
weekend 
 

PLEASE inform staff if you have allergies or intolerances.   Menu changes to dietary and allergy concerns only 
10% Surcharge apply on Public Holidays 

Spanish Style Baked Beans                   21 
Grilled Rodriguez Chorizo, Scrambled Eggs, 
Fetta, Smoked Paprika,  Toasted sourdough   
 
Eggs Benedict                                            
Poached Eggs , Fresh Rocket, Smoked Paprika 
Hollandaise Sauce on white sourdough         
On Bacon or Ham or Mushroom                     20 
On Smoke Salmon    21    On Croissant Extra 1 
 
Rising Phoenix Benedict                            26 
southern fried chicken, house pickle green 
tomato , alpha spout, Fresh Spinach,  
Smoked Paprika Hollandaise Sauce on a 
toasted croissant  
 
Brioche French Toast                            21 
fresh seasonal berries, Pomegranates, House 
made berry Syrup, Strawberry mascarpone & 
Pistachio, Granola crispy. 
 
Grilled Tasmanian Salmon                     26 
Served with Chat Potato Crispy, Broccolini 
and Lemon Herb vinaigrette  
 
Chilli Gallic Prawn Spaghetti              25 
Chilli garllic tiger prawn, Sautéed spinach 
with a touch of House-made Napoli sauce 
 
Deluxe Burrito （DF/VE available）          18  
double smoked bacon, eggs, avocado, spinach, 
fetta cheese, jalapeno, tomato & aioli  
 
Sauté Mushroom   (V)                                23                                                                                                 
confit cherry tomato, Sweet potato hummus 
Spread, Beetroot relish, Quinoa & Soya 
bread bedding topped with Italian balsamic 
glaze , Parmesan cheese & Poached egg  
                           
Chilli Kale Bowl    (GF,DF)                         22         
Grilled broccolini, Sweet potato hummus,  
Crispy chickpea, Poached eggs 
haloumi or Chorizo(or Pumpkin for vegan) 
 
Smashing Greens (VE, GF/DF/VG available) 22                       
Pickled fennel, Zucchini Ribbons, Avocado, 
Toasted Seed, Pistachio, Danish Feta, Poach 
Egg on quinoa soya bread 
 
Wooden Whisk Bircher Muesli （V）           18 
fresh seasonal fruits, passionfruit, dried 
figs, apricots, dates, toasted almonds and Chia 
Seeds 
 
Toast Artisan Sourdough’s Bread         6.9                                                                    
White sourdough, Light rye, Quinoa & Soya, 
Gluten free, Sour cherry & raisin,  
Soft Turkish Bread 

Free Range Eggs                       13                  
Poached /scrambled/ fried eggs on Sourdough 
 
Pull Pork Salad                                        23                                                                                                                
Roasted dukkha cauliflower, Soft Pull Pork, 
Mixed bi-color fresh cabbage, pickled red 
radish, Topped with crispy wonton wraps  
 
Braised lamb shoulder Pearl couscous 
salad (GF/DF available)                                 25                                    
Fresh mix lettuce and pearl couscous, slow 
cooked braised lamb with roasted pumpkin, 
pomegranate molasses and seeds garnished 
with pistachio & House dressing 
                                                                                                                                                                               
Raw Lean & Green Bowl (VG available)     19 
Mixed of Kale, Asparagus & Broccoli rice, 
Avocado, Fetta , Pistachio & Seeds, Lemon, Soft 
poached egg                    
ADD: Grilled chicken 5.5   Smoked salmon   7 
                                                                                                                                          
W.W Cheese Burger                                    23 
Coorong’s angus beef, cos lettuce, Tomato 
slices ,Smoke bacon, Caramelized onion, 
American cheese ,BBQ, American mustard 
Shoestring fries 
 
Grilled Chicken Burger                              23 	
Marinated chicken thigh served fresh sliced 
tomato, avocado smash, Swiss cheese and 
chipotle slaw Shoestring fries 
 
Oriental Pulled pork burger                   23                                                                                  
Slow cook pulled pork ,Asian sriracha  slaw, 
Swiss Cheese, Gherkin, Shoestring fries 
 
Classic B.L.A.T,                                             23 
double smoked bacon, cheese, avocado, 
 lettuce, tomato, aioli on brioche bun, 
Shoestring fries 
 
classic croque madame                               23 
double smoked ham, swiss cheese, Béchamel, 
Grated parmesan cheese ,french mustard, 
fried egg, Shoestring fries 
 
Sandwiches  (GF bread extra 1)                18.5 
served  with shoestring fries OR Salad  
Tuna, poached egg, olives, Spanish onion, aioli 
Pulled Pork, Aioli, cabbage & mint slaw 
Chicken Avocado, tarragon, lemon, mixed  
leaves & aioli         
Goat Cheese, grilled zucchini, pumpkin,  
tomato, spinach & pesto aioli 
Our Rueben, corned beef, swiss cheese, 
pickles, cabbage, mustard, Light  Rye 
 

 
Sides： 
Hash Brown, Grill tomato, Ricotta, Fetta    3                  Poach/Fried Egg, Spinach    3.5    
Sweet Yoghurt, Avocado, Pumpkin       4.5       Bacon, Halloumi ,Grilled Chicken, Mushroom, Ham    5.5  
Scrambled Eggs, Chorizo 6  Smoked Salmon 7    Shoestring fries  7.5   Pulled Pork,  Braised Lamb 8

 



	

Weekend 

WOODENWHISK   Sales@woodenwhisk.com.au 

 
 
Coffee From Single O 
A Special Wooden Whisk Blend, Full bodied, Sweet earth and chocolate tones & a spice-toned finish. This 
blend is bold, yet sweet and not bitter. The origins are Santa Ana El Salvador, Grayland Sumatra and India 
 
Cappuccino, flat white, latte, Long black, hot chocolate                             Reg $5.0 / Lrg $5.5 
chai latte, Matcha Latte ,Ginger Latte                                                             Reg $5.0 / Lrg $5.5 
Mocha, dirty chai                                                                                                Reg$5.5 / Lrg $5.8 
Piccolo, Expresso , macchiato                                                                                           $4.0 
Iced Latte, Iced Matcha ,Iced Long black, Affogato                                                         $6.8 
Iced Coffee/Mocha/Chai /Chocolate  * blend as requested                                           $7.9 
alternative   soy, almond ,Oat, specialty single origin blend                                     $0.8 
Extra’s           strong, decaf, lactose free milk, Caramel/ vanilla/ hazelnut              $0.8 
                        HONEY & Honey on side                                                                             $0.3     
                                            
Origin Organic Loose Leaf Teas $5.00 
English Breakfast, Earl Grey, Chamomile, lemongrass & Ginger 
Orange Pekoe, Peppermint , Jasmin green tea, forest berry 
Whisk Special 
Cold Drip                              $6.50      *Single origin selection with ice & orange slices* 
Earl Grey Hot Chocolate             $6.00      *W/ rose petals* 
Sticky Chai                                     $6.00      *Wet chai mix with honey  (Option to brew with milk) 
Batch Brew                                    $6.00      *On Single Origin Blend 
 
Freshly Squeezed Juices (400ml)  $7.90 
Make your own: APPLE, CARROT, ORANGE, CELERY, BEETROOT,  CUCUMBER, GINGER, MINT, WATERMELON 
 
BEET BEAUTY        NATURE GREEN 
beetroot, carrot, apple & ginger    spinach, cucumber, celery, apple  
THE VEGIE PATCH       THE DETOX 
cucumber, carrot, ginger,                          pear, lime, mint & apple 
celery, beetroot 
 
SMOOTHIES  $7.90  
a delicious dairy blend with milk, yoghurt & hone 
BONZA BREKKY     banana, blueberry,  

                                oat &flaxseed 

VERY BERRY        raspberry, blueberry,             
                               strawberry, cranberry juice 
BANANA SPICE      banana, cinnamon   

FRAPPE     $7.90 
None dairy REFRESHING BLEND, with ice,  
fruit & juice 

LYCHEE ZING       Lychees, mint  
                                  lime & apple juice  
MANGO PASSION     mango, mango nectar,    
                                  passionfruit     
WATERMELON          Watermelon, mint  

 
 
SUPER SMOOTHIES                    $8.50 
GREEN NINJA         spinach, lime, ginger, chia seeds, apple, orange, mango 
NUTTY PROFESSOR   choc protein, banana, peanut butter  (with double espresso  $1) 
ORGANIC  ACAI        (DF) organic acai berry, banana, guarana, cane sugar, chia seeds 
                            
FLAVOR THICKSHAKE        $7.9                 KID Milkshake    $5  
Coffee , vanilla , chocolate, caramel, banana, strawberry 
 
San pellegrino sparkling , Kombucha, Bundaberg brews, Noah’s juice                $5.90     
Coca Cola, Coke Zero, Sprite, bottle water                                                             $3.50 
 
Beverages   
Asahi     $8.5      Corona Extra    $8.5        
 
Chardonnay    Oakridge           $10/$42             Pinot Gris   Sidewood    $10/$42                                
Shiraz             Pepperjack        $10/$42       
Rose               Saint Louis        $10/$42       
Prosecco       Borgo SanLeo    $12/$44             Mimosa     Orange/Passionfruit       $12 


