
All day Breakfast 
Cashew & Goji Berry Muesli; Greek Yoghurt, Ginger 
Beer Poached Pear & Passionfruit.                      14 

Semolina Porridge, Honey, Cinnamon Butter, Fresh 
Banana & Pepitas                        14 
Dairy Free on request 

Coconut & Almond Panacotta, Blackberry Curd, 
Muesli Crumble,  Seasonal Fruit.                 15 
Dairy Free on request 

Raisin, Apricot & Date Sourdough w. Butter            7 
           
Toasted Wholegrain Sourdough 
Vegemite, Peanut Butter, Local Honey  
or Curra Creek Jam                                       7 

House Made Banana Bread, Honey,   
Mascarpone & Strawberries                     8 

Belgium Waffle, Raspberry Sorbet, White Chocolate 
Sauce, Fresh Berries & Maple Glazed Pecans         17 

Bacon Roll, Spinach & Smoked BBQ Sauce           10 
Try the Deluxe version with  
‘Blue Cheese, Avocado & Caramelized Onion’                 6 
Fried Egg                        2 

bowls (Breakfast & lunch)     
Roast Pumpkin, Chickpeas, Beetroot Hummus, 
Potato Hash, Avocado,  Spinach & Quinoa (ve)      18         

Housemade Falafel, Roast Kumera, Avocado Za’tar, 
Baby Spinach,Brown Rice & Tahini  (ve,gf)             18

Avocado, Pendle Dairy Fetta, Tomato Salsa & 
Pistachio Dukkah on Sourdough   (v)                     17 

Press Big Breakfast; Poached Eggs, Bacon, Sausage, 
Mushroom, Homemade Hash Brown,  Spinach & 
Avocado w. Toasted Sourdough                    25 

Free Range Eggs & Sourdough  
w. House-Made Tomato Relish  (v)             
Poached, Fried or Scrambled           14          
No Bread?. We will include spinach 

Add To Your Meal:  
Bacon | Roasted Mushroom | Avocado                      4 
Pendle Dairy Fetta | Grilled Tomato | Eggs          4 
House Made Hash Browns| Smoked Salmon          5 
Halloumi              5 
Sourdough | Fresh Spinach                  2 

Toasted sandwiches 
     All Day   

Slow Roasted Pork Shoulder, Cheddar & Slaw        14 

Poached Chicken, Tomato, Cheddar,  
Herb Aoili & Baby Spinach            12 

Ham, Cheese, Spinach & Fresh Tomato                 10 

Sweet Potato, Onion, Feta, Basil Pesto 
& Tomato Relish     (v)                12 

Please note, our dishes are seasoned with Sea Salt & Pepper, please specify if  
you would like yours without. No menu changes but please be aware not all 

ingredients are listed on the menu so please let waitstaff  know of   
dietary requirements when ordering. 

After Midday  
Cajun Chicken Burger 
Purple Slaw, Tomato & Aoili                          17 
Add Bacon and Avocado            5  
Add Chips             3 

Halloumi & Sweet Potato Burger,  
Chilli Aoili & Slaw  (v)                   17 
Add Chips             3 

150g Grass Fed Beef  Burger; Cheddar, Pickles,  
Cos & Press Burger Sauce        18 
Add Chips            3 

            
              Classics   

  
Salmon Fillet, Brussel Sprouts, Bacon,  
Roasted Pine Nuts & Herb Sauce       (gf)              25 

Roast Pumpkin, Fetta & Quinoa Salad, Spiced 
Cashews, Salsa & Crispy Kumara         (v)             20 

Add to your lunch:  
Poached Chicken    4   |  Avocado  4   

Smoked Salmon  5 |   Grilled Cajun Chicken  5 

Sides 

Press Thick Cut Chips & Herb Aoili             8 
Sweet Potato Chips & Chilli Aoili             8 

Summer Menu Coming soon!..                 www.pressdubbo.com.au 
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Coffee 
  
‘We serve our coffee ready to drink, if  you would like it 
hotter please ask our friendly staff’ 

Regular $3.80    Large $4.80 

Black         3.5 
Long Black, Espresso, Macchiato  

Milk Based              3.8 
Cappuccino, Flat White, Latte, Mocha, Piccolo , Iced Latte 

Origin: Indonesia, South Sulawesi Toarco Toraja A 

Extra 

Decaf  Coffee             50c 
Origin: Colombia Excelso 
Process: Swiss Water Method 

Syrups                50c 
Caramel, Hazelnut, & Vanilla   

Milks 
Almond, Milk , Soy, Lactose Free                       30c 
Oat Milk             40c 

Filter coffee 

Batch Brew               5 
Iced Filter Coffee (Black)               5

Our Current Coffees: 

Filter/batch brew 
Ethiopia Nansesbo 
Uraga, Kebo West Guji 
Kenya Gachatha AA 
Nyeri  

*Please ask our lovely staff  for batch brew of  the day* 

Espresso 
Nicaragua La Roca AA 
Diplito, Nueva Segovia 

Colombia Estrella Del Ostro 
Huila, La Plata 

 All from Double Tap, Coffee Roasters, Sydney 

Understanding the coffee menu; Each title states the origin of  the coffee, 
followed by the name of  the farm or family that produces the coffee. 

Compulsory Safe Check In.  
Please simply scan your phone camera over the QR Code and complete the 
form. You only require your name, number & postcode, all data is stored 

securely and only used for the purpose of  tracing covid-19 if  required.  

 

Not Coffee 

Hot Chocolate            3.8 
Origin: Venezuela, Black Gold Cacao 

Chai Latte            3.8 
Loose Leaf  Organic Chai, By Somage 

TEAS   
 
Organic Tea by Mayde Tea, Byron Bay         4.5 
Earl Grey 
English Breakfast 
Green Sencha & Rose 
Papaya & Lemongrass              
Peppermint 
Rooibos Turmeric Chai 

SODAS 

Coca Cola 
Coke No Sugar         4.2 
Organic Ginger Beer        4.8 
Organic Lemon, Lime & Bitters 
Organic Lemonade  

Cold Pressed Juice 

Blood Orange, Sourced from Narromine        6 
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