
ORANGE or GREEN APPLE JUICE squeezed to order   7

MILK SHAKES 7
chocolate, very berry, coffee, chai or salted caramel 
all syrups house made

The Big Boss Shake - brings all the boys to the yard +2
vanilla ice cream, nutella, peanut butter, vanilla custard, milk

Restorative Protein Powder Smoothie +3
mixed berries, chia, honey, yoghurt, banana, protein powder

The Big Lebowski (adults only) +9
vanilla ice cream, patron xo cafe, vanilla vodka, espresso 
shot, milk, dude

SOFT DRINKS
creamy soda, pasito, fanta, coke, lemonade, 
diet coke, mineral water 4.5

Turn your soft drink into an old school spider                    +2

Fentiman’s Cherry Cola 
The world’s best brewed soft drink 6.5

COFFEE 
Espresso, Ristretto   3.5

Flat White, Capuccino, Cafe Latte, Short or Long Macchiato, 
Gravel Rash, Long Black, Double Espresso, Piccolo 4

Prana Chai, Mocha, Affagato, Iced Coffee, Latte or Choc 5

Hot Chocolate 5.9

extra shot, soy milk, almond milk, decaf  +0.5

large size +1

AVAILABLE ALL DAY

STONE BAKED SOURDOUGH   8.5
buttered with a choice of our seasonal jam, dr tom’s local 
honey, or mighty vegemite (V)    gluten free toast +2

AVOCADO 14
toasted sourdough with a layer of whipped meredith goat’s 
chevre, avocado, lemon oil and topped with nuts & seeds (V)
add some breakie sides?                                   poached egg +3

streaky bacon +5
gluten free toast +2                                  

CHIA SUPER BOWL  16.5
fresh and poached fruits, coconut, dried citrus, blueberries, 
puffed grains, seeds, nuts and cacao nibs (V)

HOUSE TOASTED MUESLI OR PORRIDGE 14.5
lightly toasted oats with vanilla yoghurt, baked apple, 
rhubarb and honey roasted macadamia crunch (V)

BELGIAN BREAKFAST WAFFLES  18
cinnamon yoghurt cream, poached pear, chocolate, 
raspberry dust, berries and pistachios (V)              
Kids Version  - with ice cream, maple syrup and strawberries   11            

MUSHROOM AND HERB OMELETTE    19
thyme and garlic roasted swiss brown mushrooms, leek and 
gruyere with buttered toast (V)           gluten free toast +2

ITALIAN BAKED EGGS    19.5
two free range egg, slow roasted vegetable caponata, 
fontina cheese, herb oil, quinoa  & parmesan crumb, served 
with toasted sourdough (V)                            gluten free toast +2

  23.5

ExLT signature breakfast
 our free range, slow roasted, twice cooked crispy piggy, 

with roasted peppers, smoked paprika hollandaise, bacon 
dust, fresh apple and herb salad, on toasted sourdough, and 

topped off with two soft poached eggs
gluten free toast +2

EGGS YOUR WAY    12
two local free range eggs - poached or fried 
on buttered stone baked sourdough (V)
                scrambled + 2.5

gluten free toast + 2

SIDES & EXTRAS 

wilted greens / hash brown / roast mushrooms / 
house spiced baked beans / sherry roasted tomatoes  3.5             

streaky bacon / avocado with seeds & nuts 5

FROM 11AM

WINTER PASTA  19
freshly shelled peas, broad beans, parsley, garlic, shallots, 
fresh tomato, and finished with zesty gremolata (V)

THAI COCONUT PORK  19.5
hot crispy fried pork belly, coconut brown rice, with asian 
herb salad, tomato, lychee, chili and lemongrass (GF)

VIETNAMESE NOODLE SOUP (PHO)           21
aromatic beef broth with grilled prawns, mussels, spring 
onion, noodles, daikon, asian greens and rice crackers (GF)

KOREAN FRIED CHICKEN BURGER  22.5
crispy fried free range chicken, spicy kimchi slaw, charred 
spring onion aioli and asian pickle on a toasted brioche bun
served with fries

add our Spicy Cock sauce if you need extra heat

SLOW ROAST BEEF BUN   19.5
house smoked cheddar, red cabbage slaw, chipotle mayo 
and zucchini pickle on a toasted brioche bun 
served with fries load up with a fried egg +3         
    artisan gluten free bun  +3

KIDS ONLY CHEESEBURGER served with fries 12

CRINKLE CUT FRIES with spiced tomato chutney (V, GF) 8

Each week we use the best seasonal and fresh ingredients 
to create several tasty and healthy dishes. We load up the 
counter cabinet with them for you to see. Please have a 
look, check the list on our wall roll or even ask your waiter!  

You can also load up your salad with extras.

SMALL MIXED PLATE   15.5

MEDIUM MIXED PLATE  19

Add Extras
char-grilled chicken with lemon & greek oregano             +5.5
half avocado with smoked almond dukkah                            +5
garlic rubbed and charred bread +3

(UNTIL SOLD OUT)

SALAMI AND ROCKET HOT ROLL  14
calabrese pork salami, red peppers, provolone, rocket and 
olive tapenade, in an olive oil roll

VEGETARIAN HOT ROLL 13
fried halloumi, grilled zucchini, baby spinach leaves, with 
basil and pine nut pesto, in an olive oil roll  (V)

HAM AND CHEESE TOASTIE   11.5
house smoked ham off the bone, smoked cheddar, 
provolone, and pickle on toasted turkish bread

CHICKEN SCHNITZEL HOT ROLL 14
herb crumbed chicken schnitzel, indian spiced carrot relish 
and baby kale in an olive oil roll

KIDS CHEESE TOASTIE  available all day, for kids only 6
white bread and cheddar cheese toasted sandwich (V)

SPARKLING + CHAMPAGNE  (120mls gls)

Madame Coco Brut NV Brut (Aude, France) 10/46
Bress NV Sparkling Blanc (Bendigo, VIC)   55
Piper-Heidsieck Brut NV (Champagne, France) 79

WHITE WINE  (150mls gls)

Fairbank Field Blend (Sutton Grange, VIC) 10/42
Papa Nico Sauvignon Blanc (South Australia) 10/39
Pinga Garganega (King Valley, VIC)   45

ROSE  (150mls gls)

Fairbank Rose (Sutton Grange, VIC)   10/42

RED WINE  
Les Courtilles Cotes Du Rhone (Rhone, France)   37
Drake Shiraz (Heathcote, VIC)    43
Pondalowie Cabernet Savignon (Bendigo, VIC)   58
Rey Del Mundo Tempranillo (Rioja, Spain)   42
Ten Minutes By Tractor Pinot Noir (Morn Peninsula, VIC) 73

BEER + CIDER
Victory Prima Pilsner / Brookes Bendigo Pale Ale /             8

Brewdog Dead Pony Club                  

Wild Beer Co. Bibble / Clown Shoes Clementine Wheat 10

Blackman’s Smoked Porter / Brewdog Elvis Juice / 

Alesmith .394 Pale Ale 12

Pirate Life Mosaic 15

Blue Elephant Cider No. 2     9.5

COCKTAILS + FRIENDS
The Nakatomi Breakfast Martini   18
gin, Cointreau, yuzu, lime marmalade

The Hans Gruber Negroni    18
gin, Campari, sweet vermouth, orange bitters

John McClane’s “Plasma” Bloody Mary   16
our decidedly new school version of a classic...
plus a little extra “Yipee Kayak Other Buckets!”

Campari and Soda served “Argyle” 9.5

Holly Gennaro Wallbanger   15
fresh orange juice, Strega, vodka, lemon juice

Special Agent Johnson’s Espresso Martini   18

NO CHANGES TO THE MENU PLEASE

THE RUSHMORE 13.5
sunny side up fried free range egg, char-grilled streaky bacon, 
american cheese, lightly spiced mayo on a fluffy toasted 
brioche bun                                          add hash brown + 3.5                               
                                         swap avocado for bacon + 1

artisan gluten free bun + 3



03 5442 4400
143 Mollison Street Bendigo

info@exliontamer.com.au
exliontamer.com.au
@exliontamercafe

Opening Hours
Monday to Thursday  8am - 2.30pm

Friday  7.30am - 2.30pm
Saturday and Sunday  8am - 2pm

Breakfast - All day 

 Lunch - From 11am

DID YOU KNOW...

We take sustainability seriously.
Last year we installed a Closed Loop 
Organics Unit (we call her Clouey).

We harvest 200kg of organic waste each week 
by turning it directly into compost, through a 
combination of microbes, aeration and heat. 
This causes an approximate 85% reduction in 
mass and results in a safe and organic fertiliser 

that is able to be used as a soil enhancer.

Each year Clouey helps us redirect an 
estimated 10 tonnes of organic waste away 
from landfill, and directly into your garden.

Don’t be surprised if our compost smells 
of coffee and citrus - it is loaded with a lots 

of coffee grounds and orange peel.

Every few weeks we bag up our compost into 
biodegradable and managable hessian coffee bags.

Want some organic compost 
for your garden?

Just ask at the counter.


