
The Driftwood Café TAKE-AWAY DAY MENU
 
 Bacon & Egg Roll $10.50
  Free range bacon, fried eggs (2), on a Ciabatta roll with your choice of sauce 
 Pulled Pork Roll $12.50
  Slow cooked pulled pork, fried egg, rocket, Sriracha on a Ciabatta roll  
 Bacon & Egg Muffin $7
  Free range bacon, fried egg, on a English Muffin with your choice of sauce
 Toasted Breakfast Wraps, choice of: 
  Mushroom, Spinach, Sun-dried Tomato, Scrambled Egg (v) $11.50 
  Bacon, Lettuce, Avocado & Tomato $12.50 
  Scrambled Egg, Coriander, Tomato & Avocado (v) $11.50 
  Halloumi, Roasted Capsicum, Onion, Rocket & Pesto (v) $12.50 
 Toasties, choice of:
  Chicken, Dill & Tasty Cheese $12 
  Croque Monsieur; Ham,Cheese, Bechamel & Dijon Mustard $12 
  Chicken, Pesto, Cheese & Rocket Panini $12 
  Salami,Capsicum & Cheese Panini $12
 Smoothie Bowl, choice of; $15 (vegan & g/f)
 Red - Mixed berries & banana, hemp, coconut milk, fresh fruit, granola, coconut, nuts, seeds
 Green - Banana, pineapple, spinach, hemp, coconut milk, fruit, granola, coconut, nuts, seeds

Bacon & Avo $19
 Free range bacon and avo on toast, rocket & onion, goats‘ curd, aioli & balsamic reduction

Scrambled Eggs $14
 Silky soft free range eggs, served on toast with Drysdale goats’ curd & parsley

Seasonal Greens, Feta & Free Range Eggs $19 (v) (vegan opt)
 Poached eggs, green beans, peas, snow peas, broad beans, feta & mint, kale, potato toast

Bacon Bennie $20
 Poached eggs, free range bacon, muffin & hollandaise

Bircher Muesli $12.50 (vegan)
 Apple juice & coconut soaked oats, chia, granola, coconut yoghurt, mango, fruit, pecans

 Arrancini  $13  (v)
  Sun-dried tomato and mushroom rice balls, rocket & onion salad, aioli

Driftwood Harvest Bowl  $23  (vegan & g/f)
  Roasted carrot and onion, spiced chickpeas, avocado, broccolini, crispy kale, 
  spinach, seeds, quinoa, corn, capsicum and tahini dressing

Salt’n’Pepper Calamari Salad  $23 (g/f) 
  Line caught calamari, rocket, peas, cucumber, cherry tomatoes, onion, mint, lemon dressing
Mexican Burrito Bowl  $22.50  (v & g/f)
  Black beans, lime & coriander rice, corn & tomato salsa, avocado, leaves, jalapeños, 
  corn chips, sour cream, pickled red onion  (Add free range chicken or pulled pork $5)

Greek Lamb “Souvlaki” Salad  $24
  Slow cooked lamb, feta, local olives, tomatoes, cucumber, onion, leaves, 
  lemon dressing, herb yoghurt, flat bread
The Driftwood Burger  $22
  Beef patty, Bacon, pickles, beetroot, aioli, mustard, leaves, tomato, cheddar, onion, chips

The Vegan Burger  $21 (vegan)
  House made quinoa and chickpea falafel, mushroom, vegan cheese, capsicum, salad, hummus, 
  Green Goddess dressing, Turkish roll & chips 

Southern Fried Chicken Wrap  $20
  Free range chicken breast, lettuce, apple slaw, chipotle mayonnaise and chips



The Driftwood Café TAKE-AWAY DAY MENU 

Smoothies

Splicycle (Vegan)        $9.50
Mango, Pineapple, Coconut Milk 
& Fresh Mint

Passionate Summer (Vegan)  $9.50
Mango, Passionfruit & Coconut Milk

Very Berry  (Vegan)    $9.50
Mix of Raspberries, Blueberries, 
Blackberries & Strawberries, with 
Banana, Hemp Protein Powder 
& Coconut Milk

PB’n’J Protein Shake (Vegan)  $10
Mixed Berries, Peanut Butter, 
Banana, Dates, Protein Powder & 
Almond Milk

Green Goblin  (Vegan)    $9.50
Banana, Spinach, Pineapple, Hemp Protein 
Powder & Coconut Milk

The Bananarama         $9.50
Banana, Malt, Canadian Maple, Vanilla 
Ice-cream and Milk

Driftwood Sodas
Passion Orange Punch $7
Fresh Orange Juice, Passionfruit,
& Soda 

House-made Lemonade         $7 
Refreshing Old Fashioned Lemonade 
with Fresh mint

Lemon, Lime & Bitters        $7
Refreshing House-made Classic

Elderflower Spritzer       $7
Sparkling Elderflower with Fresh mint

Juices
Freshly Squeezed Orange   $6.50

Cloudy Apple Juice    $6.50

Summer Melon        $8.90
Pineapple, Watermelon, Apple 
& Mint

Carrot Vitality         $8.90
Carrot, Ginger & Orange

Shakes’n’Things

Milkshakes   $7.90
Chocolate, Strawberry, Caramel, Vanilla & 
Cookies & Cream

All made with their corresponding 
Norgan Vaaz ice-cream flavour

Thickshakes    $9
Made with three scoops of ice-cream   

   
Kids Milkshakes   $6

Mini Milkshakes   $4.50

Add Malt    $0.60

Iced Coffee   $7.80
A double shot of Cirrus Fine Coffee with 
vanilla bean ice-cream

Iced Chocolate   $7.80
Organic, fair trade chocolate & triple 
chocolate ice-cream

Coffee
The Sustainable Coffee Co.

Latte, Flat White, Cappuccino  $4.20

Coffee Extras

Extra Shot      .50
Large (double shot)      .70

Traditional Hot Chocolate    $5
Organic, Fair Trade chocolate, 
milk & marshmallow

Milk
Otway Pastures Full Cream Milk
Otway Pastures Low Fat Milk
VitaSoy “Barista” Australian Soy .60
Milk Lab Almond, Coconut, 
or Lactose Free      .60    
Alternative Dairy Co. Oat Milk    .60

Tea
English Breakfast, Earl Grey, 
Gun Powder Green, Fresh Chai, 
Camomile, Lemongrass & Ginger, 
or Peppermint

All Teas    $4.4020% surcharge applies to all 
Public Holidays


