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BAKERY 
 

5.5 Croissants (V) Plain, chocolate 
4 Banana Bread (V) Toasted & served with 
butter 
5 Rasin & Walnut (V) Toasted & served with 
butter 
5 Sourdough White, Sourdough Rye or Gluten-
Free Bread (V) Served with your choice of 
vegemite, jam, peanut butter or honey 

FAVOURITES 
12 Fruit Salad (VG) Seasonal fruit served with 
coconut yoghurt, honey, & granola 
12 Avocado On Rye (VG) Seasoned smashed 
avocado served on rye, heirloom tomatoes, 
basil, jalapeño, olive oil, & edible flowers  
Add on:  
Poached free-range egg (+$3), halloumi (+$4) 
15 Buttermilk Pancakes (V) A triple stack of 
fluffy buttermilk pancakes served with 
caramelised banana, maple syrup, & 
honeycomb butter 
13 Turmeric Oats (VG) Oats slow-cooked with 
cinnamon sugar & coconut milk, & served with 
pumpkin seeds, berries, coconut yoghurt, & 
edible flowers 
14 Nourish Bowl (VG) A healthy start to your 
day with quinoa, broccolini, kale, mushrooms, 
heirloom tomatoes, baked pumpkin, baby 
spinach, carrot, asparagus, & cos lettuce.  
Add on:  
Avocado (+$5), poached free-range egg 
(+$3), smoked Huon salmon (+$5) 
15 Corn & Zucchini Fritters (V) Topped with kale 
salsa, heirloom tomatoes, avocado, & soft 
herbs. Served with romesco sauce.  
Add on:  
Rindless bacon (+$5), poached free-range egg 
(+$3), smoked Huon salmon (+$5) 

 
 
 
 
 
 

 
 

 
 
 
 
 

 
EGG STATION 

 
9 Bacon & Egg Burger Milk bun filled with 
rindless bacon, a free-range egg, & tomato 
relish 
Add on:  
Seasoned smashed avocado (+$3) 
14 Ham & Mushroom Omelette Three egg 
Omelette filled with smoked ham, sautéed 
mushrooms, triple cream brie, & chives. Served 
with toasted sourdough 
16 Spanner Crab Omelette Three egg Omelette 
filled with spanner crab, crème fraîche, chilli, & 
chives. Served with toasted sourdough 
16 Green Eggs Benedict Poached free-range 
eggs on toasted sourdough, with sautéed 
seasonal greens, soft herbs, & hollandaise 
sauce. Served with your choice of grilled, or 
smoked salmon 
16 Seventeen’s Baked Eggs Two eggs, baked 
on a bed of bean ragù, potatoes, chorizo 
sausage, spinach, & fresh chili. Topped with 
smoked mozzarella, & served with toasted 
sourdough 
20 Big breakfast Two free-range eggs, cooked 
to your liking, & served with bacon, chorizo, 
semi-dried tomatoes, bean ragù, & toasted 
sourdough 
 
10 Eggs Your Way (V) Two free-range eggs, 
cooked to your liking, & served with two slices 
of; white sourdough, rye sourdough, or gluten-
free bread (+ $2) 
Add on:  
Sautéed mushrooms (+$3), sautéed spinach 
(+$3), smoked Huon salmon (+$7), seasoned 
smashed avocado (+$4), rindless bacon (+$5), 
bean ragù (+$4), marinated feta (+$4), grilled 
halloumi (+$4), smoked ham (+$4), chorizo 
sausage (+$5) 
 

 
 
 
 

TAKEAWAY BY SEVENTEEN 

LUNCH  
(11AM-3.30PM) 

(All prices apply to takeaway only) 

 

TAKEAWAY BY SEVENTEEN 

BREAKFAST  
(8AM-11AM) 

(All prices apply to takeaway only) 
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BURGERS, ROLLS, SANDWICHES 
11 Van Sandwich (VG) Gluten-free bread filled 
with sautéed mushrooms, 
butternut pumpkin, baby spinach, pumpkin 
seeds, & coconut yoghurt tzatziki 
 
12 Chicken Deli Roll Poached chicken breast 
served with baby cos, cucumbers, truss 
tomatoes, smashed avocado, & oven-roasted 
garlic aioli 

 
13 Chicken Schnitzel Roll Free-range chicken 
breast coated in a panko crumbs,  
& served with baby cos, heirloom tomatoes, & 
parmesan aioli 

 
16 The Reuben Slow-cooked Oakleigh Ranch 
wagyu corn beef served on lightly toasted rye 
sourdough, with baby cos, cabbage slaw, truss 
tomatoes, cheese, romesco sauce, & jalapeño 
mustard 

 
16 Steak Roll & Chips Jacob’s Creek MBS3 
Rump, served with baby cos, heirloom 
tomatoes, pepper jam, jalapeño mustard, & 
chips 

 
16 Wagyu Burger MBS 2 & Chips Dry-aged beef 
brisket, with orange cheddar, baby cos, truss 
tomatoes, pickled cucumbers, hot sauce aioli, 
& chips  
Add on:  
Rindless bacon (+$3), or fried egg (+$3) 

 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 

 
SALADS 

13 Cauliflower (VG) Lightly fried cauliflower 
served with kale salsa, soft herbs, sweet corn, & 
pickled vegetables 
18 Salmon Salad Niçoise Grilled salmon served 
on a bed of baby cos, quail eggs, green 
beans, potatoes, heirloom tomatoes, salted 
capers, & olives. Served with a citrus vinaigrette 
15 Chicken Caesar Poached chicken breast 
served on a bed of baby cos & topped with a 
poached egg, bacon, bread crumbs, shaved 
Grana Padano, fresh chives, & parmesan aioli 
15 Poke Bowl (VG) A medley of quinoa, brown 
rice, marinated seaweed, avocado coated in 
sesame seeds, shaved cabbage, heirloom 
carrots, & cucumber. Served with a light soy 
vinaigrette 
Add on: 
Poached chicken (+$6), grilled halloumi (+$6), 
grilled salmon (+$8), smoked Huon salmon (+$7) 
17 Burrata Salad (V) Buffalo mozzarella served 
with heirloom tomatoes, lemon thyme, sea salt, 
olive oil, & aged apple balsamic 

 
SIGNATURE SELECTION 

16 Green Eggs Benedict Poached free-range 
eggs on toasted sourdough, with sautéed 
seasonal greens, soft herbs, & hollandaise 
sauce. Served with your choice of grilled, or 
smoked salmon 
20 Battered Snapper & Chips lightly battered 
snapper fillet served with chips, baby caper 
tartare & fresh lemon 
25 Grilled Snapper fillet Fresh gremolata, & 
preserved lemon aioli 
20 Chicken Schnitzel Free-range chicken breast 
coated in panko crumbs, & served with creamy 
mash potato, & red wine jus 
20 Jacob’s Creek MBS3 Rump (200g) Grilled to 
your liking. Served with sautéed green beans, 
bone marrow butter, & red wine jus 
 

 
 
 
 
 

Please enquire within about our catering, 
delivery and room service. 
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TAKEAWAY BEVERAGES BY SEVENTEEN 
 

TEA & COFFEE 
Toby’s Estate ‘Woolloomooloo’ Blend Regular 3.5 Large 4 

Cold Latte (served over ice) 6.5 
Iced Tea (Choose from one of our loose-leaf teas) 7 

Iced Coffee (Blended with ice-cream) 7.5 
Mocha Regular 4.5 Large 5 

Toby’s Estate Loose Leaf Teas 4 

English Breakfast, Earl Grey, Green Sencha, Organic Peppermint, Organic Chamomile, Organic Fresh 

Sticky Chai Tea (brewed with soy milk) 5 

Chai Latte or Turmeric Latte Regular 4 Large 4.5 

Black Gold Hot Chocolate Regular 4 or Large 4.5 

(Change your milk to soy or almond +50c) 
 
 

FRESHLY SQUEEZED JUICES  
Straight Up O Freshly-squeezed Australian Valencia oranges 8 

Apple Freshly-squeezed Australian Green apples 8 
Pineapple Freshly-squeezed Australian pineapples 8 

CREATE YOUR JUICE BY ADDING THE FOLLOWING OPTIONS 8 
Watermelon, orange, apple, pineapple, spinach, cucumber, lemon, lime, carrot, ginger, mint or/and 

beetroot 
 

SMOOTHIES  
Classic Banana, Mango or Mixed Berries with yoghurt, honey, & milk 8.5 

(Add caramel or vanilla syrup +50c) 
Breakfast Berry (V) Rolled oats, mixed seasonal berries, banana, milk, & yoghurt 8.5 
Green Goddess (VG) Banana, mango, spinach, coconut water, & chia seeds 8.5 

Healthy Chocolate (V) Avocado, banana, Black Gold chocolate, yoghurt, Stevia, & almond milk 8.5 
Protein Power (V) Banana, ‘Coco Loco’ protein ball, Greek yoghurt, milk, & peanut butter 8.5 

(Change your milk to soy or almond +50c) 
 

MILKSHAKES 
Vanilla, Caramel, Chocolate, Strawberry 8 
(Change your milk to soy or almond +50c) 

 

SOFT DRINKS 4 

 

 


