DONOVANS

Eatery & Grounds

BREAKFAST AVAILABLE FROM 8.30AM - 11.30AM

TOASTED BAGEL - 22
Smoked salmon, lemon cream cheese, house pickled
onions, baby capers, dill fronds

COCONUT YOGHURT BOWL (VEGAN) - 16
Coconut yoghurt topped with fresh berries, Donovans
toasted muesli, passionfruit
(Swap to sweet honey greek yogurt)

HOUSE MADE BUTTERMILK WAFFLE - 19
Warm waffle, local banana, maple syrup, fresh berries,
ice cream

CROISSANT FRENCH TOAST - 19
Vanilla anglaise, dulce de leche, cinnamon churros, ice
cream

STICKY DATE FRIED PUDDING - 16
Maple butter, sliced banana, brown sugar mascarpone

BREKKIE PIZZA - 23
Tomato sugo, deli meats, Meredith’s goats’ cheese,
mozzarella, fried egg, spinach
(GFO +3)

B & E PANINI - 16
Fried free range egg, bacon, Swiss cheese, house
pickled onions, spinach, sriracha mayo
Load it with potato gems + 4
(GFO)

DONOVANS BAKERY
PLEASE SEE CABINET FOR TODAYS
SELECTIONS

SCONES
CROISSANTS
PASTRIES
CAKES
BISCUITS
MUFFINS
BANANA BREAD
SAUSAGE ROLL
PIES

ALL DAY TOASTIES

ARTISAN BAKED BREAD - POTATO CRISPS,
PICKLE, & SHAVED CHEESE
ADD POTATO GEMS - 4

MUSHROOM (GFO) - 21
Buttered thyme mushrooms, caramelised onion,
Meredith’s goats’ feta, mozzarella cheese, ground
pepper, spinach

PULLED BEEF (GFO) - 23
House pickles, hi-melt cheese, American mustard,
caramelised onions, smoky BBQ sauce, w/ jalapeno
gravy to dip

CUBAN PORK TOASTIE (GFO) - 23
Pulled mojo pork, shaved ham, house pickles, Swiss
cheese & Dijon mustard w/ mojo sauce to dip

CHICKEN KATSU - 23
Sesame panko crumbed chicken breast, mozzarella
cheese, tonkatsu sauce, kewpie mayo, pickled cabbage

ALL ITEMS AVAILABLE FOR TAKE AWAY

Our menu contains allergens and is prepared in a kitchen that handles nuts and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary requirements, we cannot guarantee that our food will be allergen free.
1.6% surcharge per card transation, 5% surcharge on Sundays, 10% surcharge on public holidays.




DONOVANS

Eatery & Grounds

COFFEE | MILKSHAKES |

Botero Coffee - Premium marco blend Chocolate - caramel - strawberry - vanilla + malt - 7.5

REG LRG Thickshake + 1
PICCOLO 4

SHORT BLACK 4
LONG BLACK SMOOTHIES |

FLAT WHITE a7 ; Blended with milk + ice-cream

CAPPUCCINO 47 s EELEE IO 2
LATTE a7 Mango=8.56

CHAILATTE a7 L Cookies + cream - 12
MACCHIATO 4.7 K
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HOT CHOCOLATE : \ O PRESSED vy,
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00

Poured over ice
SPECIALTY HOT DRINKS |

CLOUDY APPLE -7.5
ORANGE - 7.5
GREEN - 7.5
Apple, cucumber, kale, spinach, lemon, parsley, celery
REFRESHER 7.5
Watermelon, apple, cucumber, raspberry, lime

DELUXE HOT CHOCOLATE (milk chocolate +
toasted marshmellow fluff)
MATCHA LATTE
STRAWBERRY MATCHA LATTE
TUMERIC LATTE
BISCOFF LATTE

SPECIALTY ONICE|
ICED LATTE
ICED MATCHA LATTE
ICED STRAWBERRY MATCHA LATTE

COLD DRINKS |

COKE 4.5
COKE ZERO 4.5
SPRITE 4.5
FANTA 4.5
GINGER BEER 5.5
S.PELLEGRINO ESSENZA LEMON & LEMON ZEST..
6.5

Soy, almond, oat, lactose free milk, flavoured syrups,
extra shot +.70¢c

MOCHA AFFOGATO |
Two shots of espresso served with 2 scoops of
chocolate ice-cream - 9.5

S.PELLEGRINO ESSENZA BLOOD ORANGE &
BLACKRASPBERRY
500ML ANTIPODES SPARKLING WATER

1L ANTIPODES SPARKLING WATER

HEAPS NORMAL QUIET NON ALCOHOLIC XPA
LOOSE LEAF TEA LESS THAN 0.5%
GORDONS PINK AND SODA NON ALCOHOLIC
LESS THAN 0%

POT -6

ENGLISH BREAKFAST
EARL GREY
GREEN
PEPPERMINT
LEMONGRASS + GINGER
BERRY
INFUSED CHAI
INFUSED ROOIBOS

Our menu contains allergens and is prepared in a kitchen that handles nuts and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary requirements, we cannot guarantee that our food will be allergen free.
1.6% surcharge per card transation, 5% surcharge on Sundays, 10% surcharge on public holidays.




DONOVANS

LUNCH AVAILABLE FROM 11.30AM - 2.00PM
CABINET ITEMS FROM 11.00AM - 2.30PM

HOT HONEY SALMON (GF) - 27
Grilled Atlantic salmon, jasmine rice, wakame, pickled
cabbage, edamame, garden leaves, hot honey teriyaki
sauce, avocado, nori crisps, sesame seeds

GOATS CHEESE TART - 21
Three cheese, caramelised onion, fennel, confit cherry
tomatoes, choice of salad from our cabinet

CHICKEN NOURISH BOWL - 24
Sesame panko crumbed chicken breast, jasmine rice,
tamari almonds, avocado, garden leaves, shredded
carrot, pickled cabbage, kewpie mayo, asian dressing
(GFO)

NASI GORENG - 24
Indonesian fried rice, chicken, garlic, chili, onion, sweet
soy, fried egg, crispy shallots, prawn crackers
Vegetarian option - 19
(Vegan option)

CHICKPEA FALAFEL SALAD (VEGAN & GF) - 23
Pickled cabbage, shredded carrot, green goddess,
cherry tomatoes, pickled onions, herbs, avocado &

lemon

LOADED POTATO TOTS - 16
Crispy potato gems, pulled beef, American cheese,
sriracha mayo

POTATO TOTS -12
Simply sea salted tots with ketchup

DONOVANS DELI
TO ENJOY IN
LINK GROUNDS

A SELECTION OF CHESSE, DELI
MEATS, BREAD & OLIVES
TO CREATE A TAKEAWAY
CHARCUTERIE BOARD

Eatery & Grounds

ALL DAY TOASTIES

ARTISAN BAKED BREAD - POTATO CRISPS,
PICKLE, & SHAVED CHEESE
ADD POTATO GEMS - 4

MUSHROOM (GFO) - 21
Buttered thyme mushrooms, caramelised onion,
Meredith’s goats’ feta, mozzarella cheese, ground
pepper, spinach

PULLED BEEF (GFO) - 23
House pickles, hi-melt cheese, American mustard,
caramelised onions, smoky BBQ sauce, w/ jalapeno
gravy to dip

CUBAN PORK TOASTIE (GFO) - 23
Pulled mojo pork, shaved ham, house pickles, Swiss
cheese & Dijon mustard w/ mojo sauce to dip

CHICKEN KATSU - 23
Sesame panko crumbed chicken breast, mozzarella
cheese, tonkatsu sauce, kewpie mayo, pickled cabbage

THE DON (Untoasted) - 21

A fresh artisan panini, salami, ham, swiss cheese, house
pickled onions, butter lettuce, American mustard

VIEW OUR CABINET FOR TODAY’S HOMEMADE PIES,
SAUSAGE ROLLS & SALADS ADD TO TEAM WITH OUR
SAVOURY LUNCHES.

ALL ITEMS AVAILABLE FOR TAKE AWAY

Our menu contains allergens and is prepared in a kitchen that handles nuts and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary requirements, we cannot guarantee that our food will be allergen free.
1.6% surcharge per card transation, 5% surcharge on Sundays, 10% surcharge on public holidays.
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Our menu contains allergens and is prepared in a kitchen that handles nuts and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary requirements, we cannot guarantee that our food will be allergen free.
1.6% surcharge per card transation, 5% surcharge on Sundays, 10% surcharge on public holidays.




