
BREAKFAST
	ǉ Crispy bacon, fried eggs, grilled tomato 

& avocado on pide.................................................23.5

	ǉ Croissant with smoked salmon, avocado, 
egg & cheese sauce ..............................................22.9

	ǉ Grilled Tomato, avocado, spinach,  
zucchini, fetta & pesto on s’dough ............22.9

	ǉ Croissant, with Ham cheese & tomato......17.5

	ǉ Toasted Banana Loaf............................................ 9.9      

	ǉ Raisin Loaf / croissant / sough dough/
turkish bread - toasted...................................... 8.9

Choice of country jam/vegemite/ peanut butter

OMELETTES  $27.00

	ǉ Crab meat, cheese, avocado, fried onion, & 
leaf salad.........................................................................

	ǉ Smoked Salmon, cheese, spinach, shallots 
& leaf salad.....................................................................

	ǉ Crispy Bacon, cheese, tomato & parsley 
& mixed salad..................................................................

	ǉ Grilled Pumpkin, spinach, cheese, sun-dried 
tomato and fetta & leaf salad

	ǉ Spanish - with sauteed mushroom, potato, 
spinach, onion & cheese & mixed salad.............

HOT RICOTTA CAKES  $21.50

Syrniki - home-made, country style farm cheese 
	ǉ served with sour cream, raspberry  

& condensed milk 

	ǉ poached apple, sun-dried cranberry, 
cinnamon, maple syrup & cream

SCONES  $15.00

Traditional Scones with Country style 
Jam and & house made cream

SWEET CREPES $22.90

	ǉ Poached Apple, ricotta, cinnamon maple 
syrup & ice cream..........................................................

	ǉ Fresh Strawberries & raspberry puree 
with sweetened milk &mascarpone cheese...

	ǉ Nutella & Banana - with chocolate sauce & 
ice cream...........................................................................

	ǉ Lemon & Sugar - with ice cream................. $17.5

SAVOURY CREPES  $27.90

	ǉ Smoked Salmon –avocado, ricotta, cheese, 
cucumber, grilled zucchini & salad..................

	ǉ Lamb Kofta – char-gr’ld capsicum, cheese, 
tabouli, chilli-jam & salad......................................

	ǉ Crab meat, cheese, egg & tomato.........................

	ǉ Chicken – cheese, spinach, tomato, 
creamy mushroom sauce & salad.........................

	ǉ Slow Cooked Pulled Beef – cheese,  
sd tomato, capsicum chutney & sour cream..

	ǉ Vegetarian – cheese, avocado, spinach, 
mushroom. tabouli & grilled capsicum...........

TOASTIES  $22.90

	ǉ Poached Chicken, cheese, avocado & 
sun-dried tomato..........................................................

	ǉ Mushroom, Double Cheese & spinach................

	ǉ Roast Beef, with tomato, cheese & 
caramelised onion 

SHAKSHOUKA $26.00

	ǉ Tomato and bell pepper sauce, eggs, and 
onions spiced with cumin, topped with feta 
and parsley. Served with sourdough toast

braised beef  & olives.............................. (extra) 5.00

beef meatballs with mushroom ....... (extra) 5.00
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Dymocks Cafe
Freshness and quality - home style food in the heart of the city.
Happy to look after your every need, please talk to your wait staff for any special requirements.

vegetarians or people with special dietary needs, ask your waitress & we can alter to suit 
Credit Card surcharges apply



LIGHT MEALS & SALADS

	ǉ “Olivier” Salad with Chicken potato, peas, 
carrot, dill cucumber & mayonnaise ........25.0

	ǉ Buckwheat (kasha) with avocado, 
spinach, griled mushroom boiled egg & 
cheese sauce ...........................................................25.0

	ǉ Greek Style Salad - with spiced  
bbq chicken, feta, tomato, cucumber, 
spanish onion & olives.......................................26.5

	ǉ Mediterranean Plate – lamb kofta, 
tabouli, houmous, marinated veges, zatziki, 
leaf salad/sesame seeds & pide....................26.5

	ǉ Smoked Salmon – on roast potato & 
spinach, with avocado, ricotta cheese, 
mixed salad, cucumber & pesto.....................26.5

	ǉ Grilled Pumpkin & Spinach salad – feta, 
marinated beetroot, cherry tomato, 
zucchini, sesame seeds & sp’onion...............25.0

SOUPS $19.50

All soups served with toasted sourdough 
	ǉ Chicken & Vegetable soup ......................................

	ǉ  <<Borsch>> beetroot and vegetable soup & 
sour Cream (v)................................................................ 
with beef  .................................................extra $3.00

	ǉ Pumpkin Soup - served with sour cream..........

	ǉ Pulled Pork & Split Pea Soup.................................

PIROSHKI - add with your soup (each) 	 7.90

DUMPLINGS  $23.50

eastern european handmade dumplings

	ǉ Chicken Dumplings with mushroom sauce & 
cucumber salad.............................................................

	ǉ Mixed Meat (beef & pork) dumplings with 
crispy onion & capsicum sauce..............................

	ǉ Potato Pierogi dumplings with sauteed 
mushrooms & crispy onion & sour Cream

PIROSHKI  $18.90

eastern european handmade pies  
served with cucumber salad & chutney (2 pieces) 

	ǉ with Beef ..........................................................................

	ǉ with Cabbage, carrot & onions.............................

HOT LUNCHES  $29.00

	ǉ Cabbage Rolls – meat and rice rolled in a 
cabbage leaf, served with mushroom sauce .

	ǉ “Zharkoe” Pork - Slowly Braised with 
potato & winter vegetables ..................................

	ǉ Beef Meatballs in tomato sauce – 
with creamy mash potato served with 
marinated vegetables................................................

	ǉ Chicken Schnitzel – with creamy 
mushroom sauce served with 
mashed potato & greens...........................................

	ǉ Pulled Pork with buckwheat, grilled 
mushrooms, spinach served with salad and 
capsicum/tomato sauce............................................

	ǉ Beef Stroganoff – with mushroom and 
sour cream sauce, served with buckwheat 
or mashed potato.........................................................

	ǉ Lamb Pilaf – slow cooked style lamb  
mixed with rice, herbs & vegetables.................

	ǉ Beef Goulash – slow braised beef with 
mashed potato & marinated beetroot..............

	ǉ Steamed Barramumdi with baked potatoes 
pesto sauce, grilled pumpkin & zucchini

OPEN SANDWICH BAR  $23.50
an open sandwich or buterbrod, consists of 

a  single slice of bread with one or more food items 
on top. white, multigrain sourdough,  

turkish pide  or gluten free

	ǉ Pulled Pork – with cabbage, dill 
cucumber, sun-dried tomato & sweet & 
sour sauce.........................................................................

	ǉ Poached Chicken – with avocado, tomato, 
char-grilled capsicum, marinated 
beetroot & sesame dressing ..................................

	ǉ Lamb Kofta –tabouli, cucumber, hummus, 
harissa, char-grilled capsicum salad & 
tzatziki  dressing.........................................................

	ǉ Smoked Salmon – ricotta, tabouli, 
cucumber, avocado, fresh leaf salad, 
olives, & pesto dressing............................................

	ǉ Grilled Pumpkin & feta cheese – with 
spinach, pesto, char grilled capsicum, 
beetroot salad & sesame seeds.............................

	ǉ Dymocks Club Sandwich (open) – chicken, 
bacon, salad, tomato & herb mayonnaise........

vegetarians or people with special dietary needs, ask your waitress & we can alter to suit 
Credit Card surcharges apply



DESSERTS

	ǉ variety of cakes display with cream  
or ice cream ............................................................14.9

	ǉ belgium waffles served with ice cream, 
mixed berry & maple syrup...............................16.5

	ǉ vanilla ice cream with fresh berry 
compote and whipped cream..........................15.0

	ǉ Waffles with nutella & banana, chocolate 
sauce & ice cream..................................................17.5

       see Sweet Crepes Section for more treats

COFFEES

	ǉ cappuccino, flat white, latte, macchiato, 
espresso, long black, piccolo, vienna,  
Mocha 
regular........................................................................ 5.5 
Mug................................................................................. 6.2

	ǉ ice latte, ice chai latte, ice matcha............ 6.5

	ǉ affogato ..................................................................... 6.5

	ǉ chai latte (mug)..................................................     6.2

	ǉ matcha latte (mug) .............................................. 6.2

	ǉ dirty chai latte ...................................................... 6.6

	ǉ hot chocolate (mug)........................................     6.2 
soy, almond, oat/coconut milk 0.60 extra

LOOSE LEAF TEAS  $6.50
loose leaf tea – fresh brewed- served in pot

	ǉ english breakfast, earl grey,  
irish Breakfast, chai tea, jasmine, chamo-
mile, peppermint, lemon grass, 
china gunpowder, fruit of forest 

	ǉ Sticky Chai................................................................8.00

MILKSHAKES $8.00

	ǉ Flavours  - strawberry, Vanilla 
chocolate, caramel or coffee

soy, almond, oat/coconut milk 0.60 extra

ICE AND COLD DRINKS

	ǉ ice chocolate with ice cream & cream....... 8.5

	ǉ ice moccha with ice cream & cream............. 8.5

	ǉ ice matcha tea with ice cream & cream..... 8.5

	ǉ matcha frappe.......................................................... 8.5 

	ǉ ice coffee - ice cream & cream........................ 8.5

	ǉ ice tea............................................................................ 6.5

	ǉ mineral water - still or sparkling............... 5.5

	ǉ coke, (zero), sprite, lemon lime & bitter .. 5.5

FRUIT JUICES $6.00
	ǉ orange/apple/mango/cranberry/pineapple..

	ǉ country style lemonade..........................................

	ǉ Coconut water...............................................................

SMOOTHIES $9.00

	ǉ mango, yogurt, honey & ice......................................

	ǉ banana, yogurt & honey............................................

	ǉ raspberry, yogurt & honey......................................

	ǉ fruit whip – (non-dairy)............................................

	ǉ strawberry, banana & coconut water & ice...

	ǉ coconut water with banana mango................... 
soy, almond, oat milk 0.60 extra

MOCKTAILS $10.00
	ǉ strawberry mojito with mixed berry, 

cranberry & watermelon 

	ǉ Blue Lagoon - passionfruit, lemon &  
butterfly pea flower syrup with  
sparkling water 

	ǉ Sweet Sunrise - blood orange, mango & 
passionfruit 

	ǉ Glowing Green Margarita  - pineapple cu-
cumber, mint

	ǉ Tropicana - pineapple , mango, 
passionfruit & Ice

Catering Available

please ask staff for more information or phone 9233 7260

www.dymockscafe.com.au

Credit Card surcharges apply


