

Native Australian Chilli Scramble | 24.9
Scrambled eggs, bush tomato chilli oil, parmesan,
‘ coriander, crisp shallots, pistachio dukkha. (Veg|GF available)
) add smoked salmon | bacon | smashed avo

Salibus® )

Classic Eggs Benny | 21.9
2 poached eggs, dressed baby spinach, sourdough
house-made macadamia nut hollandaise. (GF available)
add bacon | smoked salmon

Big Harvest Breakfast | 29.9

2 fried eggs, 2 bacon, 2 cheese kranskys, hash brown,
haloumi, native herb and garlic tomatoes,
mushroom, bush tomato relish, sourdough.

BRUNCH-LUNCH o4

Proscuitto, Tomato, Feta on Sourdough | 19.5 M -
Grilled proscuitto, confit cherry tomato, native basil, = ¢)
marinated feta, balsamic glaze, dukkha. (GFAV|veg available)

Zesty Lemon Myrtle Salad | 19.9
Lemon myrtle, haloumi croutons, garlic baby tomatoes,

red onion, cucumber, oak lettuce, fresh herbs. Topped
with avocado and tangy wild basil dressing. (GF available)

add smoked salmon 7.5 | add grilled chicken 9.0

Fish & Chips | 22.9

Panko crumbed flathead, bush tomato-seasoned fries,
house-made tartare, lemon myrtle-herb salad.

Red Desert Chicken Burger + Fries | 24.5

Grilled chicken, bacon, vine ripened tomato, avocado,
oak lettuce, spicy bush tomato aioli. (GF available)

Wild Angus Burger + Fries | 25.5
Double cheddar, vine ripened tomato, pickled beetroot,
oak lettuce, grilled onions, aioli, hand-smoked
Oakwood salt flakes, BBQ mayo. (GF available)
make it ‘double meat’ - add an angus beef patty 7.5

PLATES TO SHARE

QId Barramundi spring rolls (3) | 13.9
Sweet chilliand Kakadu plum sauce, lemon wedge.

Fries, signature red desert spice | 8.5
Bush tomato-wild thyme spice, Baby Rays’ smoky mayo.

Zesty side salad | 8.5
Tomato, cucumber, onion, lettuce, wild basil oil. (GFV|veg)

ADD ONS:
smoked salmon 7.5 | 2 bacon 6.5 | 2 hash browns 5.5 | haloumi 5.9
avocado 6.5 | mushrooms 4.5 | cheese kransky 5.5 | extra sauce 1.5
2 eqgs (poached/fried) 5.5 | upgrade to scrambled eggs +2.0

GF = Gluten Free,
Veg = legetarian,
V=legan|+3.0

FOOD ALLERGY? Please let our staff know.
We do our best to accommodate all. *Our kitchen
handles allergens including nuts, gluten and eggs.

Welcome to Native Harvest | Australian Fusion Cafe + Bar

All of our dishes include the incredible flavours of native Australian herbs and spices.We hope you enjoy them as much as we do.




