
Weekdays 7:30am - 1pm
 Saturday 7:30am - 12pm

Pickle
In a

Fruit Toast (2) V 9.5
With butter

Spelt Banana Bread V 14.5
With butter 

+ Honeycomb 4 

Smashed Avocado V GFO 18
With feta & house made pistachio dukkah on sourdough 

 
Eggs Your Way V GFO 15.5

On sourdough with house made tomato relish
+ Bacon 19.5

Dilly Hot Smoked Salmon GFO 25
House hot smoked salmon, dilly crème fraiche, dill salsa verde,

pickled onions & caper berries on sourdough
+ Avocado 6.5 & or 2 Poached Eggs 6 

Chilli Scram GFO 25
Chilli scrambled eggs, avocado, grilled tomato, chilli oil & house

made chilli jam on sourdough

Pickle Style Eggs Benny GFO 25
2 poached eggs, house made béarnaise sauce on sourdough

W Pulled Brisket / Bacon / Smoked Salmon / Haloumi

Magic Mushrooms GFO 26
Field mushrooms, Meredith Dairy goat’s cheese, buttered silverbeet

& house made carrot jam on sourdough
+ Poached Eggs 6 & or Haloumi 6.5

Vegan Bowl VG GF 28
Roasted pumpkin, roasted broccoli, field mushroom, avocado,

sauerkraut, beetroot relish & house made pistachio dukkah on a bed
of spinach

Brekky Wrap V 19.5
Cheesy omelette, avocado, tomato, rocket, 

house made relish & mayo 
+ Bacon 22

Brekky Burger 23
Bacon, fried egg, haloumi, avocado, rocket, house made aioli &

chill jam on a milk bun

Berry French Toast 26
Assorted fresh seasonal berries, house made lemon curd,
vanilla ice cream & maple syrup on thick brioche toast

Canadian French Toast 26
Bacon, candied pecan crumbs, double cream & house made spiced

maple syrup on thick brioche toast 
+ Grilled Banana 4

Corn Fritters GF VGO 26
Pico de gallo, sour cream & house made chilli jam  

W Bacon / Chorizo / Haloumi 

Vego Pickle V 29.5
Eggs your way, avocado, haloumi, potato cake, mushrooms,
grilled tomato & house made beetroot relish on sourdough

Big Pickle 32.5
Eggs your way, beef chorizo, bacon, haloumi, potato cake,

mushrooms, grilled tomato & house made carrot jam on sourdough

Kids Bacon & Eggs 12.5 
on sourdough

Kids Waffles 12.5
House made waffle with strawberries, ice cream & maple syrup

BREAKFAST 

WE TRY OUR BEST TO ACCOMMODATE ALL ALLERGIES & DIETARY REQUIREMENTS BUT CANNOT GUARANTEE 100% NO CROSS CONTAMINATION
 

Breakfast Sides

Bacon / Salmon / Beef Chorizo 7 – Mushrooms / Tomato / Wilted Spinach / Sauerkraut 4.5 - Potato Cake / Scrambled Eggs 7.5 - Haloumi / Avocado 6.5
- 2 Poached or Fried Eggs 6

House Made Relishes / Béarnaise / Aioli 3 – Jam / Honey / Peanut Butter / Vegemite 2.5 - Tomato / BBQ Sauce 1.5 - Butter 50c
MAKE YOUR OWN Surcharge 3



LUNCH  & DRINKS 
HOT DRINKS
  
Cappuccino / Flat White / Latte / Long Black 5.5 
Piccolo / Short Black 4.5
Hot Chocolate / Chai Latte 6.5 
Hot Mocha / Dirty Chai Latte 7  
Matcha Latte 7.5 
Babyccino 2 
 
Almond / Lactose Free / Oat / Soy 80c 
Caramel Syrup / Vanilla Syrup 1 
Mug 60c
Decaf 80c
Extra Shot 50c 
 
Tea 5 
Green / Spiced Chai / Peppermint / English Breakfast / Lemongrass
& Ginger / Earl Grey

COLD DRINKS

Iced Latte / Iced Long Black 7
Iced Coffee / Iced Chocolate / Iced Matcha Latte / 
Iced Chai Latte 7.5
Iced Mocha / Iced Dirty Chai 8

Assorted Soft Drinks 4.5 & Sparkling Water 4.5 / 7

Spider 8.5 
 
Freshly Squeezed Juice 9.5 
Choose a mix of Green Apple, Pineapple, Orange, Carrot, Ginger &
Mint

*We are unable to do straight pineapple or carrot juice & all
mixed juices must contain either a base of apple & or orange*
 
Milkshakes – Large 8.5 Kids 6.5 
Chocolate, Vanilla, Caramel, Strawberry OR Coffee 
 
Smoothies w milk and ice-cream – Large 9.5 Kids 8 
Banana OR Mango 
 
Almond / Lactose Free / Oat / Soy
80c Kids
1.4 Large Pickle

In a

PLEASE ORDER AT THE FRONT COUNTER INSIDE

Salads of the day Small 22 Large 27.5
Ciabatta Breads of the day 19.5
Turkish Breads of the day 19.5

MAINS

All served with mesclun greens & house made vinaigrette dressing 
Add side salad of the day 10 (only available w a hot savoury item)
Beef Lasagne 24.5
Roasted Vegetable Frittata on polenta base 22.5 V GF
Savoury Tart 16.5 V
Beef & Guinness OR Chicken & Mushroom Pie 18.5
Arancini Ball w house made beef bolognaise w béarnaise sauce 20.5
Kids Fish & Chips w tomato sauce OR tartare sauce 12.5 

BURGERS 23 (Available Tues to Fri 11am - 2pm / Sat 11 - 12:30pm)

Pickle the Greek VGO GFO 
Spiced beef patty, haloumi, grilled eggplant, Spanish onion,
cucumber, mesclun, house made aioli & smoky yoghurt on a milk bun

Chicken Licken GFO 
Lemon pepper chicken breast, grilled pumpkin, bocconcini cheese,
avocado, Spanish onion, lettuce & house made aioli on a milk bun
OR make it a wrap

Pickle O’ Fish
Crumbed dory fish, lettuce, tomato, Spanish onion, American cheese
& tartare on a milk bun

Beef Brisket GFO   
Slow cooked beef brisket in our house made smoky BBQ sauce with
spicy green chilli slaw & aioli on a milk bun

NYC GFO 
Spiced beef patty, lettuce, tomato, Spanish onion, Monterey Jack
cheese & In A Pickle special burger sauce on a milk bun 

Fish Tacos (2) 23
Crumbed dory fish, green chilli slaw, house made aioli & coriander
on soft - shell tortillas   

Hot Chips - Side 7 Large 13
W tomato sauce OR house made aioli 
Extra sauce 1.50 / 3

All items are subject to availability 
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