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or Hot Chocolate,

Did you know that the decadent Vienna coffee started life
as a takeaway? Known in Vienna as an Einspinner, this
delicious beverage with its signature whipped cream on top,
was initially created to keep the coffee warm and prevent
spillage while riding a horse-drawn carriage. At Dome our
Vienna Coffee and Hot Chocolate all come with cream, a
dusting of chocolate and we’ve replaced the carriage with
a comfy leather chair.

Fhe VIENNAS
. COFFEE & HOT CHOCOLATE

Black - A single shot of espresso, topped up with hot

water and finished off with fresh whipped cream and

a dusting of chocolate.

Regular or Large.

White - A single shot of espresso, topped up with gently

steamed milk and finished off with fresh whipped cream

and a dusting of chocolate.

Regular or Large.

Hot Chocolate - Dome drinking chocolate, topped pp with

gently steamed milk and finished off with fresh whipped

cream, a dusting of chocolate and two marshmallows.

Regular or Large. L g

Dome’s Milky Way: Choose from full cream or
skim milk. Lactose intolerant or prefer plant-based
milks? Ask for lactose free dairy milk, soy, oat or
almond milk.
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Two vegetable bubble and squeak patties served with
two pieces of crispy bacon, two poached eggs, smoky

beans and wilted spinach.

papese meal ta me/

This British classic is how a meal should be
— proper tasty! Starring vegetable patties
made from the king of roasted vegetables,
the potato, then combined with cabbage,
corn, carrot and peas. “Why Bubble and
Squeak” you may ask? The name comes
from the pan-fried sounds the patties
make while cooking. The result being
golden patties that are crunchy on the
outside and soft and delicious on the inside.

Our Bubble & Squeak comes topped with two

poached eggs served on smoky beans and a side

of wilted spinach. However, don’t stop there...feel
free to add bacon, grilled tomato, or smoked salmon!

*We endeavour to cater for gluten intolerance. However, as food is prepared in a kitchen
‘where gluten is present we cannot guarantee the complete absence of allergens.
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Smoked Salmon . Grilled Tomato

When berries, chocolate and dollop cream meet

our toasted fruit loaf, expect the ultimate

sweet toastie experience. Made with f

apricots, raisins, sultanas and mixed I ?

spice, our fruit loaf comes alive when its (AT
i

™
partnered with its sweet counterparts &
in our Decadent Fruit Toastie.
Finished with a drizzle of maple syrup,
this indulgent combination is berry

delightful indeed.

&ecadent
FRUIT TOASTIE

Golden toasted fruit loaf filled with mixed

bgrries, chocolate, dollop cream and drizzled
with maple syrup.

- Add two slices of crispy bacon Z_‘
. to your Fruit Toastie. 3
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Laaded CHICKEN
PARMIGIANA

hicken breast topped with smoky beans, crispy
a cheese and sour crean. Served

Crumbed ¢
bacon, melted mozzarell
with a side of coleslaw and wedges.

While the words ‘chicken’ and ‘parmigiana’
seem inseparable in Australia, the parmi
actually began as fried eggplant served
with tomato, cheese, basil, and (believe
it or not)... no chips. Originating in the
southern regions of Italy in the 17th and
18th centuries, it has evolved across the
world with veal parmigiana emerging in
the US in the early 1900s following mass
Italian migration. It wasn’t until the mid
1900s that chicken met parmigiana in both
Australia and the US.

Continuing on the path of the many fabled parmigiana
pioneers, we've loaded ours up with smoky beans, mozzarella,
bacon and sour cream.

A MODERN clasoic

Butter Chicken was first made in 1948 by a young
Pakistani chef, who began experimenting with
creamier flavours of tandoori chicken. When
he opened his own restaurant in Delhi,
he needed a way to use up the already
cooked tandoori chicken, so he slowly
stewed it in a gravy of tomatoes, spices
and butter. And so, the comforting
Butter Chicken that we know and
love today was born.

QButtesrr CHICKEN

A mild, creamy tomato based chickten
curry served with basmati rice, raita,
papadums and naan bread.
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CRISPY BACON Our Potato Rostiis
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Two crispy potato rostis served with crispy gluten friend 37
bacon, two poached eggs, wilted spinach a
and creamy hollandaise sauce. G‘_U'\' o
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Patate Raoti with POACHED EGGS

Two crispy potato rostis gerved with two poached eggs,
wilted spinach and creamy hollandaise sauce.

GRILLED TOMATO

Two crispy potato rostis served
with grilled tomato, two poached
eggs, wilted spinach and creamy
hollandaise sauce.

SMOKED SALMON

Tyzo crispy potato rostis served
with smoked salmon, two poached

€g8s, wilted spinach
and
hollandaise sauce. .
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One country’s wrap is another’s tortilla. Or naan. Or pita.
Or piadina. So who gets the credit for inventing this not so
bready way to enjoy your favourite fillings? History points to
the ancient Egyptians being the pioneers of wrap and roll.

-

|\ Criopy CHICKEN WRAP

L Buttermilk chicken, cos lettuce, Cheddar cheese,
tomato, red onion and Sriracha mayonnaise, wrapped
in a, soft flat bread. Served with crisps.

Add a slice of
_ Crispy bacon.
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While it is known as a British favourite, the!term “gravy”
was actually stolen from the French! The word first
appeared in numerous medieval French cookbooks
as gravé. Back then it simply consisted of the natural
cooking juices that flowed from roasting|imeat.
Our gravy is a rich onion-based recipe that pairs

beautifully with slow cooked roast lamb. | = |/

" PULLED LAMB (Ral/
onion gravy in a toasted bun.

lamb with
Slow cooked roast and relish.

Served with crunchy chips, dill pickle
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Fropical

Transport your taste buds to
the tropics with mango, banana,
pineapple and passionfruit,
blended with almond milk.

'_ § AMAZ@NIAN

Acai, bananas, blueberries

and raspberries combined

with the nutty goodness of
almond milk.

Kiwi fruit, mango and pineapple
plended with kale and coconut
water for the perfect plant-
pased hydration hit!

4/0‘.‘ PL4 ” Back by popular del.nand, our Tropic:al s
) A Wellness Blend adds another refreshing
; : g option to the range. Delicious and Ra:cked
{,'1, o’bw with” antioxidants, it features pinq_a‘pple,

known for its digestion-boosting enzymes.
The Evergreen boasts kale, one of the world’s
most nutrient-dense foods, while the Amazonian showcases
the acai berry, known as a high source of antioxidants. What’s
more, all three are dairy free and contain n?added sugar.
That’s one impressive family! kY
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