
A surcharge of 10% on Sundays and 15% on public holidays will be applied
Alterations to menus are respectfully declined (dietary requirements excepted). Card 
payments incur a 0.9% surcharge. Discretional gratuity of 8% is applied to groups of 12 
or more. Follow us on Instagram for updates to offerings, events & food specials. 

BRONTE
Takeaway Menu 

COFFEE 
WHITE - MILK COFFEE MADE WITH ‘KILLERBEE’ BLEND 

Small | 4.5

Large | 5.5

+ Extra shot | 0.5

+ Happy Happy Soy Boy | 0.5

+ Macca mylk / Minor Figures oat mylk | 1

BLACK / FILTER - ASK ABOUT THIS WEEK’S ORIGIN

Espresso / long black | 4.2 

Batch brew | 5

Cold brew | 5

CHAI & CHOCOLATE
Pot of chai (brewed with milk) or chai latte | 5

Red bush chai tea | 5

Three Blue Ducks organic hot chocolate| 5

Ducks turmeric latte| 5

TEA - THREE BLUE DUCKS TEA CO. - ORGANIC
THESE OPTIONS | 5

English Breakfast - Fine grade black tea from Sri 
Lanka. Character-rich and full of flavour to cut 
through milk

Earl Grey - An Organic Ceylon tea & cornflowers blend 
infused with twice-refined organic Spanish bergamot 
oil

Ginger Zing - Ginger, lemongrass, lemon myrtle, 
calendula

Inner Calm - Chamomile, peppermint, lemon balm, 
passionflower

Immuno-Boost - Echinacea, spearmint, ginger,
lemongrass, lemon myrtle

Detoxify - Dandelion, liquorice, nettle, verbena, 
calendula, eucalyptus

Energy Kick - Ginkgo, gotu kola, oat straw, rose root, 
peppermint, ginseng

Misty Farm - Peppermint, elderflower, rosehip, lemon 
myrtle, hibiscus

Jasmine - green tea, floral jasmine flavours

Sencha - Organic pan-fired Chinese green tea
 

JUICES, COLD DRINKS & SMOOTHIES
Sparkling water - unlimited | 3pp

French Earl Grey Kombucha | 7

Karma cola | 6

Chocolate milk | 7
Capi dry tonic, ginger ale | 6

Green apple, ginger, lemon juice | 9

Virgin Bloody Mary - tomato juice, house made hot 
sauce, Worcestershire sauce, lemon, pickle |12

BEER 
Stone & Wood ‘Garden Ale’ 3.5% | 9

Grifter ‘Pink Gallah’ lemonade sour 4.5% | 14 

Young Henrys ‘Newtowner’ pale ale 4.5% | 9 

Philter ‘Red Session Ale’ 4% | 9 

Batch ‘Elsie’ milk stout 4.4% | 14 

Two Bays XPA (gluten free) 5% | 16
 
Sobah ‘finger lime cerveza’ non-alcoholic beer | 10 

Heaps Normal non-alcoholic beer 355ml | 12 

CIDER & FRIENDS
Willie Smith’s Organic Apple Cider 5.4% | 13 

Young Henrys ‘Cloudy Cider’ 4.6% | 9 

Welder’s Dog Farmhouse Ginger Beer 4.1% | 10
 
Moon Dog ‘Fizzer’ Tropical Cush Seltzer 4.0% | 11 
 
COCKTAILS
EACH SERVES TWO  
Bee the Cure - bourbon, honey, anise,  
chocolate bitters | 30

Spicy Margie - tequila, lime, chilli, orange | 30

Old Mez - tequila, mezcal, burnt orange, bitters | 30

Slowgroni - Brookie’s slow gin, Beefeater gin, Adelaide 
Hills Distillery Italian bitter orange, Okar, Fee Brother’s 
plum bitters | 30

Native Negroni - Poor Tom’s imbroglio, Brookie’s dry 
gin, sweet vermouth | 30


