
COLD BEVERAGE
ICED COFFEE 7.5
Vanilla ice cream, double shot locale coffee, 
topped with milk.

ICED MOCHA 8
Vanilla ice cream, deluxe chocolate, double shot 
of locale coffee, topped with milk.

ICED CHOCOLATE 7.5
Vanilla ice cream, deluxe chocolate, 
topped with milk.

ICED LATTE 5.5
Double shot of Locale coffee over ice, 
topped with milk.

MILKSHAKES 5
Chocolate, strawberry, vanilla, caramel, lime.

BISLERI SPARKLING WATER  750ML 6.5     

BISLERI STILL WATER  750ML 6.5

COKE  330ML 4.5

COKE NO SUGAR  330ML  4.5

SPRITE  330ML 4.5 

LIFT  330ML 4.5

CASCADE GINGER BEER  330ML 4.5

CASCADE TONIC WATER  330ML 4.5

CASCADE LLB  330ML 4.5

CASCADE GINGER ALE  330ML 4.5

SMOOTHIES
MONKEY MADNESS  9
Banana, ice cream, milk, honey, cinnamon.

FLAMINGO SMOOTHIE 9
Banana, strawberry, organic chia, coyo,  
milk, honey.

STRAWBERRY FIELDS 9
Frozen strawberry, fresh mint, apple juice.

ACAI SMOOTHIE 9
Acai, banana, blueberry & coconut water. 

FRESHLY SQUEEZED JUICES
HANGOVER HARRY 8
Apple - pineapple - ginger - lime

DR. DETOX 8
Beetroot - apple - carrot - ginger

GREEN MACHINE 8
Apple - kale - cucumber - ginger - lime

OJ 8
Freshly squeezed orange juice

MAKE YOUR OWN JUICE 8                        
(max 4 items)
Celery, beetroot, lime, orange, pineapple, 
cucumber, ginger, apple.

KIDS JUICE
KERI APPLE OR KERI ORANGE 3.5



LUNCH
BEEF BURGER 18  
Grilled house made beef patty served on a milk 
bun with tomato, lettuce, onion rings, cheese, 
pickles, BBQ sauce, aioli & fries. 

PULLED PORK BURGER 19
8 hour slow cooked pork served on a milk  
bun with a house made apple slaw & fries. 

BEEF BRISKET BURGER 19
8 hour slow cooked pulled beef served on a milk 
bun with salad leaves, onion rings & fries.
 
VEGIE BURGER 17 
Grilled chickpea and kale patty served on a milk 
bun with tomato relish, avocado, mixed leaves  
& fries. (V)

KARAAGE CHICKEN BURGER 18
Served on a milk bun with slaw, chilli aioli & fries.

CABO BOWL 19 
Karaage chicken, black beans, sweet corn, 
avocado, tomatoes, rice, chilli aioli &  
sour cream. (GF) 

FISH TACOS 17
Battered fish, house slaw, fresh coriander,  
chilli and lime.

FLASH FRIED CALAMARI 17
Crispy squid, house chilli slaw, fresh lime  
& aioli. (GF)

ALL DAY EATS
ACAI BOWL 15
House blended acai, banana, blueberries & coconut water 
with seasonal fruit & home-made granola. (VG) (GF) 

BREAKFAST TACO 18
Three soft tortillas, chorizo, spinach, black beans, house 
made relish, fried egg & mozzarella cheese.

SMASHED AVOCADO  17
Toasted sourdough, mixed seeds, fresh chilli, feta or 
hummus & balsamic reduction. (V/VG)
 
SHAKSHUKA 18
Iraesli based Shakshuka - home made tomato base, topped 
with 2 eggs and crumbled feta & toasted Sourdough.

WILDERNIS BENNY 16
Poached eggs,  sautéed greens, topped with Sriracha 
hollandaise sauce on sourdough.  
(Regular hollandaise available)

Bacon  18
Smoked salmon  20

Mushrooms  18
Chorizo  20

GREEN BOWL 18
Soft poached eggs, greens, avocado & cabbage on a bed 
of red quinoa with a honey-mustard dressing, seeds & 
currants. (V) (GF) 

VEGAN BREAKFAST SKILLET 17
Broccoli, spinach, kale, cherry tomatoes, mushrooms, baked 
together served with a slice of lemon and mixed seeds. 

OMELETTE 18
Pan fried chorizo, spinach, feta, toasted sourdough 
& tomato kasundi.

BREAKFAST BURGER 16
Grilled chorizo, fried egg, hash browns, spinach, house 
tomato relish & Sriracha hollandaise sauce on a milk bun.

BACON & EGGS 15
Crispy bacon, eggs your way served on sourdough.

WOODSMAN 18
Scrambled eggs with mushrooms, thyme, garlic,  
feta & truffle oil on sourdough bread. (V) 

ESCOBAR 19
Bacon, egg, mozzarella, mushrooms, spinach,  
hash browns and aioli wrapped in a toasted tortilla.

CHICKPEA & KALE FRITTERS 18
House made beetroot Hummus, chickpea 
Hummus, dukkah, feta & greens.  (VG) (GF)

+ Add smoked salmon   5

BREAKFAST BRUSCHETTA 19
House basil pesto, cherry tomatoes, feta, avocado, soft 
poached eggs & balsamic glaze.

COCONUT PANCAKES 16
Fluffy pancakes served with brule’ed banana, nutella, 
vanilla ice cream, chocolate crunch & maple syrup. (V)

KIDS MENU (UNDER 12)

PANCAKES 8
with vanilla ice cream & maple syrup 

BACON & EGGS 8
Crispy bacon, Eggs your way and toast

NUGGETTS & CHIPS  8 

SIDES
+  Aioli, sriracha hollandaise, 2

chutney, house hot sauce, relish, toast   

+  Tomato, mushrooms, spinach, 4
feta, hash browns   

+  Bacon, eggs, chorizo, karaage chicken, 5
salmon, halloumi, avocado  

WILDERNIS BREWS
LOCALE 143
STORY BLEND
With delicious notes of caramel, dark chocolate & 
hazelnut. This blend is full bodied with a perfectly 
balanced finish. One for the coffee connoisseur.

Espresso   3.5
Double Espresso  4
Long back 4
Short Macchiato 3.5
Long Macchiato 4
Baby Chino  2
Large 0.5

SPICED CHAI LATTE
Our spiced chai is crafted with 8 different spices 
from all over the world. Embracing flavours of this 
traditional Indian spice delicacy.

TUMERIC LATTE
Our delicious turmeric latte is flavored with organic 
tumeric, cinnamon, black pepper, ginger & raw honey.

EXTRAS EACH 0.5
Decaf, Extra Shot, Almond Breeze, Bonsoy, 
Milk Lab Coconut, Lactose Free

 

TEA 4.5

ENGLISH BREAKFAST  
The tea that unites kingdoms with a strong robust, full 
bodied flavour followed with a smooth elegant finish.

EARL GREY 
Elegantly balanced with a twist of citrus.

CHAMOMILE BLOSSOM 
Sweet floral flavours with hints of green apple.

LEMON GRASS & GINGER 
With a dash of mixed spices with citrus over tones 
results in a reviving tea that lifts the spirits and enlivens 
the palate. 

MALABAR CHAI 
A spicy & complexed body black tea with a delicious 
smooth finish.

HONEYDEW GREEN 
This blend takes pure green tea and combines it with 
honeydew pieces & natural apricot flavour to create one 
delicious & heathy tea.

PEPPERMINT 
An invigorating tea that always refreshes.
Like a brisk nature walk for the senses.

(V) = VEGETARIAN      (VG) = VEGAN
(GF) = GLUTEN FREE




