
A L L  D A Y  B R E A K F A S T

ROAST PLUM MUESLI 16

tahini toasted house muesli with yoghurt, 

roasted plum, rhubarb + berry compote, almond butter

(VGO)

AVOCADO RICOTTA TOAST 21

with a soft poached egg, toasty house furikake 

seasoning and lemon oil (V)

THE BREAKFAST ROLL 16

grilled free range ham breakfast bun

with warm chopped egg, Korean special sauce

+ burger cheese (mushroom version available)

SUMMER GREENS OMELETTE 24

folded eggs with lemon greens, miso creamed leek, 

leaves, hazelnut, Meredith goats chevre toast (V)

P A N C H O  S U M M E R  2 0 2 4

CHICKEN CONGEE 25

brown rice porridge with five spice free-range chicken, 

soy greens, pickled spring onion, fragrant sesame oil, 

fried shallots and a soft poached egg (GF, VGO)

(soy roast mushroom version available)

TOMATO & ANCHOVY TOAST 22

locally grown heirloom tomatoes and white anchovies, 

on sweet tomato toast with two poached eggs, 

basil aioli and salsa verde

REUBEN EGGS 23

two soft poached eggs on open reuben melt 

with local wagyu pastrami, house made sauerkraut, 

gruyere, burnt cucumber and caraway

TURKISH EGGS 22

two soft poached eggs with tomato & cumin harissa 

braised summer vegetables, smoky seasoned yoghurt, 

Aleppo chilli butter, soft herbs, toast (V)

TWO POACHED EGGS ON TOAST 12

~ sides ~

local smoked bratwurst, house kraut, apple mustard 9

avocado with lemon, sesame + sumac  6

warm lemon greens, yoghurt 6

sherry roast mushrooms, fragrant oil 5 

grilled free range ham 6

add poached egg +3, GF toast +2

GF – gluten free, V – vegetarian, VGO – vegan or option available

P L E A S E  N O T E  D U E  T O  O U R  T I N Y  K I T C H E N ,  V A R I A T I O N S  M A Y  N O T  A L W A Y S  B E  P O S S I B L E
W W W . P A N C H O C A F E . C O M . A U  ~  G I F T  V O U C H E R S  A V A I L A B L E

L U N C H  ( a v a i l a b l e  a l l  d a y )

HOT ROAST BEEF ROLL 18

sliced beef, cheddar, fresh slaw, seeded mustard aioli, 

pickle and relish

HOT CHEESE & SALAD ROLL 17

roast beetroot, zucchini pickle, vintage cheddar, 

fresh dressed slaw, hazelnut and house mayo (V)

ROAST LAMB & HUMMUS 25

slow cooked lamb shoulder, roast caulifower 

and chickpeas in a pine nut and currant dressing 

on house made hummus with yoghurt, herb salad, 

sumac and garlic toast (VGO)

(vegetarian roast cauliflower & chickpea 

option available)

PANCHO VILLAGE SALAD 23

local tomatoes, warm zucchini, olives, cucumber and 

crunchy toasted pita with herbs, fava, soft egg and 

sheeps feta (V)

LITTLE PANCHITOS for kids

– small fruit and yoghurt 10 –

– kids muesli 10 –

– poached egg on toast, avo or ham 10 –


