DRINKS

HOT DRINKS = All beverages are vegan and

- Small 8oz $4.20
- Regular 1207 $5.20
- Large 160z $6.20
COFFEE

Cappuccino, Latte, Flat
White, Hot Chocolate,
White Hot Chocolate,

Chai (VGO please specify),

Mocha, White Chocolate
Mocha

Vanilla Matcha  +0.50c

Affogato, Piccolo,

Macchiato $3.00
Espresso, Babychino,
Pupachino $2.50
TEA

Small, Regular,

Large or Pot $390

English Breakfast, Earl
Grey, Sencha Green,
Peppermint, Ginger &

Lemongrass

COLD DRINKS
ICED DRINKS

(GF, V, VG) $6.20

lced Latte, Mocha,
Chocolate, Long Black,

Chai (VGO please specify),

White Chocolate, White
Choc Mocha, Vanilla
Matcha

SHAKE VARIETIES (GF, V)
Chocolate, Vanilla,
Caramel*, Strawberry,
Banana, Coffee, Mocha

MILKSHAKE (GF, V, VG)

Small $5.80
Small Vegan $6.80
Large $7.80
Large Vegan $8.80
THICKSHAKE (GF, V, VG)

Small $700
Small Vegan $8.00
Large $9.20

Large Vegan $10.20

gluten free unless”

Milk Options

Full Cream, Skim, Soy,
Almond, Oatt,

Lactose Free Prices vary
Extras

Marshmallows 0.50c¢

Whipped Cream  0.80c

Syrups (V, VG, GF)  0.80c¢
Vanilla, Hozelnut,
Caramel, Mint, Lavendarr,
Butterscotch, Turkish
Delight

Extra Flavouring  0.50c¢
lce Cream (VGO)  $1.00

Decaf 0.50c
FRAPPE
(GF, V, VG) $8.50

Mocha, Chocolate, Coffee,

Caramel*, Strawlberry,
Vanilla, Chai, Vanillo
Matcha

DELUXE FRAPPE

(GF, V,VG) $8.90
Choc Mint Blast, Caramel
Coffee Fusion, White
Choc Raspberry Surprise,
Cookies & Cream Smash”

MORE
DRINKS

SMOOTHIES

MILK BASED $10.50
Your choice of milk and frozen
yogurt (VGO)

Breakfast Smoothie
Banana, Oats, Protein Powder

Strawberry Split
Strawberry & Banana

Mixed Berry
Seasonal Berries

Tropical
Peach, Strawberry & Mango

Pash N Let That ManGo

Passionfruit, Mango & Pineapple

WATER BASED $9.50
Your choice of coconut

water or water

Ginger Ninja

Apple, Pineapple, Orange,

Carrot, Lemon, Ginger, Turmeric

Raspberry mojito
Raspberry, Mango, Lime, Mint

Pash N Shoot
Passionfruit, Mango, Pineapple
Smoothie Extras

Protein Powder $1.00
Banana, Raspberries,
Blueberries $2.00

Chia Seeds, Coffee Shot,
Spinach, Peanut Butter,
Nutella, Chocolate 0.80c

We value your feedback.

Please scan the code and share your experience with us.

Meat and eggs come from farms that careabout animal welfare.
All café profits go directly to RSPCA Qld animals in need.

CAFE OPENING HOURS
Monday to Friday « 7.30am - 3:30pm
Saturday « 9am to 3:30pm
Sunday * 2:30am to 2pm

Times subject to change due to public
holidays and events. Check out our socials
for updates.

@ 32585621

I blackcatcafe@rspcagld.org.au

Phone orders encouraged; catering
options available.




BREAKFAST = Available until 1:30pm

Toast (V, VG, GFO) $6.00
Two slices with your choice
of spread, Butter/Nuttelex,
Vegemite, Peanut Butter,
Jam.

For additional price,
Honey, Nutella, Biscoff.

Raisin Toast (V, VG) $5.50

Avocado Smash
(GFO,DF, VG, V) $13.00
Seasoned smashed
avocado on toasted
sourdough served with
lemon wedge.

Add “Two eggs $4.00

- Tomato & red onion or
feta $2.00

Eggs on toast

(V, GFO, DF) $11.00
Two eggs with toasted
sourdough.

Classic Breakfast

(GFO, DF) $14.00
Two eggs, two bacon
rashers with toasted
sourdough.

Breakfast Roll

(GFO, DF) $12.00
One bacon rasher, one
fried egg, cheese and
hollandaise on a toasted
bun.

Vegan Breakfast Roll

(VG, DF) $13.00
One vegan bacon rasher,
hashbrown, vegan cheese,
and BBQ sauce on @
toasted roll.

Add - Hashbrown (V, VG, DF) $2.20

KIDS

Breakfast (GFO)  $9.50
One bacon rasher, one
plain scrambled egg on
white toast.

Nachos

(GF, V, VG, DF) $11.00
Mexican beef mince

mix or Mexican bean
and veg mix, fresh salsa,
guacamole on a bed of
corn chips and melted
cheese.

Benedict

(GFO, DF) $20.00
Two poached eggs, two
bacon rashers, hash
brown, spinach and
hollandaise sauce on
sourdough.

Vego Benedict

(GFO, DF) $18.00
Two poached eggs,
sautéed seasoned
mushrooms, hash brown,
grilled tomatto, spinach
and hollandaise sauce on
sourdough.

Big Breakfast

(GFO, DF) $25.00
Two eggs, two bacon
rashers, two chipolata
sausages, sauteed
seasoned mushrooms,
grilled tomato, hash
brown, spinach and
baked beans with a slice
of sourdough.

Vegan Big Breakfast

(V, VG, DF) $25.00
One vegan sausage,
one vegan bacon rasher,
avocado, sautéed
seasoned mushrooms,
grilled tomato, hash
brown, spinach, baked
beans with a slice of
sourdough.

Add - 2 Eggs or Halloumi $4.00

Switch out your bread for
wholemeal, white, sourdough, or
gluten free; may incur additional
cost. Your choice of seasoned
scrambled, poached, or fried

egygs.

Tenders and Chips (VGO)
Your choice of two plain or
vegan tenders served with
chips.

Mini Poutine

(VGO, DFO) $10.00
Small chips, gravy and
melted mozzarella.

MORE
FOOD

GRAB & Go = Available until close everyday

ENGLISH MUFFINS

BNE $7.00
One bacon rasher, one fried egg,
cheese on a toasted english
muffin.

Halloumi (V) $7.00
Halloumi, spinach, tomato, and red
onion on a toasted english muffin.

Vegan (VG) $7.50
Vegan bacon, spinach, tomato,
sauteed seasoned mushroom on
a toasted english muffin.

LUNCH = Available until 2:30pm

B.LT (GFO, DF)

Bacon, lettuce, tomato,
mayonnaise

on thick white toast.
Add - Grilled chicken $3.00

- Avocado $1.50
- Egg or Cheese $1.00

V.B.LT (VG, DF) $15.00
Vegan bacon, lettuce, tomato, aioli
on thick white toast.

Add - Avocado $1.50
- Vegan cheese $1.00

Chicken Tenders & Chips $14.50
3 fried tenders served with chips.

$13.50

Vegan Tenders & Chips

(VG) $16.00
Three fried vegan tenders served
with chips.

Aussie Poutine (VGO)  $14.50
Large chips, gravy and melted
mozzarella.

Add - Bacon or grilled chicken $3.00

- Vegan bacon or vegan chicken $4.00
- Grilled onion $1.00

SWEET BREADS

Banana & Walnut $4.40
Mango & Coconut $5.00
Vegan Banana

& Walnut $4.75
Gluten Free Honey

& Date Loaof $4.75
TOASTIES (V, VG, GFO)

Ham & Cheese $7.50
Ham, Cheese & Tomato $8.00
Cheese & Tomato $6.00
Bacon & Egg $8.50
Chicken, Cheese

& Mayo $9.50
Vegan Chicken,

Cheese & Aioli $9.50

Vegan Ham & Cheese  $7.50

Nachos (GF, V, VG, DF)  $18.00

Beef: Mexican spiced beef, onion,
capsicum, beans, and tomato mix,
fresh salsa, guacamole on a bed
of corn chips and melted cheese.

Vege: $16.00
Mexican spiced bean, zucchini,
eggplant, corn, onion, capsicum,
tomato mix, fresh salsa,
guacamole on a bed of corn
chips and melted cheese/vegan
cheese.
Add - Sour cream 0.50¢

- Sriracha and chilli flakes 0.50¢

- Replace corn chips with potato
chips $3.00

BU RGERS == Burgers served on rolls with a side of chips

Chicken Burger $18.00
Fried chicken tenders, tomato, red
onion, cheese, lettuce, and aioli.

Add - BBQ chipotle or Sweet chilli
sauce 0.80c

Cheeseburger $19.00
Beef patty, cheese, grilled onion,
tomato, lettuce, tomato sauce and
mustard garnished with a pickle.

Works Burger $24.00
Beef patty, bacon, fried egg,
grilled onion, beetroot, pineapple,
lettuce and BBQ sauce garnished
with a pickle.

Vegetarian Burger

(V, VGO, GFO) $20.00
Veggie patty, red onion, tomato,
pineapple, beetroot, lettuce,
choice of dairy or vegan cheese
and tomato relish.

Plant Based Chicken Burger

(V, VG) $21.00
Vegan chicken style tenders, red
onion, lettuce and tomato with
BBQ chipotle.

Plant Based Cheeseburger

(V,VG) $19.00
Vegan meat style patty, vegan

or dairy cheese, grilled onion,
lettuce, tomato, tomato sauce and
mustard garnished with a pickle.

Lunch Extras

- Bacon, Vegan cheese,

Avocado $1.50
$1.00

- Pineapple, Grilled onion 0.80c

- Egg, Cheese slice

- Grilled chicken, Vegan

bacon $3.00

SNACKS = Available with plain salt, chicken salt, herlb mixture

or cinnamon sugar

Chips (V, VG)
Regular $6.00 - Large $10.00

Sweet Potato Chips (V, VG)
Regular $8.50 - Large $12.00

Wedges (V, VG)
Regular $8.00 - Large $11.50

Pineapple Fritter (VVG) $2.50

Sauces
- Tomato, BBQ, Sweet Chilli,

Mustard, Vinegar 0.50c
- Sriracha, Pickle Relish, Hummus,
Green Goddess 0.80c

- Sour Cream, Mayonnaise,
Aioli, Vegan Aioli, Hollandaise,
Gravy, Tomato Relish,

Chipotle BBQ $1.00

V — Vegetarian

VG - Vegan option available (Please advise staff when ordering)

GFO - Gluten Free option available
(Please advise if Gluten Free or Coeliac
as some adjustments will need to be made)

DF — Dairy Free Options

When advised our staff diligently strive to prevent cross-contamination,
however, we cannot guarantee it.




