HOT BEVVIES CRUSHES

CAPPUCCINO 5.5/6.6 GREENY GOODNESS 12.9
LATTE Cucumber, spinach, mango, mint, pineapple juice
FLATWHITE BANANA BOSS (NUTS) 12.9
LONG BLACK 52763 . .
Banana, dates, peanut butter, protein powder, oat milk
PICCOLO 52 + Double espresso + 1.0
MACCHIATO
ESPRESSO 50 IMMUNE ME 12.9
Green apple, mango, blood orange, ginger
HOT CHOCOLATE 6.0/7.0
HOT CHOCOLATE — Indulgent Italian
HOT CHOCOLATE — Mint THE BAR
MOCHA 6.8/7.9 MIMOSA 14.0
CHAI T Sparkling Rose, orange juice
CHAI— Dirty 6.8/7.9 CLASSIC G+T 14.0
CHAI — Loose leaf tea pot for 1 person with mulk of choice 6.9 Botanical gin, tonic
BABYCINO — marshmallow, bikkie 4.5 PISTACHIO AFFOGATO 920.0
ORGANIC LOOSE LEAF TEA  pot for 1 person 6.9 Pistachio crema di liquore, ice cream, double espresso, frangelico
English Breakfast / Irench Earl Grey / Green /
DARK + STORMY 16.0

Lemongrass + Ginger / Peppermint / White Rose + Goji . . . .
23rd Street single malted whisky, ginger ale, lime

ADD ONS HEX WINE CO — Adelaide Hills
EXTRA SHOT, DECAF 1.0 Sauvignon Blanc 35.0
ALTERNATIVE MILKS 1.0 Riesling 12.0/ 37.0
Soy / Almond / Oat / Lactose free / Cream Chardonnay 45.0
FLAVOURS 1.0 Pinot Rosé 35.0
Caramel / Vanilla / Hazelnut Shiraz 45.0
HONEY 1.5 Pinot Noir 14.0 / 45.0

COBBS HILL — Adelaide Hills
OVER ICE

Sparkling Rosé 11.0 7 39.0
LONG BLACK 6.5
LATTE 7.0 PRANCING PONY — Adelaide Hills
CHOCOLATE 7.5 Stage Roadie (Mid-strength) 9.0
CHAI 7.5 Pony Lager 9.5

Black Ale 10.5
LOADED WITH CREAM & ICE CREAM

HARD MODE SELTZERS
ICED COFFEE 10.9

Jim’s Pink Blouse — Tasmanian Pepperberry, ginger, lime 12.0
ICED CHOCOLATE 10.9

Salt Brushed Skin — Davidson plum, forest berry 12.0
ICED CHAI 10.9

No More Elevator Music — Yuzu, cucumber, basil 12.0
ICED MOCHA 11.9
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CLASSIC SHAKES 7.0 /10.0 \\

CHOCOLATE / STRAWBERRY / CARAMEL / VANILLA

THICKSHAKE 12.0
CHOCOLATE / STRAWBERRY / CARAMEL / VANILLA

PLEASE PLACE YOUR ORDER AT THE COUNTER




SOMETHING SAVOURY SOMETHING SWEET
BUILD YOUR OWN BREAKFAST (GFO, V) 15.5 WINTER WARMER 18.0
Two eggs on sourdough (poached / fried / scrambled) Creamy oat porridge, vanilla bean yoghurt,
+ Build your own brekkie — sece ‘ADD ONS’ rhubarb compote, caramelised dates + ginger syrup
HOW WE ROLL (GFO, NUTS) 23.0 GRANOLA GOODNESS (VGO, NUTS) 21.0
Ciabatta roll with dry cured bacon, fried egg, Housemade granola, yogurt, fresh fruit, berry sauce, milk of choice
Ivy hash brown, signature satay sauce
+ Greeny upgrade (avocado + spinach) +4.0 FINOT PEAR FRENCH TOAST 26.0
French brioche toast with cinnamon sugar,
EGGS BENNY (GFO) 23.0 pinot poached pear, vanilla bean custard
Housemade crumpets, poached eggs, spinach, hollandaise (V)
— with dry cured bacon or leg ham 27.0
METHING LIGHT
WHIPPED AVO (GFO, VG) 18.0 SO G LIG
Whipped avocado on toasted sourdough, EVOO, SOURDOUGH TOAST (GFO, V) 99
. . + butter / nuttelex with vegemite / peanut butter / jam
pistachio + almond nut crumb
Suggested add ons: we couldn’t choose... can you? DUTCH FRUIT TOAST (GFO, V) 10.9
+ butter / nuttelex
SHAKSHOUKA (GFO, VG) 25.0 SHOESTRING FRIES + tomato sauce (GE, VG) 12.0
Slow cooked tomato and spiced bean shakshouka,
poached egg, fetta, fresh herbs + toasted dark rye
Suggested add ons: chorizo sausage + 6.0 SOMETHING FOR THE KIDS
EGG ON TOAST MY WAY 11.0
WAGYU SMASH CHEESEBURGER (GFO) 29.0
. One egg on toast (poached / fried / scrambled)
Double wagyu smash patties, burger cheese, dry cured bacon,
house sauce, pickle, toasted brioche + shoestring fries POPPING WAFFLE 14.0
Waffle, vanilla ice cream, maple syrup and popping candy
ADD ONS CHOOK & CHIPS (GF) 13.0
Buttermilk fried chicken 8.0 Buttermilk fried chicken tenders, shoestring fries, tomato sauce
Dry cured bacon 7.0
KIDDIES FRIES (GE VG) 8.0
Chorizo 6.0
Shoestring fries, tomato sauce
Haloumi / Ivy hash brown / Avocado / Garlic + herb mushroom 5.0 ea
Grilled tomato / Fresh spinach / Hollandaise 4.0 ea
Egg / Relish / Garlic aioli 3.0eca SOMETHING CASUAL
T P Q V/ 9 h Qe 1 ) -
omato sauce / Worcestershire sauce ) Check out our front cabinet for a range of:
daily light meals / soups / cakes / sweets / juices / sodas
PLEASE PLACE YOUR ORDER AT THE COUNTER

At Emma & Ivy we strive to produce the highest quality food and beverages
using produce that is sourced locally wherever possible. Everything that
colours the plate is flavoured with a local story. Local farms, dairies,
orchards and vineyards are the pantry for our Hill’s menu.

(GF 7 GFO) Gluten Free / Gluten Free Option
(LF) Lactose I'ree

(V) Vegetarian

(VG 7 VGO) Vegan / Vegan Option

(NUTS) Contains Nuts

Please note, gluten free swap outs incur a $2 surcharge.

While we are not an allergen free cafe, we strive and pride ourselves on
using separate equipment and kitchen utensils to reduce contamination.
Please advise the team of any allergies prior to ordering.

Please note, 10% surcharge applies on Sundays,
15% surcharge applies on public holidays and
merchant fees apply to eftpos transactions
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Monday to Friday 6.30am — 3.00pm
Saturday and Sunday 8.00am — 3.00pm
Kitchen closes at 2.00pm
Please see our advertised public holiday hours
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