
Available Bread Options

Vienna sourdough, grain sourdough, gluten free 

KIDS BREAKFAST

KIDS EGGS AND BACON $7

fried egg & bacon on toast

KIDS PANCAKE $8

1 pancake with vanilla ice cream, strawberries & maple syrup

GFA

V

served w/ maple syrup candy walnut and vanilla bean ice cream

EGGS    ON     TOAST     $9

poached/fried/scrambled on Vienna sourdough
scrambled +$1

EXTRAS

extra egg,/ hollandaise/ tomato $2
goat’s cheese / sauteed spinach/potato rosties 
fetta $3 each
Bacon/ avocado/ smoked salmon /mushrooms$4 each

GFA

V

V

HALLOUMI    BLISS    $16

poached egg, grilled halloumi, sweet potato, sauteed spinach on grain 
sourdough bread

SMOKED    SALMON DELIGHT    $18

Tasmanian smoked salmon, avocado, scrambled eggs with spring onions
goats cheese on Vienna sourdough

TRUFFLE    MUSHROOM    SOURDOUGH    $16

poached egg, rocket, za’atar and a dust of parmesan.

APPLE    CRUMBLE    PANCAKES    $15

GFA

GFA

V

V

poached eggs, sauteed spinach, hollandaise on sourdough bread
with your choice of bacon or ham or salmon or mushrooms

scrambled eggs with spring onion, spinach, fresh chilli & grand padano

BUTTERED    TOAST    $5

w/ strawberry jam or vegemite

- VEGETARIAN

- VEGAN

- GLUTEN FREE AVAILABLE

FRUIT    TOAST    $7

add goat’s cheese +$2

COUNTRY    BREAKFAST    $18

2 fried eggs, bacon, roast tomato and potato rosties

EGG, BACON, CHEESE ROLL    $10

fried egg, bacon, aged cheddar cheese, spinach
tomato relish & aioli on Turkish loaf

GUACAMOLE    ON    TOAST    $16

poached egg with dukka spice, Persian feta, citrus, heirloom tomatoes 
on grain sourdough bread

EGGS    BENEDICT    $18 ( till 12pm)

CHILLI    SCRAMBLE    $16

on grain sourdough bread

add bacon +$4

VE

GFA

GFA

GFA

GFA

GFA

GFA

V

V

V

V

UNTIL

12PM

caf       luganoe

BREAKFAST

KIDS

bowl of fries $8
toasties
cheese $6
cheese & tomato $7
ham & cheese $7
ham, cheese & tomato $8

rocket, fresh basli, truffle oil & goat’s cheese

COFFEE

we proudly use Zest coffee, a small local boutique coffee roaster.
Our house blend has notes of english toffee, apricot, caramelised 
orange and malt chocolate.

ALL    BLACK    COFFEE    ARE    SINGLE    ORIGIN

latte/cappuccino/flat white/mocca/long black $4 MUG +$1
long macchiato/doubleespresso $4
espresso, macchiato/piccolo $3.50
decaf available

add syrups: Vanilla/caramel/hazelnut $0.50

HOT    CHOCOLATE    &    CHAI

hot chocolate/chai latte/ matcha latte $4 MUG +$1
wet chai $5

ZEST    SPECIALITY    LOOSE    LEAF    TEAS    $4

english breakfast/earl grey/peppermint/green/lemongrass and ginger

KIDS DRINKS

Kids hot chocolate $4
babychino $2
Kids milkshake $5

COLD DRINKS

milkshake $7
(chocolate/vanilla/caramel/strawberry)
iced coffee/chocolate $6
Iced latte/long black $5

Milk options

full cream/light
bonsoy +$0.50 
milklab almond milk
+$0.50

cafe    lugano

LUNCH
FROM

12PM

- VEGETARIAN

- VEGAN

- GLUTEN FREE AVAILABLE

VE

GFA

V

BRUSCHETTA    $15

roasted mushrooms in balsamic and garlic

BLT    $10

hOUSE MARINATED CHICKEN,  CHEESE  &  AVO SANDWICH      $15 

bacon, lettuce, tomato, tomato relish ,aioli on vienna sourdough - 

SALAD LEAVES, AVOCADO, CHEESE, AIOLI 

add Avocado +$4

vegan summer salad $15

cous cous, chick peas, greens , avocado, roast sweet potato, nuts, seeds & vinegrette 
add chicken $4

ROAST    VEG    SANDWICH    $15

SALSA VERDE, roasted seasonal veg, spinaCh, grilled halloumi 

HOMEMADE    BEEF    BURGER    $18

bacon, aged cheddar, lettuce, tomato, aioli, tomato relish on brioche bun
& side of fries 

grilled  chicken  burger  $18

marinated in hot sauce, salad, jalapenos, aioli with a side of fries

GFA

GFA

GFA

GFA

V

V

V

cafe    lugano

DRINKS

FOOD ALLERGIES 

please be advised that food prepared here may contain  dairy, egg, wheat, soybean, nuts, seafood, fungi, sesame seeds.The decision to consume a meal is the Responsibility of the diner. 


