
@blackdingocafe

What
would
you Like
today?

ice Cream
CUP OR CONE

1 Scoop 5.5 | 2 Scoops 9 | 3 Scoops 13   

Wine
SPARKLING
Redbank Victorian Prosecco – King Valley, VIC
Jansz Premium Cuvée – Tamar, TAS

WHITES
Haha Sauvignon Blanc – Marlborough, NZ   
Heggies Vineyard Chardonnay – Eden Valley, SA

ROSE
La Vieille Ferme Cotes du Ventoux Rose – Rhone, France

REDS
Palliser Estate Pencarrow Pinot Noir – Martinborough, NZ
Bleasdale Bremerview Shiraz – Langhorne Creek, SA

$14 |  60
$18 |  75

$13 |  58
$13 |  58

$12 |  55

$17 |  70
$12 |  53

Beer
Balter XPA 
Stone & Wood Pacific Ale
Corona
Great Northern Supercrisp
Matso’s Ginger Beer
Somersby Apple Cider

$12
$12
$10
$10
$14
$11

Kids
BABYCINO

ORANGE |  APPLE |  PINEAPPLE 
JUICE

3

5

Puppies
HUGO’S DOGGIE ICE CREAM
Peanut Butter & Bacon

PUPPACINO

8

3

Non alcoholic
SOFT DRINKS

MINERAL STILL WATER

MINERAL SPARKLING WATER

COCONUT WATER

POWERADE

KOMBUCHA

RED BULL

5

3.5

4.5

5

6

7

6.5

COSMOPOLITAN
Vodka, Cointreau, cranberry juice, fresh lime juice, sugar 
syrup. 

ESPRESSO MARTINI
Vodka, Kahlua, espresso, sugar syrup. 

MOJITO
White rum, lime juice, fresh mint & lime, soda water, 
sugar syrup. 

MARGARITA
Tequila, Cointreau, lime juice, sugar syrup. 

AMARETTO SOUR
Disaronno Amaretto, fresh lemon juice, simple syrup, 
aquafaba. 

LONG ISLAND ICED TEA
Vodka, rum, gin, tequila, Cointreau, lemon juice & coke. 

COCONUT MARGARITA
1800 Coconut tequila, Cointreau, lime juice, sugar syrup. 

APEROL SPRITZ
Aperol Spritz, prosecco, soda water and orange slices
.
BLOODY MARY
Vodka/Tequila, red wine, tomato & orange juice, 
worcestershire sauce, Tabasco, celery, salt & black 
pepper.

MIMOSA’S
Prosecco & orange juice

Cocktails
$20

$20

$20

$20

$21

$22

$24

$20

$20

$18

Order at the counter.
10% sunday surcharge applies.
15% public holiday surcharge applies.

(VG) Vegetarian (V) Vegan (VO) Vegan Option
(GF) Gluten Free (GFO) Gluten Free Option



the Classics
18AÇAÍ BOWL (GF,  V)

Pure acai, banana, strawberries and granola
Extra Acai toppings +$2 each:
· Seasonal Fruits | Chia Seed
· Spreads: Biscoff | Peanut butter | Salted caramel | Nutella 
Pistachio | Choc dark | Choc white | Cookies & cream | Creme brûlée
· Crumbles(GF): Peanut (Paçoca) | Pistachio cookies | White cookies 
Choc cookies | Raspberry cookies | Salted caramel cookies 

18SMASH AVO ON TOAST (VG, VO, GFO)
Smashed avocado, smooth Danish feta, mixed seeds, 
micro herbs, balsamic glaze on toasted sourdough

16BACON & EGG ROLL (GFO)
Free-range bacon, fried egg, rocket, tomato relish, 
brioche bun | Runny or hard egg?

10HAM, CHEESE & TOMATO TOASTIE ON
SOURDOUGH (GFO)

12HAM & CHEESE CROISSANT

14EGGS YOUR WAY (GFO) 
Scrambled or fried eggs served with cultured butter on 
toasted sourdough

9BANANA BREAD (GF)

27AUSSIE HAMBURGER
Angus Beef patty, crispy bacon, fried egg, pineapple, 
beetroot slice, tomato, lettuce, caramelised onion, 
cheddar cheese, burger sauce on burger bun with 
Lays chips

18BLT (GFO)
Bacon, lettuce, tomato, butter, brioche bun

Our signatures

25SMOKED SALMON BAGEL
With cream cheese, caramelised onion, wild rocket & 
chives

28BUG BAGEL
Moreton Bay bugs, baby cos lettuce, sriracha mayo 
sauce

23LAMB SHOULDER BAGUETTE
12h slow-cooked lamb shoulder, Swiss cheese, wild 
rocket, and tzatziki sauce

23PORK BELLY BAGUETTE
With mozzarella cheese, pickled carrot and zucchini, 
and honey soy dressing

24CHILLI  PRAWNS GOURMET BRIOCHE
Chilli prawns, baby gem lettuce, mozzarella cheese 
and aioli

22CHICKEN BAGUETTE
Avocado, mozzarella cheese, iceberg lettuce, aioli

18

22

18PORTOBELLO MUSHROOM (V, GFO)
Stuffed with zucchini, red capsicum, fresh pesto, truffle 
oil and sourdough

MEDITERRANEAN ROAST VEGETABLES
CIABATTA (VG)
Mix roasted red capsicum, zucchini and onion, fresh 
pesto, spinach, fetta

LA BELLA FOCACCIA
Prosciutto, buffalo mozzarella, tomato, onion, 
wild rocket, fresh pesto, balsamic glaze

23BEEF CHEEKS BAGUETTE
12h slow-cooked beef cheeks with mozzarella cheese, 
and coleslaw salad

Add-ons: Bacon +$5 | Halloumi +$5 | Smoked salmon +$7
Scrambled Eggs +$5 | Fried Eggs +$5 | Avo +$5 | Fetta +$4
Gluten free bread +$4

22BANGERS DINGO
American Hot Dog sausage, corn salsa, mustard and 
crispy shallot, gourmet brioche with Lays chips

23PORTOBELLO HALLOUMI BURGER
Halloumi, Portobello mushroom, sliced tomato, baby 
gem lettuce and tomato sauce with Lays chips

Coffee
4

4.5

4.5 |  5

4.5 |  5

5 |  5.5

5.5 |  6

5 |  5.5

5 |  5.5

6 |  6.5

5

5

6

8

6.5

7.5

8.5

11

ESPRESSO

PICCOLO

SHORT/LONG MACCHIATO

LONG BLACK

FLAT WHITE / LATTE / CAPPUCCINO

MOCHA

HOT CHOCOLATE

CHAI / TURMERIC LATTE
Make it dirty +.50c

MATCHA LATTE

LOOSE LEAF TEA POT
English Breakfast / Earl Gray / Green Jasmine / Peppermint / Chamomile

MASALA CHAI TEA
Brewed black - Milk on the side optional

ICED LONG BLACK

COCONUT ICED LONG BLACK

ICED LATTE |  MOCHA |  CHOCOLATE
CHAI LATTE
Add cream or ice cream +$2

ICED MATCHA

ICED COFFEE
With vanilla syrup, vanilla ice cream & topped with cream

STRAWBERRY MATCHA
Strawberry cold foam, strawberry puree and matcha

Adjust: extra shot +$.50c | decaf +$.50c
alternative milks +$.90c | syrups +$.70c Smoothies & Shakes

AÇAI (V)
Pure açai, banana, apple juice

POINT DANGER AÇAI (V)
Pure açai, banana, pineapple, green 
powder and almond milk

SNAPPER ROCKS (VG)
Banana, strawberry, protein powder, milk

FINGAL TROPICAL (V)
Mixed berries, passionfruit pulp, banana, 
mango, pineapple juice

BANANARAMA (VG)
Banana, Milk, honey, ice cream and cinnamon 
on top

DBAH MANGO (V)
Mango, banana and mango juice

RAINBOW BERRY (V)
Mixed berries, strawberry, banana & apple 
juice and honey

COOLY COLADA (V)
Mango, pineapple, pineapple juice,
coconut milk

DINGO PEANUT BUTTER (VG, VO)
Espresso, banana, peanut butter, honey, milk

DRAGONFRUIT MATCHA SMOOTHIE (VG)
Dragonfruit, mango, coconut milk, honey and
creamy matcha on top.

Add protein +$2 | green powder +$2 | ice cream +$2

13

13.5

13

12

12

12

12

12

14

13

MILKSHAKE
Chocolate, Strawberry, Caramel or Vanilla

THICKSHAKE
Chocolate, Strawberry, Caramel or Vanilla
Add espresso +$.50c

Juices
NECTAR’S COLD PRESSED JUICE
All Aussie, all natural, free from preservatives, concentrates 
and heat

TROPI COOL
Pineapple, apple, orange, lemon, mint

THE BIG O
100% Sun ripened Australian Oranges

SWEET CHEEKS
Apple, watermelon, cucumber, lime, and raspberry

GREEN WITH ENVY
Apple, celery, spinach, kale, cucumber, lemon, parsley

8.9

8.9

8.9

8.9

8

10

(VG) Vegetarian (V) Vegan (VO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option


