
From The Kitchen
B U T T E R M I L K  F R I E D  C H I C K E N  2 6 
Slaw, pickles, hot sauce

W A R M  C O R N E D  B E E F  S A N D W I C H  2 6 
Horseradish cream, slaw, pickles,  
swiss cheese, shoestring fries

S E A F O O D  T A G L I A T E L L E  2 8 
Prawn, sand crab, cherry tomatoes, peas,  
fennel, chilli, herbs, capers, pine nuts

S P I C E D  L A M B  L O I N  (GF, DF) 2 9 
Grilled onions, hommus, warm  
Mediterranean salad, salsa verde

S E A R E D  M O O L O O L A B A  
A L B A C O R E  T U N A  (GF, DF ON REQ) 2 8 
Dill, labneh, zucchini, fennel, baby potatoes,  
cucumber, capers, cornichons

F I V E  S P I C E  R O A S T  ½  C H I C K E N  (GF, DF) 2 6 
Mushrooms, Asian greens, ginger, shallot relish

T H E  G R O U N D S  B E E F  B U R G E R  2 5 
Ground Wagyu beef patty, cheese, lettuce, dill & 
cornichons mayo, brioche bun, served with fries

 

Sides
B A C O N  5

A V O C A D O  &  L E M O N  4

S A U T É E D  S P I N A C H  5

H A L L O U M I  5

G A R L I C  B R E A D  8

F R I E S  (NOT GF)  
with chilli aioli 8
P O L E N T A  C H I P S  (GF) 
jalapeño mayonnaise 7
P O A C H E D  E G G  3
S I D E  O F  T O A S T  3

The Grounds Cafe

EL ALMUERZOEL ALMUERZO
Lunch

El Fiesta Specials
S L O W  C O O K E D  C H I C K E N  E M P A N A D A S  2 3 
Chipotle braised tomatoes, guacamole,  
shredded oaxaca

B R A I S E D  B E E F  A R E P A S  ( 2 )  2 4 
Roasted green chilli, onion salsa, cheese,  
sour cream, pico de galo, chopped salad

T E M P U R A  W H I T I N G  T A C O S  (DF) 2 4 
Mango salsa, corn, avocado, jalapeño,  
slaw, coriander, lime aioli

C H U R R O S  C O N  C H O C O L A T E  1 4 
Rich hot chocolate, whipped cream

C I N N A M O N  C H U R R O S  1 5 
Dulce de leche, whipped cream

All Day Breakfast
A V O  O N  T O A S T  (V, DF, GF ON REQ +2)  2 2 
Poached egg, beetroot, tomato, cucumber, capers,  
labneh, za’atar, Spanish onion, feta, nuts, seeds

C O R N  &  Z U C C H I N I  F R I T T E R S  (GF)  2 3 
Halloumi, poached eggs, avocado,  
lemon hollandaise, aleppo pepper 
A D D  O N :  B A C O N  O R  S A L M O N  + 4

B R E K K I E  B U R G E R  2 4 
Fried egg, bacon, tomato compote, pork sausage,  
roasted field mushrooms, 3 cheeses, polenta chips

Garden Bowls
S P R I N G  G R E E N S  B O W L  (GF, DF)  2 4 
Dukkah, avocado, asparagus, broccolini, radishes, peas, 
sliced zucchini, soft boiled egg, almonds, ajo blanco

M I D D L E  E A S T E R N  C H I C K E N  B O W L  (DF)  2 6 
Pearl cous cous, chickpeas, pumpkin,  
cauliflower, tahini pomegranate, cashews

W I L D  R I C E  B O W L  (GF, DF, VG)  2 3 
Chilli tofu, kimchi, chopped greens, pickled daikon, 
avocado & roast pumpkin, chilli roast peanuts,  
Thai basil, soy, sesame dressing

 
A D D  O N  P R O T E I N  5 
Grilled chicken  |  Hot smoked salmon 
Halloumi  |  Seared beef rump 
Slow cooked brisket  |  Chilli tofu

B I G  B R E K K I E  2 9 
Turmeric spiced zucchini & corn fritters, potatoes, 
cannellini bean stew, maple roast pork loin,  
pork sausage, mushrooms, roasted tomatoes, 
2 poached eggs, crumpet, halloumi, avocado, 
hollandaise GF ON REQ

Experience our latest inspired menu at the  
Grounds Fiesta installation, where the amazing 

laneways have been transformed to tantalize your 
tastebuds just as much as your eyes. Enjoy our unique 

take on some amazing Mexican-inspired cuisine.



Grounds Wines AVAILABLE FROM 10AM

SPARKLING GLASS BOTTLE 

B R U T  1 1  5 5 
The Grounds & Talinga Park 
South Eastern Australia

WHITES GLASS BOTTLE 

S A U V I G N O N  B L A N C  1 0  4 5 
The Grounds & Talinga Park 
Goulburn Valley, NSW

P I N O T  G R I G I O  1 1  5 2 
Nugan Estate, ‘Annelise’ 
Riverina, NSW

C H A R D O N N A Y  1 2  6 0 
Margan, Single Vineyard 
Hunter Valley, NSW

ROSÉ GLASS BOTTLE 

R O S É  1 0  4 5 
The Grounds & Talinga Park 
Riverina, NSW

REDS GLASS BOTTLE 

C A B E R N E T  M E R L O T  1 0  4 5 
The Grounds & Talinga Park 
South Eastern Australia

S H I R A Z  1 2  6 0 
Maxwell ‘Silver Hammer’ 
McLaren Vale, SA

P I N O T  N O I R  1 1  5 2 
Talinga Park 
Goulburn Valley, NSW

Fresh Juices
S T R A I G H T  U P  O J  8 
Freshly squeezed orange juice

T R O P I C A L  9 
Pineapple, watermelon, passionfruit & OJ

I M M U N E  B O O S T E R  9 
Green apple, cucumber, celery, 
kale, broccoli & ginger

Shakes & Smoothies
P A S S I O N  S T A T E M E N T  DF 9 
Pineapple, passion fruit, lime, agave, lemon sorbet

B L U E S  B R O T H E R S  DF 9 
Mixed berries, coconut sorbet, lime & honey

C R E A M Y  M A N G O  9 
Mango, vanilla ice cream & mango nectar

T H E  B I G  B A N A N A  9 
Here since the beginning & here to stay

S U P E R  C H O C O L A T E  &  H A Z E L N U T  9 
The chocciest, hazelnuttiest shake in town

Beers & Ciders AVAILABLE FROM 10AM

S O L  Mexico 1 0

T E C A T E  Mexico 1 0

Y O U N G  H E N R Y S  Newtowner Pale Ale, NSW 9 . 5

R O C K S  B R E W I N G  C O  Alexandria Lager, NSW 1 0

Y O U N G  H E N R Y S  Apple Cider, NSW 1 0

Cocktails AVAILABLE FROM 10AM

P E A C H  B E L L I N I  1 2 
Sparkling wine & peach pureé

M I M O S A  1 2 
Sparkling wine & orange juice

B L O O D Y  M A R Y  1 6 
with vodka or tequila

V I R G I N  M A R Y  1 0 
Tomato juice with our own spice mix

Soda & Water
P I N E A P P L E  S O D A  8  
with fresh lime

A L O E  M A T E  S O D A  8 
with aloe vera, cucumber, lime & honey

A N T I P O D E S  W A T E R  9 
Still or Sparkling


