BREAKFAST
Toast and Spreads
Sourdough, rye – jam, honey, vegemite – GF.

LUNCH
8

22

18

Avocado Salmon
Wood smoked salmon and herb croquettes, free range poached
eggs, avocado mousse, nori hollandaise.

17

18

Open Omelette*
Chorizo, chilli, meredith goats curd, house made rye bread.

18

Vegan*
Field mushrooms, avocado mousse, crispy mushrooms, kale,
toasted seeds and nuts.

Bagel
Smoked chicken, pickled shallots, cos, tomato, gruyere cheese,
preserved lemon aioli. Add hand cut chips $6. Add house salad $6.

22

17

Benedict
Apple cider braised pork, grilled sourdough, free range poached
eggs, hollandaise, pickled apple, prosciutto crumb.

18

Sticky Date Pancakes*
Banana, salted caramel, caramelised banana ice-cream, pretzel
pecan crumb.

Burger
Housemade brioche bun, double wagyu cheeseburger, smoked
bacon, cos, pickles, aioli with hand cut chips.

22

17

Mushroom*
Roast portobello mushrooms, grilled housemade rye, free range
poached eggs, marinated beetroot, crispy mushrooms, kale.

18

Coconut Panna Cotta*
Coconut panna cotta, housemade granola, lemon curd, berries,
rhubarb puree.

Pasta
Housemade rough cut pappardelle, cherry tomatoes, mt zero
olives, meredith goats cheese, fresh basil. Add chorizo $4.

20

Jam Doughnut Waffles*
Cinnamon sugar coated waffles, berries, jam syrup, toffee apple
ice-cream.

17

Salad Caesar
Cos, parmesan, white anchovies, prosciutto, rye croutons,
crumbed egg. Add smoked chicken $6. Add smoked salmon $6.

Baked Eggs*
18
Roast garlic and basil napoli, mt zero olives, cherry tomatoes, meredith
goats cheese, free range eggs, grilled sourdough. Add chorizo $3.50.
Eggs your way
Toast – housemade rye, sourdough or GF.
Eggs free range – poached, scrambled or fried.
Add the items below for $4 each.
- Smoked bacon
- Avocado mousse
- Herb and cheese croquette
- Field mushroom
- Chorizo
- Roast cherry tomatoes

BREAKFAST & LUNCH ALL WEEK / DINNER FRI-SAT

22

Bao Buns
Crispy southern fried chicken, pickled slaw, smoked paprika aioli.

Vault Breakfast
Smoked bacon, field mushroom, chorizo, roast cherry tomatoes,
avocado mousse, cheese and herb croquette, free range eggs,
grilled sourdough.

12

Locally Sourced
Ingredients
Sourcing local vegetables, red meat and poultry is at the

Hand cut Chips with Garlic Aioli and Tomato Sauce

8

House Salad
Baby cos, cherry tomatoes, pickled shallots, meredith goats curd,
baby herbs.

15

Steak
250g porterhouse, hand cut chips, house salad, garlic butter.

25

KIDS

heart of The Vault’s restaurant story. Ensuring ingredients
are gathered from farmers in the Bendigo region.

VEGETARIAN, VEGAN OR DAIRY FREE OPTIONS AVAILABLE, PLEASE CHECK WITH STAFF

Cheese burger
Kids toastie Tomato and Cheese
Waffles
Eggs on toast

12
10
12
12

VAULTEATERY.COM.AU

