
Smaller Appetites & Drinks

Brekkie Burger
Crispy bacon, egg over easy, oak lettuce, tomato, swiss cheese 
and smokey aioli on a toasted Japanese milk bun

Burgers
$14.9

Skinny Fries
W/ smokey aioli

Side $4.5
Basket $8.5

Side $4.9
Basket $8.9

Sweet Potato Fries
W/ smokey aioli

Crispy Battered Flathead & Fries
W/ herb aioli and lemon

$15.5

Hand Cut & Wild Caught Lemon 
Pepper Calamari and Fries
W/ herb aioli and lemon

$14.9

Korean BBQ Brisket Burger
W/ Kim Chi, oak lettuce, slaw, melted cheddar, smokey aioli on a 
toasted Japanese milk bun

$14.9

Veggie Burger
(GF/DF On Request)
Veggie patty with oak lettuce, beetroot hommus, gherkin pickles, 
sliced tomato, swiss cheese, green goddess dressing on a toasted 
Japanese milk bun

$14.9

Karaage Chicken Burger
(GF/DF On Request)
W/ miso mayo slaw and oak lettuce on toasted Japanese milk bun

$14.9

150G Angus Beef Burger
(GF On Request)
W/ oak lettuce, tomato, onion confit, melted cheddar, smokey aioli 
on a toasted Japanese milk bun

$15.5

Flatty Burger
Flathead fillets w/ oak lettuce, Asian slaw and herb mayo on a 
Japanese milk bun

$14.9

Add To Burger
Bacon 1 slice $3, 2 slices $5.5 | Halloumi $5 | Field Mushrooms $5 | 1 Fried Egg $3

Brunch
Artisan Sourdough Toast
(GF/DF On Request)
Sourdough or gluten free w/ cultured butter, strawberry jam, honey 
or vegemite

$8.9

Classic Raisin Toast
W/ butter, strawberry jam or honey

$8.9

Vegan Bircher Muesli
organic oats soaked in oat milk and orange juice w/ COYO organic 
coconut yoghurt, warm spiced dried fruit compote, seasonal fruit 
and toasted granola

$18.5

Organic Spelt Pancakes
Topped with berry compote, organic chia & oat granola, raw 
Canadian maple, COYO organic coconut yoghurt and grilled banana

$18.5

Eggs Your Way
(GF/DF On Request)
Two free range eggs, poached, scrambled or fried served w/ 
butter on sourdough and tomato relish 

$12.9

Dune Big Brekkie
Free range poached eggs, bacon, pork sausage, 
potato & quinoa hash, field mushroom, cherry 
tomato confit, baby spinach, tomato relish
and sourdough

$22.9

Our Avocado On Sourdough
Seasonal avocado on sourdough, microgreens, E.V.O.O, Meredith 
Goats Cheese, pistachio & macadamia dukkah and balsamic glaze

$15.5 Basket

Add To Brunch
Bacon 1 slice $3, 2 slices $5.5  |  Avocado $4.5  |  Halloumi $5  | 
Hollandaise $3  |  Field Mushroom $5  |  Pork Sausage $5 |  House 
Baked Beans $4  |  Potato Quinoa Hash $4  |  Goats Cheese $4  | 
Smoked Salmon $7 | Poached Egg 1 for $3 or 2 for $4.5

Bowls

Add To Bowl
Bacon 1 slice $3, 2 slices $5.5  |  Avocado $4.5

Halloumi $5  |  Field Mushrooms $5  |  Poached Egg 1 for $3 or 
2 for $4.5  |  Goats Cheese $4

Karaage Chicken Bowl
(GF)

Brown rice, kale, shredded cabbage, radish, 
toasted seeds and nuts w/ sweet red miso 

ginger dressing
$18.9

Korean Beef Bowl
Pulled Korean beef brisket w/ brown rice, Asian 

slaw, Kim Chi and ginger dressing
$19.5

Roasted Sweet Potato Bowl
Roasted sweet potato medallions, kale crisps, 

avocado, grilled Byron halloumi, beetroot 
hommus, melted tomato, vegan aioli and 

mixed toasted seeds & nuts
$19.9

(make it vegan, substitute halloumi for field mushrooms)

Chilli Scrambled Egg Bowl
(GF)

 Scrambled egg, pickled beetroot, spinach, 
tomato, spiced pumpkin, chilli oil, Meredith 

Goats Cheese, avocado and green goddess 
dressing
$19.9

Rustic Potato & Quinoa Hash
Oven baked field mushroom, grilled local halloumi, 
avocado, pistachio & macadamia Dukkah and free
range poached egg

$18.9

Eggs Benny On Artisan Croissant
(GF on Request)
2 poached eggs on an Artisan croissant w/ 
baby spinach and hollandaise sauce

Bacon $19.9
Smoked Salmon $21.0
Field Mushroom $19.9

Truffled Mushroom & Meredith Goats Cheese On
Sourdough 
Truffle infused baked field mushrooms, Meredith Goats Cheese 
and microgreens on sourdough w/ balsamic glaze

$16

Beetroot Hommus & Meredith Goats Cheese On 
Sourdough
House-made beetroot hommus, Meredith Goats Cheese, 
E.V.O.O, maple walnuts, microgreens on sourdough w/ balsamic 
glaze

$16

Smashed Avocado, Tomato & Byron Halloumi 
On Sourdough
Smashed avocado, cherry tomato confit, grilled Byron halloumi, 
E.V.O.O and microgreens on sourdough w/ balsamic glaze

$16



Açaí, banana & mango topped w/ toasted granola and
seasonal fruit

Tag Us

@dunecafe

15% surcharge applies on public holidays.

Alternate Lattes
$5.2Chai | Velvet | Mermaid

Turmeric | Matcha

Health & Wellbeing Tonic
Turmeric, ginger, apple cider vinegar, coconut water, honey, 
lemon and cayenne pepper

$7.5

Juice
Tonic Juice Co Cold Pressed Juice
Immunity
Carrot, green apple, lemon, ginger & turmeric
Nourish
Pear, green apple, lemon, spinach & mint

Recovery
Watermelon, pineapple & mint

$10

Coffee Sml $4.5  Lrg $5.5

Sml $4.5  Lrg $5.5

 $5

$4

Alternative Milk

Hot Chocolate

$1
Almond  |  Lactose free  |  Bonsoy  |  Oat  |  Coconut

Espresso
Macchiato
Piccolo
Long Black

$0.7Extra Shot

Smaller Appetites
Small Fruit Toast 
1 slice served w/ butter, honey or strawberry jam

$4.9

Small Toast
(GF/DF On Request)
1 slice served w/ butter, honey, strawberry jam or vegemite

$4.9

Fruit Yoghurt Berry Compote & Muesli $10

Small Pancakes
W/ COYO organic coconut yoghurt or ice cream, Maple syrup 
and strawberries

$10

Small Free Range Egg On Sourdough Toast 
(GF/DF On Request)
Poached, scrambled, or fried
Add - Bacon $3 |  Avocado $4.5

$9

Small Cheese Burger & Fries 
Grass fed beef patty, oak lettuce, tomato, melted cheddar, 
smokey aioli and skinny fries

$11.5

Small Flathead & Fries 
W/ tartare and lemon

$9.5

$17.5

Tea $4.8

Chai $5

English breakfast
Earl Grey
Sencha Green
Peppermint
Lemongrass & Ginger

Smoothies
$12.9

$12.9

$9.5

$9.5

Milkshakes

Add Malt $0.5

Chocolate
Strawberry
Vanilla
Caramel

    Sml $6  Lrg $7.5

Iced Drinks
Iced Latte
Iced Long Black

$6
$5.5

(Served with vanilla ice-cream & cream)
Coffee  |  Choc  |  Mocha Sml $6  Lrg $7.5

$12.9

$10.5

Açaí Bowl


