
BREAKFAST 								   

English breakfast muffin   	 9.25 
Free-range egg, bacon, cheese with tomato and capsicum relish  	

Toasted croissant | Tomato and cheese or ham and cheese  	 6.50  |  8.50

Greek yoghurt and berry muesli pot     	 9.00

SALADS 								   

Greek salad    	 15.00 
Yarra Valley Fetta, tomato, red onion, cucumber, olives, cos lettuce, oregano, balsamic dressing

Pesto pasta salad        	 14.00 
Mediterranean vegetables, basil, cashew, pesto

Roast winter vegetable salad         	 14.00 
Beetroot, sweet potato, carrot, red onion with balsamic glaze   	 	  

	    	 	  
ROLLS AND WRAPS

Free range roast chicken baguette, herbs, spring onion, mayo and cucumber 	 15.00

Smoked ham baguette, tasty cheese, lettuce and locally made Ploughman’s pickle  	 15.00

Cauliflower wrap   	 15.00 
Roasted with Middle Eastern spices, (mild), roasted capsicum,  
chickpeas, shredded carrot, and spinach 

Pumpkin Arancini wrap   	 15.00 
Pumpkin and rice arancinis, zucchini, rocket, coconut “cheese” and Kasundi mayo 

Free Range Chicken Caesar wrap	 16.00 
Chicken, bacon, Parmesan cheese cos lettuce and Caesar dressing 	

BOWLS 								   

Poke bowl   	 19.00 
Glazed chicken, brown rice, quinoa, mixed leaves, carrot, corn, red cabbage,  
sweet potato, broccoli, pickled ginger, sesame soy dressing  

Green goddess falafel    	 18.00 
Chickpea falafels. brown rice, quinoa, shredded carrot, cucumber,  
spinach, beetroot relish, green goddess dressing  	

HOT FOOD

Today’s hot food special (see blackboard) 	 from 16.00

Fish and Chips   , crumbed whiting fillets, chips, lemon, tartare sauce  	  18.00

Harvest baked potato   	 15.00 
Toppings:		   
	 -	Bacon, cheese, spring onion, sour cream   
	 -	Kale, corn, capsicum, spring onion, coconut “cheese”    	

Sanctuary beef burger, 	 18.50 
Beef patty, cheese, tomato, lettuce, tomato and capsicum relish 
	 Combo - add regular chips 	 23.00

Cheese kransky,	 13.00 	  
smoked pork sausage in a long roll, tomato and capsicum relish, cheese 	

Chicken nuggets and chips 	 9.00

Beef sausage roll | Spinach and cheese roll  	 7.70

CHIPS

Traditional chips          	 regular 7.50  |  large 12.00

Seasoned wedges  	 regular 7.50  |  large 12.00

Sweet potato fries  	 regular 7.50  |  large 12.00

JOEYS’ LUNCH PACKS

Kid’s bento box 	 13.00 

Poached free-range chicken, vegetable sticks, hummus, cheese, strawberries		   
Add a juice box	 16.00

Zoo activity munch box*	 16.00 
Chicken nuggets and chips OR Cheese soft roll 	  
with an animal cookie and a juice box  
*Save up to $2.50

SWEET COUNTER

Selection of biscuits, cakes and slices  	 from  3.50 - 12.00

SANCTUARY HARVEST CAFÉ

   

As an organization, Zoos Victoria is committed to accommodating reasonable accommodations for guests with food allergies or intolerances.  
However, due to the nature of food preparation and the potential presence of trace allergens in our working environment and ingredients, there is 
always a risk of cross-contamination. It is important to note that in our kitchens, we use products that may contain allergens such as gluten, peanuts, 
other nuts, and sesame seeds. As a result, we cannot guarantee that these products will be absent from any of the meals or products we serve.

Guests with food allergies must be aware of this risk and consume our products at their own discretion. It is to be understood that Zoos Victoria  
will not assume any liability for any adverse reactions that may occur as a result of consuming our products or coming into contact with any  
of the ingredients used in the preparation of our meals. We advise guests with food allergies to exercise caution and speak with a member  
of our staff they have any concerns regarding the contents of our menu items

CHAT TO US - FOOD ALLERGIES AND INTOLERANCES

  | Australian seafood    | Low Gluten    | Plant-based    | Vegetarian    

LG Low Gluten – made with ingredients that do not naturally contain gluten but are produced in a kitchen where  
gluten cross contamination may be a low risk. Not suitable for individuals with coeliac disease.
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