(_ PROVIDORES

~ CAFE - DELICATESSEN - FLORIST ~

Take Away
&

Home Delivery

All home delivery orders must be minimum
of $25

FREE DELIVERY
Includes
Korora
Coffs Harbour
Boambee East

Sawtell

Contactless drop off available on request




BREAKFAST SPECIALTIES

Seasonal Summer Fruits $17 served with organic coconut yoghurt,
toasted coconut and local honeycomb (GF)

All Day Pansabella Breakfast Brioche $18 Toasted Brioche Bun with
maple roasted bacon, lettuce, avocado, tomato,
fried egg and crispy Potato Rosti with house made pesto drizzle

Super Summer Bowl $19 with lemon infused quinoa, raw shaved
asparagus, grated beetroot and carrot strips fopped with crunchy eggplant
chips, fresh avocado, toasted pepita seeds and turmeric hummus dressing
(GF)

Add glazed bacon, lemon chicken or haloumi $5ea

Bacon & Egg roll $12 Turkish Toast with two fried egg, maple glazed
bacon and house made tomato relish

Meredith Special $16 Toasted sourdough with avocado, tomato &
marinated goat’s feta, served with a wedge of fresh lemon

Add-Ons:

Smoked Ham, Prosciutto, Haloumi, 2 House made Rosti, Chorizo, Lemon
Chicken, Maple Glazed Bacon, $5

Sliced Avocado, Roasted pesto fomatoes, Mushrooms,

Meredith Goats Feta, One Egg $4

Tomato Relish, Onion Jam, Aioli $2

LUNCH SPECIALTIES

Tomato Tart $17.90 with pine nuts, fresh basil and mozzarella cheese
served with a rocket and parmesan salad with caramelised balsamic dressing

Classic Caesar Salad $20 Cos lettuce w soft poached egg. garlic
croutons, Parmesan and crispy pancetta

Add Bellingen hot smoked salmon, lemon chicken, or seared prawns $5
GF option available

Chilli and Garlic Prawn Pasta $ 22 Australian green prawns seared in
fresh chilli and garlic and finished with fresh rocket and parmesan cheese

Pansabella Gourmet Board $25
Chicken liver Pate, sliced Serrano Ham, served with Kingfisher double cream
brie, quince paste, mustard pickle, leafy salad and thinly sliced toasted bread

Parisian Beef Burger $21
Free range beef served on a brioche bun with caramelized onion, fomato,
lettuce and cheese with dijonnaise and a side of chips

Lasagne of Slow Roasted Lamb 22 Tender slow cooked lamb shank in
our homemade Napoli sauce layered w béchamel, and topped with Asiago
cheese served with a side salad and home style chip

Summer Toasty of the Day $15.90 served with leafy salad. Check with
our tfeam for the daily special,

Chips home style chips sprinkled with your choice of rosemary salt or
Pansabella seasoning served with aioli 7.00



Cold from the Deli

Slow Roast Lamb Shank Lasagne $14

Spinach and Ricotta Cannelloni $14

Lemon Chicken Risotto with Parmesan and pine nuts $14
Truffle Mushroom Risotto with Goat's Cheese $14
Zucchini Corn Fritters 3 for $12

Green Pea and Goat’s Fetta soup $12

Fresh tomato soup with pesto and parmesan $12

Frittata of the day (gf) $12

Quiche of the day $14

Toasty of the day $14

Side Salads $10

Serves 2

Garden Salad with house dressing
Rocket and Parmesan salad with caramelised Balsamic

Cake Selection

Chololate Brownie $8

Blondi $8

Carrot Cake $8

Banana Bread $8

Citrus and AImond cake $8

Scones with Jam and Cream $8

Bread and Butter pudding of the day $8

Amaretti $4



DRINKS

We proudly serve Gabriel Coffee

Piccolo 3.50

Small 4.20 Medium 4.90 Large 5.90
Flat White, Latte, Cappuccino, Long Black, Mocha,
Hot Chocolate, Chai Latte, Turmeric Latte, Iced Latte, Vienna

Extras
Bonsoy, Coconut, Almond, Maccadamia(0.80), Extra Shot (0.80)Decaf (0.80)
Flavours — Vanilla, Caramel, Hazelnut (0.80)

Red Sparrow Tea Collection 4.40

English breakfast, Earl Grey, French Earl Grey, Stockholm Blend, Caramel
Black, Peppermint, Egyptfian Chamomile, Lemongrass & Ginger,
Japanese Garden, Sencha Green, Chai Vanilla (infused $1)

Iced Chocolate, Fresh Iced Coffee 7.0 Kids 4.50
Milkshakes 7.0 Kids 4.50(served with a jelly snake)

Vanilla, Caramel, Strawberry, Chocolate
Malt (1.00) Extra Thick (2.00)

Pansabella Signature Smoothies 8.50

Cookies & Cream- Topped with Fresh Cream and Oreo

Salted Caramel and Choc Pretzel- topped with Fresh Cream.

Banana, Chai & Honey-Topped with Fresh Cream and Hazelnut Choc Wafer
Blueberry & Lavender

Frappes 8.0

Mango Coconut & Lime Frappe- topped with toasted coconut
Mixed Berry Frappe- Blended with Cranberry Juice.

Coffee, Mocha, Chai Frappe.

Freshly Squeezed Juice 7.5

(Available until 2:30pm)

VITAMIN C = orange

REFRESHER = watermelon, apple, ginger, mint

ZINGER = Beetroot, carrotf, orange, ginger

MEAN GREEN= cucumber, apple, celery, baby spinach, lemon
SUNSHINE- Carrot, Apple, Lemon, Orange and Pineapple

DRINKS FRIDGE

Daylesford & Hepburn Mineral Spring co. 4.50

Sparkling-Apple, Orange & Passionfruit

Organic-Cola, Lemonade, Lemon Lime & Bitters, Ginger Beer

Juice-Apple, Orange, Pineapple, Banana Mango & Passionfruit, Coke, Coke
Zero

Water 3.80/5.90
Still/Sparkling Mineral 200/500ml

Remedy Organic Kombucha 4.80
Ginger Lemon, Cherry Plum

Alcohol

White

Minchinbury piccolo sparkling 200ml| 10.00
Paul Mar Chardonnay 2014 30

Tangaroa Savignon Blanc Vintage 2018 30

Red
Wyndham Estate Bin 555 Shiraz 32
Coolwoods Cabernet Sauvignon 30

Beer
Peroni Leggera Lite 7, Peroni Nastro Azzurro 8,



