
 
 
 

FRUIT CHIA PUDDING      V        16 
chia seed soaked with coconut milk, layered with maple syrup, Greek 
yogurt, strawberry jam, granola, topped with seasonal fruit, coconut & 
pistachio.  

MARDI GRAS V 25 

oven baked Belgium waffles, topped with coconut ice cream, fresh 
fruit, maple. fairy floss and burnt white chocolate peanut crumb 

AVO-LICIOUS V, VGO, GFO 25 

served on pumpkin bread, topper with feta, fennel, and rocket and cherry 
tomato salad 
add two poached eggs 6 
add bacon                                                                                                                                 6.5 

BACON AND EGG ROLL STACK VO      18.5 
hash brown, burger cheese, bacon, fried egg, spinach, tomato relish 
and aioli in a brioche bun 

FLORENTINE CROISSANT 21 
with salmon, poached egg, avocado, rocket and halloumi, topped with 
hollandaise 

EGGS ST. PEDRO VO, GFO 26 
served on toasted English muffin with chunky avocado. bacon. hash 
brown and poached eggs, topped with hollandaise 

CHORIZO CHILLI SCRAMBLE VO. GFO 26 
served on grilled croissant, red and green chilli jam, salted crumb, pan 
fried chorizo. feta and grilled bacon 

STARVIN' MARVIN VO,GFO 27 
served on sourdough, poached eggs, bacon, chorizo, roasted tomato. 
Mushrooms, hash brown and hollandaise 
add chunky avocado 5.5 

HCT OMELETTE VO, GFO 22 

folded omelette stuffed with ham and tasty cheese, feta and cherry 
tomato, served with chilli jam and sourdough  

 

 
SALSA PRAWN TOAST             GFO 23 

prawns, homemade salsa (tomato, cucumber, red onion), served with two 
buttered slices of sourdough, baked with parmesan cheese and served 
with side salad 

SOUL BOWL V. VG. GF 23 
roasted cauliflower, chickpeas, mushrooms, onion and spinach, topped 
with almonds and tahini lemon dressing 
add halloumi 5.5 
add chicken 8 

BEEF SOUVLAKI 26 
pitta bread wrapped with stir-fry beef, cos lettuce, sliced tomato, steak 
chips and tzatziki sauce, served with a side salad 

CRISPY CHICKEN BURGER 25 
crispy chicken, burger cheese, lettuce, sliced tomato, hash brown, spicy aioli 
on a brioche bun. sided with chips 
add side salad 6 

PORK BELLY GF 27 

24-hour marinated roasted pork belly and cauliflower, topped with 
poached egg and Thai sweet chilli sauce 

FREE RANGE EGGS YOUR WAY V, GFO       12 
poached, scrambled or fried eggs, served on two buttered slices 
of sourdough 

  

   

SIDES   

6 chicken wings lemon pepper | buffalo      12 

bowl of chips | side salad      6 

potato hash | feta       4 
chunky avocado | halloumi | mushrooms | roasted tomato | spinach       5.5 
bacon I chorizo | smoked salmon      6.5 
grilled chicken      8 
extra egg      3 
hollandaise | slice of toast | gluten free toast      2.5 

GF  GLUTEN FREE  V  VEGETARIAN  VG VEGAN   O OPTIONAL 
 

 

@cafe_mellow_fellow info@mellowfellow.com.au   

public holidays. 
Please advise us 

 
15% surcharge applies on public holidays. 

No split bills on weekends & public holidays. 
Please advise us on any dietary requirements. 

 10% surcharge applies on weekends. 
15% surcharge applies on public holidays. 

     
   


