
TOAST 

Seeded, sourdough, fruit loaf:  vegemite, 

jams, honey 10.5 

CHIA PUDDING (V) 

Coconut chia, banana granola, mango 

passionfruit puree, berries 18.5 

BIRCHER MUESLI 

Rolled oats, almond milk, apple date 

puree, toasted nuts & seeds, golden 

raisins, strawberries 17.9 

AVOCADO 

Beetroot tahini, pickled carrot, radish, 

mint, poached eggs, toast 22 

+ Bacon 6

PEANUT BUTTER & TOMATO (VO) 

Crunchy peanut butter, tomatoes, salt 

and pepper peanut, basil, toast 16.5 

GREEN CHILLI SCRAMBLED 

Bacon, parmesan, spring onions, 

parsley, toast 22.9 

OPEN OMELETTE (GFO) 

Peppernatta of red, yellow peppers, 

tomato, basil with whipped ricotta and 

herbs 23.5 (served with toast or side 

salad) 

BENEDICT (GF,VO) 

Poached eggs, belly bacon, apple cider 

hollandaise, potato hash 24.5 

LOBBS BOARD 

Chia cup, potato hash, fried egg, grilled 

sourdough, chorizo, grilled halloumi 27 

SALADS AND BOWLS

CAESAR SALAD (GFO)

Cos leaves, croutons, grated parmesan,

Ranchovy dressing 16

BROCCOLINI BOWL (VO)

Raw broccolini, black pearl barley, kale,

avocado, almonds, herbs, seeds, chilli,

poached egg, lemon dressing 22

SALMON BOWL (GF, VO)

Brown rice, avocado, pickled veg, iceberg

lettuce, broccolini, kewpie mayo,

furikake, miso dressing

SUPER SALAD (GF, VO)

Kale, tomatoes, charred corn, gojis, wild

rice, black turtle beans, quinoa,

jalapeños, coriander, salted ricotta 22

(GF)

+ Poached salmon 8 + Bacon 6

+ Poached chicken breast 7

+ Avocado 6 + Poached egg 3

CHICKEN SCHNITZEL

Herb crumbed chicken schnitzel with

apple fennel slaw, lemon mayo 27

CHEESEBURGER

Grilled beef Pattie, American cheese,

pickles, bacon jam, chips 26.5

+ Bacon 6

TOM YUM FRIED RICE (GF)

Chicken, brown rice, fried egg, cucumber,

chilli jam and coriander 25.5

YOUR WAY

FREE RANGE EGGS ON TOAST

Poached, fried, folded 13.5

EXTRAS/SIDES (EACH)

+ Gluten free bread 2.5ea

+ Egg, cider hollandaise 3ea

+ Roast tomatoes, sautéed spinach,

roast mushroom 5ea

+ Grilled halloumi, goats feta 5.5ea

+ Bacon, avocado 6ea

+ Poached Salmon, Grilled Chorizo,

Potato Hash 8ea

+ Fries 11

CHILDREN
(UNDER 12 ONLY)

1 egg on toast (poached, fried, scrambled) 

with a rasher of bacon 12 

Chia w/ berries 12

Pancakes w/ maple 14

Fried chicken and chips or salad 14

SURCHARGES – to pay penalty rates

which go directly to your friendly staff.

Saturday and Sunday 10%

Public Holidays- 15%

V - VEGAN

VO - VEGAN OPTIONAL

GF - GLUTEN FREE

Please make us aware of any dietary

requirements at the start

of your meal and we will do our best to

accommodate you.

EVENTS

We do functions and private events. Hit

us up at: events@lobbscafe.com

TOAST

Seeded, sourdough, fruit loaf: vegemite,

jams, honey 10.5

CHIA PUDDING (V)

Coconut chia, banana granola, mango

passionfruit puree, berries 18.5

BIRCHER MUESLI

Rolled oats, almond milk, apple date

puree, toasted nuts & seeds, golden

raisins, strawberries 17.9

AVOCADO

Beetroot tahini, pickled carrot, radish,

mint, poached eggs, toast 22

+ Bacon 6

PEANUT BUTTER & TOMATO (VO)

Crunchy peanut butter, tomatoes, salt

and pepper peanut, basil, toast 16.5

GREEN CHILLI SCRAMBLED

Bacon, parmesan, spring onions,

parsley, toast 22.9

OPEN OMELETTE (GFO)

Peppernatta of red, yellow peppers,

tomato, basil with whipped ricotta and

herbs 23.5 (served with toast or side

salad)

BENEDICT (GF,VO)

Poached eggs, belly bacon, apple cider

hollandaise, potato hash 24.5

LOBBS BOARD

Chia cup, potato hash, fried egg, grilled

sourdough, chorizo, grilled halloumi 27

SALADS AND BOWLS 

CAESAR SALAD (GFO)

Cos leaves, croutons, grated parmesan, 

Ranchovy dressing 16 

BROCCOLINI BOWL (VO) 

Raw broccolini, black pearl barley, kale, 

avocado, almonds, herbs, seeds, chilli, 

poached egg, lemon dressing 22 

SALMON BOWL (GF, VO)  

Brown rice, avocado, pickled veg, iceberg 

lettuce, broccolini, kewpie mayo, 

furikake, miso dressing 

SUPER SALAD (GF, VO)

Kale, tomatoes, charred corn, gojis, wild 

rice, black turtle beans, quinoa, 

jalapeños, coriander, salted ricotta 22 

(GF) 

+ Poached salmon 8 + Bacon 6

+ Poached chicken breast 7

+ Avocado 6 + Poached egg 3

CHICKEN SCHNITZEL

Herb crumbed chicken schnitzel with

apple fennel slaw, lemon mayo 27

CHEESEBURGER

Grilled beef Pattie, American cheese,

pickles, bacon jam, chips 26.5

+ Bacon 6

TOM YUM FRIED RICE (GF)

Chicken, brown rice, fried egg, cucumber,

chilli jam and coriander 25.5

YOUR WAY

FREE RANGE EGGS ON TOAST

Poached, fried, folded 13.5

EXTRAS/SIDES (EACH)

+ Gluten free bread 2.5ea

+ Egg, cider hollandaise 3ea

+ Roast tomatoes, sautéed spinach,

roast mushroom 5ea

+ Grilled halloumi, goats feta 5.5ea

+ Bacon, avocado 6ea

+ Poached Salmon, Grilled Chorizo,

Potato Hash 8ea

+ Fries 11

CHILDREN
(UNDER 12 ONLY)

1 egg on toast (poached, fried, scrambled) 

with a rasher of bacon 12 

Chia w/ berries 12

Pancakes w/ maple 14

Fried chicken and chips or salad 14

SURCHARGES – to pay penalty rates

which go directly to your friendly staff.

Saturday and Sunday 10%

Public Holidays- 15%

V - VEGAN

VO - VEGAN OPTIONAL

GF - GLUTEN FREE

Please make us aware of any dietary

requirements at the start

of your meal and we will do our best to

accommodate you.

EVENTS

We do functions and private events. Hit

us up at: events@lobbscafe.com

TOAST

Seeded, sourdough, fruit loaf: vegemite,

jams, honey 10.5

CHIA PUDDING (V)

Coconut chia, banana granola, mango

passionfruit puree, berries 18.5

BIRCHER MUESLI

Rolled oats, almond milk, apple date

puree, toasted nuts & seeds, golden

raisins, strawberries 17.9

AVOCADO

Beetroot tahini, pickled carrot, radish,

mint, poached eggs, toast 22

+ Bacon 6

PEANUT BUTTER & TOMATO (VO)

Crunchy peanut butter, tomatoes, salt

and pepper peanut, basil, toast 16.5

GREEN CHILLI SCRAMBLED

Bacon, parmesan, spring onions,

parsley, toast 22.9

OPEN OMELETTE (GFO)

Peppernatta of red, yellow peppers,

tomato, basil with whipped ricotta and

herbs 23.5 (served with toast or side

salad)

BENEDICT (GF,VO)

Poached eggs, belly bacon, apple cider

hollandaise, potato hash 24.5

LOBBS BOARD

Chia cup, potato hash, fried egg, grilled

sourdough, chorizo, grilled halloumi 27

SALADS AND BOWLS

CAESAR SALAD (GFO)

Cos leaves, croutons, grated parmesan,

Ranchovy dressing 16

BROCCOLINI BOWL (VO)

Raw broccolini, black pearl barley, kale,

avocado, almonds, herbs, seeds, chilli,

poached egg, lemon dressing 22

SALMON BOWL (GF, VO)

Brown rice, avocado, pickled veg, iceberg

lettuce, broccolini, kewpie mayo,

furikake, miso dressing

SUPER SALAD (GF, VO)

Kale, tomatoes, charred corn, gojis, wild

rice, black turtle beans, quinoa,

jalapeños, coriander, salted ricotta 22

(GF)

+ Poached salmon 8 + Bacon 6

+ Poached chicken breast 7

+ Avocado 6 + Poached egg 3

CHICKEN SCHNITZEL

Herb crumbed chicken schnitzel with

apple fennel slaw, lemon mayo 27

CHEESEBURGER

Grilled beef Pattie, American cheese,

pickles, bacon jam, chips 26.5

+ Bacon 6

TOM YUM FRIED RICE (GF)

Chicken, brown rice, fried egg, cucumber,

chilli jam and coriander 25.5

YOUR WAY 

FREE RANGE EGGS ON TOAST 

Poached, fried, folded 13.5 

EXTRAS/SIDES (EACH) 

+ Gluten free bread 2.5ea

+ Egg, cider hollandaise 3ea

+ Roast tomatoes, sautéed spinach,

roast mushroom 5ea

+ Grilled halloumi, goats feta 5.5ea

+ Bacon, avocado 6ea

+ Poached Salmon, Grilled Chorizo,

Potato Hash 8ea

+ Fries 11

CHILDREN 
(UNDER 12 ONLY) 

1 egg on toast (poached, fried, scrambled) 

with a rasher of bacon 12 

Chia w/ berries 12 

Pancakes w/ maple 14 

Fried chicken and chips or salad 14 

SURCHARGES – to pay penalty rates

which go directly to your friendly staff. 

Saturday and Sunday 10% 

Public Holidays- 15% 

V - VEGAN 

VO - VEGAN OPTIONAL 

GF - GLUTEN FREE 

Please make us aware of any dietary 

requirements at the start  

of your meal and we will do our best to 

accommodate you. 

EVENTS 

We do functions and private events. Hit 

us up at: events@lobbscafe.com 

TOAST

Seeded, sourdough, fruit loaf: vegemite,

jams, honey 10.5

CHIA PUDDING (V)

Coconut chia, banana granola, mango

passionfruit puree, berries 18.5

BIRCHER MUESLI

Rolled oats, almond milk, apple date

puree, toasted nuts & seeds, golden

raisins, strawberries 17.9

AVOCADO

Beetroot tahini, pickled carrot, radish,

mint, poached eggs, toast 22

+ Bacon 6

PEANUT BUTTER & TOMATO (VO)

Crunchy peanut butter, tomatoes, salt

and pepper peanut, basil, toast 16.5

GREEN CHILLI SCRAMBLED

Bacon, parmesan, spring onions,

parsley, toast 22.9

OPEN OMELETTE (GFO)

Peppernatta of red, yellow peppers,

tomato, basil with whipped ricotta and

herbs 23.5 (served with toast or side

salad)

BENEDICT (GF,VO)

Poached eggs, belly bacon, apple cider

hollandaise, potato hash 24.5

LOBBS BOARD

Chia cup, potato hash, fried egg, grilled

sourdough, chorizo, grilled halloumi 27

SALADS AND BOWLS

CAESAR SALAD (GFO)

Cos leaves, croutons, grated parmesan,

Ranchovy dressing 16

BROCCOLINI BOWL (VO)

Raw broccolini, black pearl barley, kale,

avocado, almonds, herbs, seeds, chilli,

poached egg, lemon dressing 22

SALMON BOWL (GF, VO)

Brown rice, avocado, pickled veg, iceberg

lettuce, broccolini, kewpie mayo,

furikake, miso dressing

SUPER SALAD (GF, VO)

Kale, tomatoes, charred corn, gojis, wild

rice, black turtle beans, quinoa,

jalapeños, coriander, salted ricotta 22

(GF)

+ Poached salmon 8 + Bacon 6

+ Poached chicken breast 7

+ Avocado 6 + Poached egg 3

CHICKEN SCHNITZEL 

Herb crumbed chicken schnitzel with 

apple fennel slaw, lemon mayo 27 

CHEESEBURGER 

Grilled beef Pattie, American cheese, 

pickles, bacon jam, chips 26.5 

+ Bacon 6

TOM YUM FRIED RICE (GF) 

Chicken, brown rice, fried egg, cucumber, 

chilli jam and coriander 25.5 

YOUR WAY

FREE RANGE EGGS ON TOAST

Poached, fried, folded 13.5

EXTRAS/SIDES (EACH)

+ Gluten free bread 2.5ea

+ Egg, cider hollandaise 3ea

+ Roast tomatoes, sautéed spinach,

roast mushroom 5ea

+ Grilled halloumi, goats feta 5.5ea

+ Bacon, avocado 6ea

+ Poached Salmon, Grilled Chorizo,

Potato Hash 8ea

+ Fries 11

CHILDREN
(UNDER 12 ONLY)

1 egg on toast (poached, fried, scrambled) 

with a rasher of bacon 12 

Chia w/ berries 12

Pancakes w/ maple 14

Fried chicken and chips or salad 14

SURCHARGES – to pay penalty rates

which go directly to your friendly staff.

Saturday and Sunday 10%

Public Holidays- 15%

V - VEGAN

VO - VEGAN OPTIONAL

GF - GLUTEN FREE

Please make us aware of any dietary

requirements at the start

of your meal and we will do our best to

accommodate you.

EVENTS

We do functions and private events. Hit

us up at: events@lobbscafe.com



SWEETS 

Caramel slice 5.5 

Lemon slice 5.5 

Vegan date and nut slice 5.5 (GF) 

Cacao bliss ball 5 (V) 

Chocolate and banana cake 7.5 (GF) 

Carrot cake 7.5 

SANDWICHES 

Poached chicken and jalapeno 13 

Crispy pork belly and spicy slaw 13 

Ham, cheese, tomato, mustard 11 

@lobbscafe for upcoming events, specials 

and legends 

BOOZE 

Puncheon Prosecco 13/54 

Days and Daze “Sunswill” Pinot Gris  

12.5/60 

Riesling Freak #4, Eden Valley, SA  

14/65 

2023 Riesling Freak #4, Eden Valley, SA 

14/65 

Continental Platter Rose, Margaret River 

WA 9/44 

022 Continental Platter Shiraz, Margaret 

River, WA 12/60 

2022 Storm Bay Pinot Noir, Coal River, 

TAS 16/75 

BEERS 

Helle’s Lager #3 10 

Little Hazy Pale 10 

Life Gives You Lemons- Farmhouse Ale 11 

Lime and Jalapeno Radler 8 

Peroni Red 8 

Apple cider 9 

COCKTAILS 

APEROL SPRITZ 15 

CAFÉ CORETTO 14.5 

BLOODY MARY 15 

VIRGIN MARY 10 

NEGRONI 16 

MOJITO 17

LOBBS SCREWDRIVER 18 

PALOMA 18

ESPRESSO MARTINI 18 

COFFEE BY VACATION 

Black 4.8 

White 5 

+ soy .5

+ almond/ oat 1

+ large 1

Bottomless batch brew 5.5

Pour over / iced pour over (MP)

Chai Boy soy chai latte 5.5

Kali hot chocolate 5

Cold brew 5.5

SIGNATURE DRINKS 

Grapefruit spritz with cold brew 7 

Bubble Cup Coffee 8 

Butterscotch Affogato 9 

Shaken Latte 9 

+ kahlua 7

TEAS 

Classics: 5 

Good Morning, India 

Earl Grey, India 

Single Estate Darjeeling, Nepal 

Yunnan Green, China 

Herbal Tisanes: 5 

Camomile, Egypt 

Peppermint, Victoria 

Lemongrass and Ginger, Egypt/Nepal 

SMOOTHIES 

#1 Spinach, mint, pineapple, kale, dates, 

avocado, super food powder, coconut 

water 13 

#2 Peanut butter, banana, cacao, honey, 

almond milk, ice 13 

COLD PRESSED JUICE 

OJ 5.5 

GREEN 8.5 

Kale, green pepper, celery, cos, 

cucumber, apple, lemon 

WATRERMELON 8.5 

Watermelon, pineapple, mint 

CARROT 8.5 

Carrot, tumeric, apple, orange, lemon 

MORE DRINKS 

JT’s Coconut Water 7 

Coke, Sprite, Diet Coke 5.5ea 

Organic Sodas - blood orange,  

black currant, ginger, lemonade 6ea 

Remedy Kombucha 6ea 

- Lemon and ginger tonic

- Raspberry lemonade

Virgin Mary 8

San Pellegrino mineral water 500ml 7




