
                                                                                        
C O F F E E  /  Local Speciality Roasters / Ocean Grind, Torquay          M E N U  /  All day                                                             M E N U  /  Kitchen shuts @ 2pm daily                                      
 

                                                                                                                   
 

Cappuccino / latte / flat white / mocha /   small / 4.9  large / 5.5 
Espresso / 3  
Short macchiato / piccolo / double ristretto / 3.5 
Double espresso / 4 
Long black /                                                 small / 4.5  large / 5 

Long macchiato / 4.2 
Magic / 4.2  
Grounded Pleasures hot chocolate                small / 4.9  large / 5.5 
Chai latte by Love Tea / 5.5 (VG*) 

Golden turmeric / green matcha latte         small / 5.4  large / 5.9 
Bubbacino / 1.5 
Puppycino lactose free milk & bacon dust / 2.5 
Decaf / extra shot / +1 

MILKLab almond / coconut / lactose free / oat / soy / +1 
Vanilla / salted caramel syrup / +1 
 

 

T E A  / Hand crafted organic loose leaf / Love Tea, Geelong 
 

English breakfast / chai / vegan chai / mint / 5.5 
Lemongrass & ginger / green / earl grey / 5.5 
 
 

S M O O T H I E S  &  J U I C E S /  
 

Sodi not sorry peanut butter, banana, hemp, dates, cocoa,  

almond milk / 11 (VG) 

Bananarama banana, ice cream, vanilla, honey, choice of milk / 11 (VG*) 

Green goddess spinach, mango, mint, chia, spirulina, coconut  / 11 (VG) 

Fruity dragon dragon fruit, peach, strawberry, pineapple, orange / 11 (VG) 

Fresh OJ / 9 
 
 

C O L D  D R I N K S  /   
 

Iced latte / 6.5 
Iced coffee / chocolate / mocha / chai / 7 
Add whipped cream / +.5 
Add soy / almond / coconut / oat milk / lactose free / +1 
Milkshakes: salted caramel, vanilla bean, double choc, strawberry / 9  
Soft drink: Coke, Coke Zero, Sprite / 5  
Lemon lime & bitters / 5.5 
 

 

                                                                                        

      
   

 

Eggs your way on La Madre sourdough / 14.5 
Eggs your way on house cauliflower bread / 15.5 (GF)  
 

Sides / 
Bacon / maple bacon / chorizo / avocado / 5.5 
House beans / haloumi / fetta / 4.5 
Spinach / tomato / mushrooms / hashbrown / 4.5 
Hollandaise / relish / ‘Umami Hit’ chilli oil / 3 
 

House bircher w grilled peaches, raspberries, 
strawberries, toasted coconut flakes, orange syrup & 
pink meringue shards / 22 (V)(VG)(DF)(GF) 
 

Milo infused panacotta w house crunchy granola, milk 
chocolate crumb, salted macadamias, fresh 
raspberries & side of milk / 22 (V)(GF) 
 

Spicy scramble w Geelong Chilli Co. ‘Umami Hit’ chilli 
oil, spinach, shallots, parmesan, spring onion & 
smashed avocado on toasted ciabatta / 24.5 
(V)(DF*)(GF*) 
 

Brekky burger w sticky maple bacon, cheddar, fried 
egg, lettuce, relish & aioli in buttermilk bun w house 
hashbrown / 22 (V*)(GF*) 
 

Sodi smashed avo w medley tomatoes,  
fresh mint, fetta, signature house lemon curd & black 
sesame on La Madre ciabatta / 23 (V)(VG*)(DF*)(GF*) 
 

Add poached eggs / 4  
 

Doni’s benni w mint infused pea puree, choice of 
bacon / ham, poached eggs on ciabatta w  
hollandaise & smoky pork floss / 25 (V*)(GF*) 
 

Buttermilk apple pie french toast w cinnamon sugar 
apples, caramel sauce, whipped cream, fresh 
strawberries & crumble / 25 (V)(GF*) 
 

 

 
 

S O D I  
(V) Vegetarian / (V*) Vegetarian Option / (VG) Vegan 
(VG*) Vegan Option / (DF) Dairy Free / (DF*) Dairy Free Option 
(GF) Gluten Free / (GF*) Gluten Free Option 

15% Surcharge applies on all public holidays.    
Please inform staff of any dietary requirements or allergies. 
No menu substitutions please.   

Pan fried brekky gnocchi w napoli, mushrooms, spinach, 
parmesan, touch of whipped cream topped w a poached 
egg & crispy basil / 25 (V)(DF*) 

 

Add chorizo / 5.5 
 

Za’atar 18 hour slow cooked lamb w pearl cous cous, 
broccolini, roasted almonds, peas, spinach & cucumber w 
orange infused yoghurt / 27 (DF*)(GF*) 
 

House spiced fried chicken burger w bacon,            
cheese, pickles, lettuce & tomato on a buttermilk bun w 
fries / 26 
 

Fried haloumi burger drizzled w housemade hot honey 
sauce, pickles, lettuce, aioli & tomato w side of              
fries / 26 (V)(GF*) 
 

Green goddess bowl w quinoa, spinach, peas, avocado, 
spring onion, sliced cucumber, fetta & roasted cashews w 
citrus vinaigrette / 24.5 (V)(VG*)(DF*)(GF) 
 

Add grilled chicken / slow cooked lamb / 5.5 
Add poached egg / 3 
 
 
 

S I D E S  /   
 

Bowl of fries w aioli / 11 
Bowl of sweet potato fries w aioli / 12 (GF) 

House fried chicken tenders w pickles & aioli / 15 

Fried spiced haloumi pieces w hot honey sauce / 14 
 

 

 

K I D S  M E N U  /   
 

Egg & bacon on toast / 12 
Ham & cheese soldiers / 11 
Milo panacotta w chocolate sauce & strawberries / 14 
Sourdough w choice of jam, peanut butter, vegemite / 8 
Kids hot chocolate / milkshake / 5.5 
Kids fresh OJ / 6 
 

 

Free Wi-Fi  
Name: SodiCafe 
Password: sodicafe 


