
More Like Lunch

Zucchini, carrot and feta fritters with polenta and spicy tomato sauce 
(Veg)(D)(GF) $18.90

Crispy Cornbread waffle with smoked salmon, Keta caviar 
and dill marscapone (D) $18.90

Kasundi roasted pumpkin with eggplant and white bean puree, baby spinach 
and toasted pepitas (V)(GF)(DF) Add a poached egg $3.00 Add feta $4.00 $17.90

Buttermilk fried chicken buns with smokehouse bacon,  
swiss cheese, BBQ sauce and hand cut chips (D) $18.90

Super green salad with steamed soy beans, broccoli, radish and fried shallot 
with a white miso dressing (V)(GF)(DF)
Add a slice of haloumi $4.00 Add smoked salmon $6.00

$14.90

Kingdom Bowl: Pickled cauli, hoummus, carrot, cucumber, sauerkraut, 
ancient grains and spicy toasted chickpeas (V)(GF)(DF)
Add a slice of haloumi $4.00 Add smoked salmon $6.00

$18.90

Kingdom Melt: Your choice of Coorong beef or haloumi, 
pickles, grilled eggplant, caramelised onion, tomato relish 
on a toasted brioche bun with a side of hand cut chips (D)
Add swiss cheese $2.00 Add a fried egg $3.00
Smokehouse bacon $2.00

Wright St Rueben: Finely sliced corned beef with house made sauerkraut, 
swiss cheese, Russian dressing on light rye (D) $15.90

Sourdough toast with butter, vegemite, jam or peanut butter (Veg) $8.50

Beigelry Cinnamon and raisin bagel with cream cheese or butter (Veg)(D) $8.90

Fleurieu cow’s milk yoghurt and gluten free granola parfait (Veg)(D)(GF) $13.90

Chilled vanilla and coconut rice pudding with roasted fruit and hazelnuts 
(V)(DF)GF) $13.90

Homemade Banana French bread with lemon curd and toasted walnuts 
(Veg)(D) $18.90

Porridge of Organic rolled oats with honey cinnamon poached prunes (Veg)(D) $13.90

Seasonal avo on sourdough with fresh lemon and smoked salt (V)(DF) 
Add a poached egg $3.00 Add feta $4.00 $14.90

Shakshouka: Israeli style eggs baked in spicy rich tomato sauce with 
chargrilled flat bread (Veg)(DF) Add feta $4.00 $15.90

Huevos Rancheros Kingdom style: A crispy tortilla filled with 
smoky vegan beans, fried egg, avo smash and sour cream (Veg)(D)
Add a slice of smokehouse bacon $4.00 Add feta $4.00

$19.90

Eggs Benny with braised ham hock and dill hollandaise (D) $18.90

The full Kingdom: Poached eggs, spinach, bacon, mushrooms, 
roast tomato all on sourdough toast $25.50

Build you own brekkie!  
Start with 2 biodynamic eggs and toast and add extras of your choosing: 
A slice of smokehouse bacon, mushrooms, feta, haloumi, roast tomatoes 
spinach, potato rosti All $4.00 each
2 slices of smoke house bacon, smoked salmon, smoky beans (V) 
or avocado All $6.00 each
Hollandaise $2.00 Relish $2.00 Gluten Free Bread $2.00

Kids boiled egg with soldiers $7.50

Bowl of hand cut chips with aioli $9.90

Menu available 
until 3pm everyday

All pricing includes 
10% GST

No seperate 
individual accounts

Surcharge of 15% 
applies on Public 
Holidays.

To reduce wait times during 
busy periods we cannot make 
changes to menu items

Please inform us of any 
dietary requirements 
(especially allergies)

Ingredients Legend
GF: Gluten free, DF: Dairy free, V: Vegan, Veg: Vegetarian, D: Contains dairy products

We are strongly committed to good provenance, traceability 
and supporting local artisans out there making a great product.   
Teas from Storm in a Teacup
Eggs from Katham Springs Biodynamic eggs Kangaroo Island
Milk from Tweed Vale Milk Lobethal
Olive oil from Winter Creek
Salmon from Harris Smokehouse
Bagels from the Beigelry
Smallgoods made locally by Newberry & Watson 
Meats from Richard Gunner
Loaves and Buns from Artisan and Nana Hot Bake
Beers, wines and ciders are all from local, South Australian producers
All coffee is specialty grade and roasted in house

$10.90+

$18.90



Juices
Freshly squeezed orange or grapefruit
Besa Pressed Lobethal Juices 350ml 
Cloudy Apple, Apple and Strawberry 

$6.50
$5.00

Bottled 
Hepburn Springs Sparkling Mineral Water  
Organic Cola, Organic Lemonade,
Ginger Beer, Lemon lime and Bitters 
Kombucha  
Mojo Strawberry and Hibiscus, Mojo Tumeric Trio

$5.00 / 1L $9.00
$5.00

$5.50

Smoothies
Berry Bliss 
Strawberry, mango, Greek yoghurt, chia seeds 
and pineapple juice 
 
Green Therapy 
Baby Spinach, ginger, blueberry, honey, 
almond butter and coconut milk

$10.00

$10.00

A surcharge of 15% applies on public holidays.

What is specialty coffee?
Specialty coffee is a term used to describe beans that produce an 
exceptional cup with little or no defects. They must score 80 or 
above points on a 100 point scale. Their unique flavours and tastes 
are a result of the composition and characteristics of the soils in 
which they are grown. All of our specialty coffee range is roasted on 
site.

Have y(our) coffee at home.
You can purchase any of our coffee’s in 250g or 1kg bags.
Why not have it home delivered? mykingdomforahorse.com.au

Why drink filter coffee?  
Filter coffees are prepared using much gentler brewing techniques 
that enhance the subtle flavours and aromas in the world’s best 
coffees.  We recommend you try this without milk and sweetener as 
many of these coffees have a lot of natural sweetness.

Coffee
White
Seasonal Blend

sml / lg

$4.20/$5.00

Black 
Seasonal Blend
Single Origin
V60 – pour over (Ask about our current offering)

$4.00
$4.00
$7.00

Hot Chocolate
Textured milk poured over Belgian chocolate caillets
Mocha
Rubyspice Chai Latte
Make it dirty

$5.00/$6.00
$5.50/$6.50
$5.00/$6.00
$5.80/$6.80

Tea 
Teas from Storm in a Teacup
Breakfast tea – blended, organic Sri Lankan and Indian
Red Jade – Complex Chinese black tea.
(Best enjoyed without milk)
Jin Xuan Milk Oolong – from Taiwan
Genmaicha – beautiful green tea from Japan
Spring Tonic – mint and citrus detox tisane
Lemonzilla – Lemongrass, ginger Lemon myrtle, 
galangal and Turmeric
Red Rocket – Rosehip, hibiscus and Rooibos

$5.00
$6.00

$6.00
$6.00
$5.00
$5.00

$5.00

Booze Hot Cold

Sparkling
Dunes & Greene NV Sparkling 
Chardonnay Pinot Noir

piccolo / btl
$10.00 / $42

White
Big Easy Radio “Free Love Rollin On” 
Fiano Vermentino (Langhorne Creek)
Hersey “Hills Alive” Chardonnay (Kuitpo)

gls / btl

$9.00 / $41
$42

Red
Shobbrook Wines “Poolside” Shiraz (Seppeltsfield)
Ochota Barrels “The Green Room” Grenache Syrah
(Onkaparinga Hills)

$9.90 / $42
$42

Beer
Mismatch Brewing Co. Extra Pale Ale (Adelaide Hills)
Little Bang “Beard Fiction” American Pale Ale 
Pike’s Pilsner (Clare Valley)
Little Bang Galctopus Barley wine (10.1%vol)(can) 
Pirate Life IPA (6.8%)(can)(Adelaide)

$9.50
$9.50
$9.50
$17.50
$9.50

Cider
Hugo + Hunter Strawberry cider (Hanhdorf)
Jachmann Pink Lady Small batch apple cider (Loxton)
Jachmann Royal Gala Small batch apple cider (Loxton) 
Lobo apple and pear cider (Lenswood)

$9.50
$9.50
$9.50
$9.50

Pick Me Ups
Bloody Kingdom 
A shot of Bison grass vodka with Tomato juice, 
Tabasco and Worcestershire 

Espresso Martini
House roasted single origin shaken with vodka, 
coffee liqueur and ice 

Buck’s Fizz
Fresh orange juice and sparkling wine

$18.00

$18.00

$10.90

(Adelaide)

(Adelaide)


