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LUNCH MENU 

 

 HIGH TEA 

High Tea For 1- (3 Tier Plates) $59 
Tea sandwiches, scones and assortment of 
petit fours complimented with your choice of 
tea or coffee 
High Tea For 2- (2 x 3 Tier Plates) $110 
Tea sandwiches, scones and assortment of 
petit fours complimented with your choice of 
tea or coffee 
High Tea Children-(2 Tier Plates) $42 
Sandwiches, scones, children petit fours 
complimented with juice, soft drink or 
milkshake 
Devonshire Tea- $28 
2 plain scones & 2 date scones with fresh 
whipped cream and choice of two jams 
complimented with tea or coffee 
  

 BAKERY BASKET 

Butter Croissant                                                                    $4.50 
Almond Croissant                                                                 $5.40 
Ham & Cheese Croissant                                                     $6.80 
Ham, Cheese & Tomato Croissant                                     $7.20 
Glazed Cherry Danish Pastry                                              $4.80 
Banana Bread                                                                        $4.50 
Donut Jam, Caramel or Choc filled                                    $4.20 
Toast (2pieces) Nutella, Jam, Peanut Butter or Honey  $4.90 
Vanilla Slice Matchstick                                                       $5.80 
Strawberry Shorty Tart                                                        $5.80 
Scones x2                                                                               $9.80 
Pear or Berry Tart                                                                 $5.80 
Caramel Slice                                                                         $5.80 
Mini Cupcake                                                                         $1.50 
 

GRAZER 
BOARDS $28 

Grazer 1     $28 
Assortment of 3 
cheeses 
complimented with 
cracker crisps sided 
with prosciutto, 
quince paste, fruit, 
olives and pickles 
 
Grazer 2     $28 
Assortment of meats 
including prosciutto, 
salami and chorizo 
sided with one 
cheese, olives, pickles 
and cracker crisps 
 

 

Pizza (the skinny pizza) ‘French Paradox’ 
Garlic- olive oil, garlic and oregano                                                                                                                              $14.00 
Garlic and Cheese- olive oil, garlic, cheese and oregano                                                                                          $15.00                                                                             
Margherita- olive oil, napolitana tomato base, tomato, basil and oregano                                                         $16.00 
Mixed Meats- chorizo, ham, pulled pork, cabanossi, cheese and BBQ sauce                                                       $17.00 
Deli Pizza- napolitana tomato base, prosciutto, chorizo, camembert, olives and sun-dried tomatoes            $17.00 
Vegetarian- napolitana tomato base, capsicum, eggplant, pickles, olives, haloumi, tomato and oregano    $16.00 
Zaatar- mixed middle eastern, cheese and olive oil                                                                                   $15.00    
$15.00 
 
 
 

Binky Chicken 
Salad  $18 

 Mixed garden salad 
with capsicum, 

tomatoes, olives, 
onion topped with 

Binky Honey mustard 
specialty marinated 

chicken 

 

Chorizo Potter - Sautéed chorizo marinated in an infusion of tomato, onion, red capsicum, chili, garlic and olive oil topped with oregano sided with 
baker’s sour dough knot ---Wine recommendation pairs well with ‘shingleback’ Shiraz---  $24 
Binkies Famous Vegie Stack- Chargrilled capsicum, eggplant, tofu, mixed leaves, sundried tomatoes, Portobello mushrooms, avocado topped with 
feta, haloumi & kale crisps ---Wine recommendation pairs well with ‘Tangaroa’ Savignon Blanc---  $21 
Salt & Pepper Calamari- Bread crumbed calamari sided with Tartar sauce and wedged lemon   $20 
Pulled Pork Roll- Binky famous pulled pork and coleslaw on brioche bun with side of chips  $12 
Tea Sandwich Fingers- 3 Tier sandwich with salmon spread, cream cheese, lettuce, swiss cheese & fresh salmon 
Burek  - (cheese & spinach pastry) with side salad   $14 
King Prawns- King prawns sautéed in a creamy garlic and chili infusion on a bed of couscous sided with steamed broccolini, snow peas complimented 
with a sour dough bakers knot --Wine recommendation pairs well with ‘craggy range’ Sauvignon blanc--- $28 
Seared of Salmon- Atlantic salmon brushed in sea salt crisp sided with homestyle roasted rosemary garlic potatoes sided with broccolini topped with 
kale crisps ---Wine recommendation pairs well with ‘joshua tree’ Riesling--- $29 
Chicken Paprikash- Chicken pieces browned in butter cooked with onions, tomato & red capsicum infused with paprika served on homemade nokedli 
topped with sour cream & dill sided with fresh cucumber vinegar salad. (80-year-old traditional generation Hungarian recipe)  $28 
Binky Lamb Health Plate- Pulled lamb infused in garlic sided with steamed vegetables, brown rice, mixed salad and brown rice  $22 
Sandwiches or Wraps-                        Chicken Schnitzel   or    Egg & Lettuce Traditional    $14.50 

 

 MADHATTER SHAKES $14 
 

-Nutella Nutter 
-Gaytime Looney 

-Sweety Floss 
 

*The ultimate crazy shake  
 

FEASTS  $59 Lunch Feasts Share 
Platter 

The lunch feast you have ever seen, over 15 
selections from our menu 

 Get your camera ready! 
Available in vegetarian/vegan option also 

 

Acai Bowl $14- Acai 
smoothie mix layered with 
granola, peanut butter, 
Nutella, fresh fruits 
Yoghurt/ Granola $14- 
Greek yoghurt with granola 
topped with fresh fruit. 
 

Soft Drinks $4.50 
Coca Cola, Lemonade, 

Fanta, Tonic, Soda water 
Sparkling water $4.50 

Bottle water 
$3.50 

 



 


