Breakfast at The Pantry on Egmont

Russel’s big breakfast

2 free range eggs as you like, smoked bacon, Barossa valley chorizo,
open field mushroom & house made smoky baked beans, spinach &
tomato on toasted sour dough 17.9

The garden breakfast

2 free range eggs as you like, slow roasted tomato, open field
mushroom, smoky baked beans and avocado served with
grilled potato pikelets 16.9

Bespoke breakfast

2 free range eggs poached, scrambled or fried
on toasted sour dough

Add

extra egg

smoked bacon

Barossa valley chorizo

house made smoky baked beans
slow roasted tomato

open field mushroom

wilted baby spinach

avocado

potato pikelets

Tasmanian (Huon) smoked salmon
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Salmon Bagel

Scrambled free range eggs, Huon smoked salmon, & Pantry
made hollandaise served on a bagel 13.9

Daily omelette served with toasted sour dough 13.9

Little fishes sardines on toast with wilted spinach
and an orange vinaigrette 9.9

the pantry on egmont

2 egmont terrace hawthorn sa 5062

tel 08 8271 4409 dine@thepantry.net.au
www.thepantry.net.au

French toast
Sweet cinnamon spiced sour dough served with caramelised

banana, maple syrup & cream or yoghurt 12.9
Muesli

house blend served with natural yoghurt and honey 6.9
gluten free 7.9
- add poached fruit 3

Fruit Salad fresh and seasonal with

yoghurt and honey 8.9

- add muesli 3
Toast

Ciabatta or rye sour dough served with butter and your choice of:
jam/vegemite/peanut butter/nutella 4
Fruit Toast 4.9

House Baked Banana Bread
Served toasted with honey and

house-made cinnamon butter 7.9
Pancakes

3 stack of fresh and fluffy pancakes with a

berry compote and cream 13.9

and perhaps..

Bloody Mary 10
Glass of Croser sparkling 7.5



Opening hours Mon — Fri 7.30 — 4.3 Weekends/Public Holidays 8 - 4

The Pantry on Egmont Lunch Menu

Bread Plate
Grilled pita bread with house made dips 6.9

Shared Plate for 2

a selection of house made dips, marinated olives, cheese,

cured meats and bread 17.9
Glass of Croser NV Sparkling (Adelaide Hills) 7.5

Goat’s Cheese Tart

goat’s cheese and braised leek tart with a baby cress,
red onion and pine nut salad with a blood orange glaze  12.9
Glass of Clos Clare Valley Riesling (Watervale) 7.5

Babe Lettuce Tomato
Pantry style BLT with smoked bacon, rocket and a slow

roasted tomato dressed with pesto and a side of garlic aioli 13.9
White Rabbit dark ale 8

Lentil Salad

Brown lentil, beetroot, roast pumpkin and walnut tossed
through rocket and baby spinach with hummus dressing 15.9
Glass of Nova Vita Sauvignon Blanc (Adelaide Hills) 7.5

Smoked Salmon and Potato Pikelets

Potato and dill pikelets served with Huon smoked salmon,
horse radish cream, cucumber, red onion and capers 16.9
Glass of Spinifex Lola (Barossa Valley) 8

Lamb Backstrap
Moroccan spiced lamb backstrap with citrus cous cous

and a watercress, date and red onion salad 16.9
Glass of Naked on Roller Skates Shiraz Mataro (Mclaren Vale) 7.5

Duck and Blood Orange Salad

Thinly sliced duck breast on a salad of blood orange, fennel and
rocket with a blood orange vinaigrette 17.9
Glass of Tupelo Pinot Noir (Onkaparinga, Adelaide Hills) 7.5

Burger on Egmont

Onkaparinga venison burger patty with smoked bacon,

red onion jam, provolone cheese, rocket, garlic aioli and

a side of Cajun wedges 17.9
Beer - Vale Ale Pale 7.5

The Eden Burger

lightly spiced chickpea patty topped with rocket,

roma tomato, house made beetroot relish and hummus

with a side of Cajun wedges 15.9
Cider - Pipsqueak Cider from Little Creatures g

Soup of the day

served with toasted sour dough 9.9
Sides

Rocket, pear and parmesan salad with a

balsamic vinaigrette 6.9

Tomato, cucumber, red onion, kalamata olive
and feta salad dressed with lemon 7.9

Cajun wedges with garlic aioli and tomato chutney 5.9

Catering? Did you know that we are a licensed caterer — talk to

us about setting up a restaurant in your home for a fabulous event
- or pick up everything you need from us... www.thepantry.net.au



