
THE FLORIST MENU IS DESIGNED 
TO BE HOMELY AND TASTY, USING 

AS MUCH LOCALLY SOURCED 
PRODUCE AS POSSIBLE

WELCOME TO
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BEETROOT LATTE.........................$4.5

MATCHA LATTE............................$4.5

TURMERIC LATTE........................$4.5

HOT CHOCOLATE.............................$4

ICED COFFEE.....................................$4.5

ICED CHOCOLATE........................$4.5

CHAI..........................................................$4

FLORIST HOUSE BLEND 
COFFEE.......$3.8 (SMAL) | $4.5 (LARGE)

SOY | COCONUT | ALMOND | 
ZYMIL........................................................$0.50

ABRISCA TEA..................................$4.9

ENGLISH BREAKFAST | EARL GREY 
| GREEN | PEPPERMINT | CHAI | 
GINGER & LEMON | CHAMOMILE

SOFT DRINKS...................................$3.5

COKE | COKE ZERO | LEMONADE | 
GINGER BEER | GINGER ALE | TONIC | 
SODA WATER

LEMON LIME BITTER....................$4

FRESH JUICES...................................$8.9
ORANGE JUICE & GINGER

WATERMELON & APPLE

OTHER JUICES..................................$6.9

BEETROOT, APPLE, BLACKCURRANT, 
POMEGRANATE & HIBISCUS

CARROT, ORANGE, APPLE, LEMON 
& GINGER

LYCHEE, APPLE & FRESH 
STRAWBERRIES

KALE, APPLE, PEAR & CUCUMBER

SMOOTHIES.......................................$6.9

KONG
BANANA, YOGHURT, HONEY, MILK 
& CINNAMON.

POWER-RANGER
BLUEBERRIES, HONEY, SOY MILK, 
YOGHURT & CHIA SEEDS.

RED BULL................................................$6

DRINKS
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SECRET GARDEN (RED SANGRIA)...................................................................$35

RED WINE | BRANDY | TRIPLE SEC | SPICES | SEASONAL FRUITS

TROPICALE  PUNCH.................................................................................................$35

WHITE WINE | LICOR 43 | PASSONFRUIT | TRIPLE SEC | MINT | SEASONAL 
FRUITS

WHITLEYS SUMMER JUG....................................................................................$35

WHITLEY NEIL GIN | FRESH FRUITS | MINT | LEMONADE | GINGER BEER

LOST KRAKEN..............................................................................................................$35

KRAKEN SPICED RUM | FRESH MINT & LIME | GINGER BEER

SUMMER COLLINS.....................................................................................................$35

WHITLEY NEILL ELDERFLOWER GIN | ROSE WINE | LEMON | ORANGE 
BITTERS | APPLE JUICE

COCKTAIL JUGS

food menu-final.indd   3 15/11/2017   19:36



SOURDOUGH TOAST 
|GFA|...........................................................5.5
CHOOSE FROM 
PEANUT BUTTER | VEGEMITE |
JAM | HONEY

FRUIT TOAST 
|V|.................................................................6.5

JASMINE’S HOUSE MUESLI 
|GF|................................................................13
YOGHURT | FRESH FRUIT

EGGS YOUR WAY 
|GFA\ V|.....................................................9.9
TWO FREE RANGE EGGS | HOUSE 
SOURDOUGH

ACAI BOWL 
|GFA\ V|......................................................13
SEASONAL FRUIT | GRANOLA | 
GREEK YOGHURT

HOUSE WAFFLES 
|V|...............................................................16.9
WHIPPED STRAWBERRY | HONEY | 
MAPLE SYRUP | CARAMEL ICE CREAM

BEETED AVOCADO 
|GFA\ V|..................................................15.9
AVOCADO | BEETROOT |  ROASTED 
TOMATO | GOATS CHEESE | 
TOASTED SEEDS

FIELD MUSHROOMS 
|GFA\ V|..................................................18.9
MARKET MUSHROOM | SCRAMBLED 
EGGS | FETA | TRUFFLE | TURKISH

HALLOUMI BRUSCHETTA 
|GFA| ........................................................17.9
POACHED EGGS, CHERRY TOMATOES,
RED ONION, SOURDOUGH

EARLY BIRD BURGER 
|GFA|.........................................................16.9
AVOCADO | FRIED EGG | BACON | 
SPINACH | SPICY HOLLANDAISE | 
HALOUMI 

CHERMOULA GREEN BOWL 
|GFA\ V|...................................................17.9
CHERMOLA SEASONAL GREENS | 
POACHED EGGS

AMERICAN PULLED PORK 
BENEDICT |GFA|...............................18.9
SLOW COOKED PULLED PORK  | 
POACHED EGGS | CHIPOTLE 
HOLLANDAISE 

BREAKFAST
PLEASE SEE CABINET FOR MORE SELECTIONS

SIDES
BACON | MUSHROOM 
| SMOKED SALMON | 

AVOCADO| HALLOUMI | 
PULLED PORK.....................$4.9

HOLLANDAISE | SPINACH | 
TOMATO.........................$3

AVAILABLE 
7AM–1130AM
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STREET FOOD AVAILABLE 
1130AM–230PM

OPEN PORTERHOUSE STEAK SANDWICH |GFA|................................14
SERVED MEDIUM | LETTUCE | TOMATO | CARAMELISED 
ONION | DIJON MUSTARD

BATTERED FISH & CHIPS..................................................................................14
FRESH MARKET FISH | HERB SALAD

ASIAN SPICED CRISPY CHICKEN BURGER 
WITH CHIPS.............................................................................................................14
LIGHTLY BATTERED CHICKEN | HOUSE MADE SLAW | 
CHIPOTLE AIOLI 

ADD CRAFT BEER OR WINE.....................................................................6

PLEASE SEE CABINET FOR MORE OPTIONS
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SHARE PLATES
LAZY BANQUET AVAILABLE 48PP MIN 2 PEOPLE

AVAILABLE 
12NOON-LATE

WILD AUSTRALIAN OLIVES 
|GF\DFA|..........................................................9 
SA WILD LENTLEY FARM OLIVES
			 
HOUSE DIPS.........................................14.9

CHARCUTERIE BOARD 
|GFA|...............................................................32
CURED MEATS | HARD & SOFT 
CHEESE | OLIVES | LAVOSH | WARM 
BREAD | QUINCE PASTE | APPLE

CRISPY FRIES.............................................8
AIOLI

FIVE SPICE CHICKEN
|GFA\DFA|................................................16.9
NAM JIM HERB SALAD | SLAW | 
SPICY AIOLI

TUSCAN MEATBALLS
 |DFA|..........................................................16.5
BEEF | PORK | NAPOLI | PARMESAN

SZECHUAN CALAMARI 
|GFA\DFA|...................................................15
SPICED CALAMARI | GREEN SHOOT 
SALAD | SAFFRON AIOLI

MISO FISH CAKES
|GFA\DFA|................................................17.5
MISO | HERBS | ASIAN SALAD

MUSHROOM ARANCINI 
|V|.................................................................16
FIELD MUSHROOM | PARMESAN | 
TRUFFLE OIL | TOMATO SUGO

PULLED PORK SLIDERS
|GFA|...............................................................16
SLOW PULLED PORK | SLAW

DUCK PANCAKES..............................15
CONFIT DUCK | FRESH HERBS | 
HOISIN

CRISPY SKIN PORK BELLY
|GFA|...............................................................16
PORK BELLY | NAM JIM | 
ROCKET SALAD

BRUSCHETTA
|GFA|............................................................12.5
CHERRY TOMATO | RED ONION | 
BASIL | BALSAMIC GLAZE

PAKORA 
|GFA|................................................................15
HOUSE MADE ONION FRITTERS W/ 
CAPSICUM RELISH 

SEASONAL FRESH 
GARDEN SALAD
 |GF\DF\V|....................................................13

VEGE PATCH
|GF\DF\V|.....................................................14
SEASONAL MARKET VEGETABLES
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MAINS

TO FINISH

TUSCAN BURGER.................................................................................................24
BEEF & PORK PATTY | CHEDDAR | BEETROOT | CAPSICUM 
RELISH W FRIES

MEDITERRANEAN SALMON |GFA\DF|........................................................32
SERVED W SEASONAL VEGETABLES 

400G PORTERHOUSE STEAK |GFA\DFA|.......................................................38
FRIES | SEASONAL VEG | PEPPERCORN SAUCE

CHOCOLATE BROWNIE....................................................................................15
VANILLA BEAN ICE CREAM | HOT FUDGE SAUCE

STICKY DATE...........................................................................................................15
HOUSE BAKED STICKY DATE | ICE CREAM

ETON MESS................................................................................................................15
CRUSHED MERINGUE | CHANTILY CREAM | SEASONAL FRUITS

KING ISLAND CHEESE BOARD |GFA|...........................................................27
CHECK WITH WAITER FOR SELECTION
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THANK YOU FOR DINING WITH US

FOLLOW US ON FACEBOOK AND INSTAGRAM TO KEEP UP 
WITH WHAT’S ON AT THE FLORIST

OPEN MON-FRI 7AM- LATE 
AND SATURDAYS 12NOON-LATE

HAPPY HOUR WEEKDAYS FROM 4-5PM 
OFFERING $6 CRAFT BEERS AND $6 SELECT WINES

LIVE MUSIC WEEKDAYS FROM 5PM

BOOZY BRUNCH SATURDAYS FROM MIDDAY INCLUDING A 2 HOUR 
DRINKS PACKAGE, SHARE PLATES AND LIVE MUSIC 79PP

FOR BOOKINGS

INFO@FLORISTKITCHEN.COM.AU 
WWW.FLORISTKITCHEN.COM.AU 

07 30031993

 BYO MONDAYS CONDITIONS APPLY
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