
BLAXLAND RIVERSIDE PARK / JAMIESON ST / NEWINGTON 2127 
PH 9714 7513 / EM BOOKINGS@ARMORYWHARFCAFE.COM 
WWW.ARMORYWHARFCAFE.COM 
MONDAY TO FRIDAY 8.30AM – 4.00PM 
SATURDAY & SUNDAY 7.30AM – 5.30PM 
DINNER AVAILABLE ON FRIDAY & SATURDAY 5.30PM – 9PM 
PUBLIC HOLIDAYS 8.30AM – 5.00PM 

ORDNANCE REQUISITION (SPRING NOV 2011)  

ALL DAY BREAKFAST INVENTORY (Gluten Free Bread or multigrain available as a substitute to casa panotte) $ 
Toasted thick sliced casa panotte (Italian bread) w/ butter & alpine berry farm raspberry or strawberry jam  
Also available - hazelnut spread, peanut butter or vegemite.  Sliced multigrain loaf available 4.5 

Croissant w/ butter & alpine berry farm raspberry or strawberry jam  6 

Fruit Salad Bowl w/ lemon myrtle & honey yoghurt  - available weekends only 8 

Brookfarm Macadamia Muesli (toasted or gluten free) w/ lemon myrtle & honey yoghurt & fruits 8.5 

Ricotta Hot Cakes served with a summer fruit salsa of mango, blueberries & strawberries with sweetened ricotta 12 

Grilled herb & garlic field mushrooms w/ toasted casa panotte 13 

Baked eggs, chorizo & tomato w/ herbs, balsamic syrup and toasted casa panotte 15 

Scrambled eggs & sheeps milk feta w/ fresh baby spinach and semi dried tomato on toasted casa panotte 15 

Eggs Benne’ w/ double smoked ham & spinach on a toasted casa panotte 
                         or Tasmanian salmon & spinach on a toasted casa panotte 

15 /  

16 

Traditional english breakfast —  
Eggs fried, poached or scrambled w/ bacon, tomato, mushrooms & thick sliced casa panotte toast 
• side of chipolatas, armory house made baked beans (with bacon), sautéed spinach, avocado or smoked salmon 

15 
3 

Corn Cakes served with either 
• Grilled bacon w/ avocado and tomato salsa , roquette 
• Smoked salmon w/ dill yoghurt sauce, avocado and tomato salsa , roquette 

15 
16 

Big Al’s bacon & egg roll w/ tomato relish 8 

Barton’s BBBT – Bacon, bocconcini, basil & tomato filled crusty roll 9.5 

Large Croissant filled w/ double smoked ham, Heidi Gruyere (Tas) & Armory’s fig compote 9.5 

Grilled Chorizo in crusty roll w/ onion jam and rocquette 
 

9.5 

ENTRÉE INVENTORY (LUNCH MENU AVAILABLE 11:30 ONWARDS)  
Garlic and parmesan casa panotte (4 pieces) 5.5 

Small saffron arancini balls (6) served with tomato relish  8 

Baked ricotta blended with olives and grapes thick sliced Italian casa panotte bread 
 

9 

Pork and pistachio terrine served w/ Heidi Gruyere (Tas), cornichons and panotte bread 
 

11 

Chorizo, diced octopus & olives baked and served in a ceramic pot with lemon & parsley 
 

11 

Garlic prawns served in a ceramic pot with casa panotte 
 
 

12 

Seasonal Sharing Plate with Italian casa panotte bread – mini saffron arancini balls  
                                                                                                            - Baked ricotta blended with olives & grapes,  
                                                                                                            - Caprese salad – tomato, basil and boconcini 
 
tomtom 
 and warm casa panotte 

20 

MAINS INVENTORY (LUNCH MENU AVAILABLE 11:30 ONWARDS)  

Cold salad of roasted eggplant  on cous cous with a dressing of saffron yoghurt and pomegranate (veg.) 18 

Watermelon,  Danish feta, marinated olives & mint salad w/ balsamic dressing  (veg. / gf)  Option of dish w/ prosciutto  16 / 19 

Crispy squid w/ red onion rings, served with papaya and mango salad and aioli 20 

Tempura Flathead fillets w/ chips, lemon caper sauce and lemon cheek (small side salad available – add $3.5) 18 

Pan fried (seared) john dory fillet w/ fennel, orange and walnut salad (gf) 
chips, remoulade and lemon (small side salad available – add $3.5) 

21 

Lamb and haloumi skewers (2) served with mint salsa on a salad of cous cous and  cherry tomatoes  
 

21 

Crisp Pork Belly served with apple & fennel coleslaw (gf) 
    http://docs.armorywharfcafe.com 
 
 
 
 

21.5 

Confit duck Maryland w/ star anise and blood orange sauce served with roasted sweet potato salad (gf) 
 

22.5 

Chargrilled 300g Scotch Fillet served w/ béarnaise sauce, chips & a salad of green beans, snow peas, hazelnut & orange 
chips 

26 

ANCILLARY ITEMS  
Side of chips w/ special salt (Aioli, tomato or bbq sauce available on request) 6.5 

Grazers green salad w/ semi dried tomatoes & Spanish onion 6.5 

Salad of green beans, snow peas, hazelnut & orange dressing 7.5 

ARMED AND READY TO GO  
Chicken Caesar Wrap  11 

Middle Eastern Lamb wrap with Carrot salad, fetta, eggplant, rocquet 11 

Vegetarian Panini with grilled eggplant, olive tapenade, pumpkin, goats cheese, tomato and roquette, with chips 15.5 

Italia Panini with proscuito, bocconcini, basil pesto, grilled eggplant and roquette, with chips 15.5 



 

BLAXLAND RIVERSIDE PARK / JAMIESON ST / NEWINGTON 2127 
PH 9714 7513 / EM BOOKINGS@ARMORYWHARFCAFE.COM 
WWW.ARMORYWHARFCAFE.COM 
MONDAY TO FRIDAY 8.30AM – 4.00PM 
SATURDAY & SUNDAY 7.30AM – 5.30PM 
DINNER AVAILABLE ON FRIDAY & SATURDAY 5.30PM – 9PM 

PUBLIC HOLIDAYS 8.30AM – 5.00PM 

ORDNANCE REQUISITION (SPRING NOV 2011)  

SWEET TEMPTATIONS - Please ask us about today’s special dessert additions to those listed below; $ 
Banana bread – also available served with ricotta and honey 4 / 7 

Organic Fruit Bread 4.5 

Baked Scone with cream and strawberry jam 4.5 

Muffins of the day and Armory cake selection – ask your wait staff for today’s selection 4-7.5 

Selection of Rowies Gluten Free cakes – ask your wait staff for today’s selection 5.5 - 6 

Affogato – scoop of ice cream with a double shot of espresso for pouring over the ice cream  
available with franjelico or cointreau liquor  
 
 

5 / 
10 

Sticky date pudding w/ toffee sauce & scoop of ice cream 8 

BerryMisu – similar to a tiramisu but using mixed berries and liquor    9 

Vanilla Panna cotta  topped with mango jelly  
 

8 

Muhallabia – rice & almond pudding (served cold) flavoured w/ cardamom &rosewater & topped w/ pistachios 
 

7 

Three great Australian cheeses w/ lavosh, ciabatta, muscatels & apple 18.5 
MINERAL WATERS  
Santa Vittoria sparkling mineral water 750ml 4.5 

Still spring water 600ml 2.5 
JUICES  
Large glass of orange, apple, pineapple juice or fresh lemonade   (kids small cup available $2.5) 4.5 

SMOOTHIES  
Glass of yoghurt based mixed berry smoothie  6.5 

FRUIT SODAS — SHARE A JUG OF ONE OF THE FOLLOWING UNIQUE FRUIT SODAS  
Pink lady & raspberry, Apple & Ginger, Pear & Blueberry, Blood orange & cardamom 9.5 

SODA GLASSES  
Lemon, Lime & Bitter 4.5 

Pink lady & raspberry, Apple & Ginger, Pear & Blueberry, Blood orange & cardamom 4.5 

Spider – Scoop of Ice Cream in a large glass topped with your choice of soft drink varieties from below 4.5 

MILK BASED COLD DRINKS  
Milkshakes – Chocolate, Strawberry, Caramel, Banana & Vanilla   (kids small cup available $2.5) 5 

Iced Coffee or Chocolate 6 

LIPTON ICED TEAS 4 
Lemon, Peach, Mango, Green Tea Citrus  

SOFTDRINKS  
Coke, Diet Coke,  Coke Zero,  Solo Lemon,  Sunkist Orange,  Schweppes Lemonade 3 

Ginger Beer 4 

GATORADE  
Lemon lime, Orange Ice , Blue bolt, Red Tropical 4 

COFFEE – ALLPRESS ESPRESSO  
Coffee by the cup — skim, soy & decaf available 3-3.5 

Hot chocolate 3.5 

Vienna coffee 
Vi Coffee 

4 

Up size to Mug / Large    and / or Extra Shot (each) 0.5 

Babycino 1.5 

TEA FROM BYRON BAY T COMPANY  
Loose leaf tea — English breakfast, earl grey, organic green, chamomile, peppermint  

Herbal blends — energy,  immunity,  chai, ginger zing  

Pot for 1 4 

Pot for 2 7 

KITCHEN SERVICE 1/2 AN HR AFTER OPENING TILL 1/2  HR TO CLOSING.    THIS MENU PRICING NOT VALID ON PUBLIC HOLIDAYS 
EFTPOS AVAILABLE – DEBIT, MASTERCARD AND VISA ACCEPTED (AMEX AND DINERS NOT ACCEPTED) 


