
 

Visa, MC & Eftpos accepted (amounts less than $20 incur a 50-cent service fee) – Public Holidays attract 15% surcharge - no splitting bills - Thank you for your cooperation 
Please understand we only offer takeaway packaging for takeaway items, we are working on ways to zero waste with in our business.              

 

www.canvas-eatery.com.au                                  canvaseatery                                                    Canvas-eatery   

All Day Brunch (till 3pm) 
Coco Pops 
just like a chocolate milkshake, only crunchy 6 

Gluten Free Granola 
coconut yogurt, fresh seasonal fruit & berries 
(gf/vegan) 14.5 

Butter Toasted Golden Oat Porridge 
soft dates, middle eastern spices & orange blossom 
honey 15.5 
 
Sourdough Toast 
seasonal jam (gfo) 6.5   
Banana Bread 
chantilly cream & coconut caramel 11  

 
Eggs on Toast 
2 eggs & 2 pieces of toast 11 
(poached, scrambled or fried) (gfo) 
 
 
choose your own sides to make it your favourite! 
 
 

EXTRAS  
gluten free bread 2 | extra sourdough toast 2 
spinach 3 | roast tomato 3 | mushrooms 3  
hashbrown 4 | smashed avocado 4.5 
our thick cut belly bacon 5  
our housemade pork sausage 5  
andrews choice black pudding 6  
our housemade smoked salmon 6 

 
 
gf = gluten free 
gfo = gluten free option 

 
 

 
Ricotta Hotcake 
seasonal fruit, curd, pistachios, baharat rose 
meringue & blossoms 16.5  

Beetroot Hummus 
sourdough toast, crushed peas, poached eggs & 
dukkah (gfo) 17.5 
Avocado Smash   
smashed avocado, sourdough, poached egg & 
charred corn salsa (gfo) 17.5  

Canvas Fritters 
corn zucchini fetta fritters, spiced labne, 
muhumarra & dressed leaf salad 18  

Housemade Duck Ham Benedict 
silvercreek sourdough crumpets, duck ham, 
poached eggs & burnt butter hollandaise 21.5 

Big MAMA Breakfast  
housemade pork sausage, thick cut bacon, black 
pudding, hashbrown, sauteed spinach, tomato, 
mushrooms, relish, sourdough toast & poached 
eggs 26 
 
 
 
 

 

 
 
 
 
 
 
 
 
 

Lunch (till 3pm) 
New York Bagel 
fresh baked bagel, housemade smoked salmon, 
herb cream cheese, celeriac remoulade 16.5   

Aussie Cheese Burger  
wagyu beef, cheese, caramelised onion beetroot 
relish,  special sauce, salad, pickle on our beetroot 
brioche bun & smokey fries 19.5  
(add bacon or a fried egg +2) 

Ploughmans  
housemade terrine, chutney, cheddar, pickled egg 
& grilled bread (gfo) 19 

Warm Ham Hock Salad 
ham hock, kipfler potato, pickled red onion, mixed 
leaves & honey mustard dressing (gf) 18.5 

Warm Vegetable Salad 
roasted winter vegetables, pomegranate, 
buckwheat, lemon & fresh herbs  (gf) 17.5  

Housemade Ricotta Gnocchi  
pea veloute, peas, smoked pork & parmesan 24 

 
French Fries  
our smokey seasoning & aioli (gf) 8 
 
 
 
Childrens Menu  12ea 
Pancakes, icecream & strawberries 
Chicken Nuggets, chips & salad 
Fish’n’chips & salad 
Sausage’n’mash & salad  
Spaghetti Bolognese & parmesan 
 

 

Dessert (anytime) 
Brulee Tart 
passionfruit curd & passionfruit ice cream 14  
Fruit Crumble  
fruit compote with mixed nut crumble & vanilla ice 
cream (gfo) 13 

Chocolate Chestnut Pudding 
chestnuts, cocoa nibs, dark chocolate, chocolate 
paper & caramelized dark malt ice cream (gf) 14 

Confit Apple Terrine  
salted caramel, golden oat crumb & burnt butter ice 
cream (gf0) 14 

 
Cake selection 
see waitstaff  
 
Cheese plate 
three cheese selection, muscatels, fruit paste & 
lavosh (gfo) 21.5  

 

 

 Pick Me Ups: 
CANVAS BLOODY MARY 
vodka, tomato juice, horseradish, tobassco 
& lemon juice 12  
ESPRESSO MARTINI  
espresso coffee, vodka & kahlua 15 
MIMOSA 
prosecco & orange juice 12  
APEROL SPRITZ 
aperol & prosecco 13   
     

Juice:     
Orange, Apple, Pineapple, Ruby Grapefruit, 
Cranberry or Tomato 5 
Coffee: 
Black Coffees 3.5 
Milk Coffees 4 
Iced Coffee 5.5  

Chocolate:  
Organic Hot Chocolate 33% 5.5 
Organic Iced Chocolate 33% 5.5 

Infusions: 5 
English | Earl Grey | Camomile 
 Peppermint | Lemon + Ginger  
Chai Tea 
Iced Tea 5 
Chai Latte (served with soy!) 6  


