
SERVED ALL DAY

Toast - Sourdough / Night rye / Gluten free (add $1)  with preserves                4.50

Jam lady jams / vegemite / peanut butter / nutella    

Green Eggs and Ham - scrambled free range eggs with dill and shallots           17.50
topped with basil pesto and crisp pancetta. Served on sourdough        

Bircher Muesli - toasted hazelnut, ginger, coconut, dates and dried fruits,                11.00
topped with Greek yoghurt and honey                              
                     
Summer fruits plate with house made pecan & quinoa Granola, honey        13.50
and lime ricotta, fresh berries and mint

Croissant French Toast, banana, strawberries, hazelnut, maple syrup      15.50
and vanilla ice cream 

Black forest smoked bacon & egg roll, swiss cheese, BBQ sauce & rocket     11.00

Breakfast Stack, toasted sourdough, double smoked bacon, Chorizo               17.50

sausage, sautéed spinach, roasted mushrooms, poached egg and basil pesto 

Rosemary polenta cake, baby spinach, asparagus, poached eggs,           15.50

Danish feta and truffle oil 

                                                      
Avocado Bruschetta- fresh sliced avocado on toasted sourdough,         17.00
tomato medley, balsamic glaze, Danish feta, pesto, fresh herbs and lemon (V)

Eggs Benedict - choice of Tasmanian smoked salmon, Black Forest smoked ham
or Spinach & avocado (V),  two free range poached eggs topped with 
hollandaise sauce on a toasted English muffin                  17.50 

Corn & Zucchini fritters with avocado salsa, jalapeno creme fraiche       16.50
and a poached egg

Free range Eggs on toast - poached, scrambled or fired            10.00
 

Sides – Roasted tomato / spinach                             3.30
    Mushrooms / hash browns / halloumi / ham / bacon             4.40
     Tasmanian smoked salmon / avocado                    5.50
                                          

     

#wicksparkcafe
@wicksparkcafe

                  

IN BREAD

‘Batch Pale Ale’ braised BBQ pork, apple coleslaw, mixed young leaves and pickles       
                                          16.00 

Croque Monsieur- Black Forest Smokehouse ham and triple cheese                   12.50
toasted sandwich
      
Chicken schnitzel Caesar- lemon and herb crumb, crispy bacon, baby gem       19.00
lettuce, house made Caesar dressing and parmigiano. Served with fries 
             
Beef burger - 200g wagyu beef patty, double smoked bacon, Swiss cheese,    19.00
caramelised onion, tomato and smoky barbecue sauce. Served with fries

Loaded Hotdog - smoked Black Forest frankfurter wrapped in smoky bacon,      15.50
topped with sauerkraut, melted Swiss cheese and mustard 

Fish Tacos - grilled barramundi fillet, capsicum salsa, roasted gem lettuce,       17.50
jalapeños and chipotle mayo in toasted tortillas  

SALAD

Chorizo and squid- grilled asparagus, cherry tomatoes, snow peas, zucchini,       15.50
red chilli and mint  

Grilled Chicken and Freekeh - orange segments, cranberry, green beans,      16.50
rocket and feta with raspberry vinaigrette

Greek Farro and Chickpea - Kalamata olives, avocado, cherry tomato,       14.50
cucumber, Spanish onion and herbed yoghurt dressing  

Kale- dates, toasted almonds, cherry tomato, goats cheese and                12.50
crisp fattoush bread (V)
                add poached free range chicken               5.50
                add Tasmanian smoked salmon                    5.50
                add avocado                            5.50   
     
Bowl of fries                                          5.50

           


