
SANDWICHES (available after 11am)

Vanilla yoghurt panna cotta, chai poached, $14.00
pear, black chia seeds, house granola 
+ strawberry dust (v) 

House made muesli, poached rhubarb, $14.00
blueberries toasted coconut, citrus 

honey labneh (v)

Wholemeal waffles w raspberries,  $17.00
nutella mascarpone, toasted 
hazelnuts berry coulis + Micro Mint (v) 

Rustica breaky board- smashed avo,  $17.00
whole roasted heirloom tomatoes, poached egg,  
olive sourdough, bircher muesli + OJ. (v) 

Breakfast salad-wild rice, trio quinoa,  $14.00
kale, baby spinach, toasted almonds, cuRRAnts, 
goats cheese + poached egg (v)

Chili scrambled eggs w bacon, spring  $17.00
onion, manchego cheese on sourdough 

smashed avo, pickled red onion, Persian feta, $17.00
beetroot relish, toasted seeds + poached 
eggs W SOURDOUGH
Add BACON +$3
Add cured trout +$4

Eggs Benedict- poached eggs, tabasco    $19.00
hollandaise, fennel + red radish salad
w pumpkin sourdough + your choice of
Pulled pork or cured trout

sauteed mushrooms, mixed greens, taleggio   $19.00
cheese, poached eggs, white truffle oil + 
kale and walnut pesto w olive + Basil
sourdough (v)

honey roasted brussel sprouts, candied  $14.00
beetroot, broccolini, basil, toasted 
walnuts, greens + goats cheese

roasted cauliflower, sumac, red onion,   $16.00
baby spinach, kale, toasted pine nuts 
pomegranate + gorganzola (v)

Slow roasted lamb shoulder, mint, baby   $16.50
peas, rocket, parsley, witlof, radicchio, 

pecorino pepato + toasted almonds 

Cayenne chicken, pinto beans, shaved   $16..50
cabbage, trio quinoa, grilled corn, 
coriander, jalapeños + toasted pepitas

Your choice of meat w roasted maple   $16.00
sweet potato, parsley, lentils, mixed 
greens, radicchio, feta + hazelnut dukkah

Peppered brisket, house pickles, Smoked  $14.50
cheddar, dijon aioli, watercress 
w ciabatta roll 

Free range smoked chicken, brie cheese,  $14.50
pickled red onion, seeded mustard aioli, mixed 
greens w sourdough

Spiced pulled pork, apple, red cabbage + $15.50
fennel slaw, garlic aioli + brioche bun

Artichoke, capers, grilled fontina cheese, $12.50
babyspinach, red onion w sourdough (v)

slow Roasted lamb shoulder, rosemary, garlic $14.50
mint yoghurt, pomegranate, baby cos lettuce, 
lemon sumac salt w demi baguette

breakfast SAlads(available all day)

(available after 11am)

(available after 11am)

@rustica_hq

drinks

Eggs, roasted heirloom tomatoes, spinach,  $3.00
hollandaise

Bacon, Persian feta, smashed avo, smashed     

sweet potato 
Cured trout  $5.00

$4.00

breakfast (available all day)

Smashed sweet potato, goats curd,  $17.00
poached eggs, hazelnut dukkah + quinoa, 
soy, linseed sourdough (v) 

Eggs anyway on Rustica sourdough $9.00

SIDES

RUMBLE coffee  

Black $3.80

White $3.80

COLD BREW $5.00

filter $4.00

chaiBOY CHAI $4.50

homies Tea $4.00

koko deluxe hot $4.50
choc

Mineral water $4.00

Coconut water $4.50

ayogo cold press juice
(has ayogo) 

see display $6.50

Soft drinks $3.00



Rustica Sourdoughs are hand crafted daily by our 

bakers in Fitzroy. “The mothers’’ were created 

naturally in 2011 using only flour and water, today 

they are nurtured as the basis for all our breads. 

The fermentation process is a minimum of 36hrs, 

this combined with a high moisture content results 

in a fuller flavour with a subtle sourness and

a soft light crumb texture in each loaf.     

Organic white casalinga $7 .00

Olive + basil Vienna $7 .50

Apricot, date + walnut tin loaf $7 .50

Fig + Fennel ficelle $6.00

Vinefruit + rosemary Vienna $6.00

Spiced fruit tin $7 .00

Light rye $7 .00

Quinoa, soy + linseed $7 .00

Seedy whole-wheat $7 .00

Ciabatta $4.50

Roasted pumpkin $7.00

Corn $7.00

Brioche $7 .50

Baguette $4.00

pastries + sweets sourdough

semi sourdough

specialties

Almond Croissant $6.50
Twice baked. Frangipane, 
creme patissiere, flaked almonds  

Lime + coconut croissant $6.50
Twice baked, coconut frangipane, 
lime curd + scorched meringue

Ispahan Croissant $6.50
Twice baked. Rose, lychee, 
almond, raspberry  

Croissant-‘nuff said  $4 .50

Cronuts  $6.50
Laminated butter pastry deep 
fried then filled and topped. 
Seasonal flavours

Danish  $6.50
Creme patisserie, fresh blueberries.

Brioche Donuts  $4 .50
Deep-fried balls of brioche 
goodness. Assorted flavours

Eclairs Assorted flavours  $6.00 

PassionfRuit + coconut cake  $7 .50
coconut daquoise, crispy feuilletine, 
coconut mousse + passion fruit glaze  

Flourless choc + Raspberry cake  $7 .50
Choc biscuit, choc ganache, raspberry 
syrup, raspberry jam  (GF)  

Choc + hazelnut brownie slice  $7 .50
Rich choc+ hazelnut brownie, milk choc 
chantilly + smashed hazelnuts

Vanilla slice $6.50
Thick caramelized puff pastry 
+ vanilla mousseline   

Espresso Tart  $7.50
Espresso ganache, cocao nib crisp 
w vanilla marscapone

Passionfruit tart $7 .50
Passionfruit curd, shortcrust 
pastry + marshmallow

Berry tart  $7.50
Mixed fresh berries + vanilla bean 
Crème pâtissière

Banana + Pecan Loaf  $4 .50
Full of Aussie bananas


