
TOAST HOUSE MADE PRESERVES, HONEY,  
VEGEMITE, OR PEANUT BUTTER 
SOURDOUGH | WHOLEGRAIN | RYE | FRUIT LOAF 
+ OLIVE AND BASIL TOAST 1 
+ STRADA VEGAN GLUTEN FREE 2

FREE RANGE EGGS SERVED ON RUSTICA BAKERY TOAST 
POACHED | SCRAMBLED | FRIED

BLACK PORRIDGE BLACK RICE & ORGANIC ROLLED 
OATS, STEWED SEASONAL FRUIT, YUZU COYO, COCONUT 
VEGAN MERINGUE, TOASTED COCONUT, MACADAMIAS 
& ALMONDS 
[GF, VG, DF]

HOUSE MADE GRANOLA MIXED NUTS & ORGANIC 
ROLLED OATS, FRESH STRAWBERRY, COYO STUFFED 
LYCHEE, CACAO NIB & PISTACHIO SOIL, SIDE OF LYCHEE 
INFUSED COCONUT MILK 
[GF, VG, DF]

BUTTERMILK PANCAKE STACK BANANA WHIPPED 
CREAM, HONEYCOMB, LEMON GEL, MACADAMIA SAND, 
BEE POLLEN DUST, HONEY LEMON DRIZZLE, CRÈME 
FRAÎCHE 
[V]

15TH CENTURY CILBIR EGGS ROASTED GARLIC & HERB 
LABNE, SMOKED PAPRIKA & CUMIN SPICED BURNT 
BUTTER, TOASTED TURKISH BREAD  
+ SUJUK 5.5 
[V] 

RED CHILLI SCRAMBLED EGGS JULIENNE BACON, 
SPRING ONION, PARSLEY, PARMESAN, TOAST 

SMASHED AVOCADO POACHED EGGS, GREEN PEA 
HUMMUS, PICKLED SUGAR SNAPS, BASIL, WASABI 
PISTACHIO DUKKAH, OLIVE AND BASIL TOAST  
+ BACON 5.5 
+ SAGANAKI 5 
[V, DF]

GREEK BOARD SLICED LOUKANIKO, SAGANAKI, 
SCRAMBLED EGG, HOUSE BAKED BEANS, 
TARAMASALATA, TZATZIKI, PITA DIPPERS

EGGS ROYALE HOUSE WOODCHIP & TEA SMOKED 
SALMON, DILL HOLLANDAISE, BEETROOT PICKLED 
SNOW MUSHROOM, BONITO FLAKES, SERVED ON A 
SWEET POTATO CROQUETTE
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SEASONED BEER BATTERED CHIPS

DILL HOLLANDAISE | TOMATO ONION JAM | PILLAR HOT 
SAUCE | PILLAR BBQ SAUCE

ROASTED ROMA TOMATOES | WILTED SPINACH

SMASHED AVOCADO | SLOW COOKED MUSHROOMS | 
MEREDITH GOAT’S CHEESE | GRILLED SAGANAKI | KIPFLER 
HASH BROWNS WITH LEEK & GRUYERE | HOUSE BAKED 
BEANS

BACON | SUJUK | HOUSE WOODCHIP & TEA SMOKED SALMON
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20 
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CALIFORNIAN SUPER FOOD SALAD TRICOLOURED QUINOA, 
SHREDDED GREEN KALE, PUFFED ORGANIC RICE, GOJI 
BERRIES, CHARRED CORN, DICED JALAPEÑOS, RICOTTA 
SALATA, BLACK TURTLE BEANS, HEIRLOOM TOMATOES, 
SLICED RADISH, LIME & JALAPEÑO VINAIGRETTE  
+ POACHED SHREDDED CHICKEN 5.5 
+ HOUSE WOODCHIP & TEA SMOKED SALMON 5.5 
+ POACHED EGG 3 
[GF, V]

POKÉ BOWL MARINATED FRESH MARKET FISH, WAKAME 
SALAD, PICKLED RED CABBAGE, ROASTED LAVER, CARROT, 
CUCUMBER, WASABI AVOCADO MOUSSE, BROWN RICE, 
SIDE OF POKÉ SAUCE 
[GF, DF] 

GREEN HEALTH BOWL W/ ASPARAGUS, GREEN PEAS, 
ZUCCHINI RIBBONS, SAUTÉED KALE, MARINATED TOFU, 
MINT, POACHED EGG 
+ POACHED SHREDDED CHICKEN 5.5 
+ HOUSE WOODCHIP & TEA SMOKED SALMON 5.5 
[GF, V, DF]

MON TO FRI  7.30AM - 4.30PM 
SAT & SUN  8.00AM - 5.00PM 
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HERB AND PARMESAN CRUMBED CHICKEN SCHNITZEL 
SERVED W/ ROASTED PEPPER PASSATA, AND A RED 
CABBAGE & FENNEL SLAW

SLOW BRAISED BEEF BRISKET W/ HOUSE SLAW, 
CARAMELISED ONIONS, PILLAR BBQ SAUCE, ON TOASTED 
SOURDOUGH 
+ FRIED EGG 3 
[GF AVAILABLE]

PAN FRIED GNOCCHI W/ BABA GANOUSH CREAM,  
SUN-DRIED TOMATOES, FETA CHEESE, PARSNIP CRISPS, 
SPICED CHICKPEAS 
[V]

BLUE CORN TACOS PULLED LAMB SHOULDER, CHARRED 
CORN, PICKLED HEIRLOOM CARROT, HARISSA AIOLI, POTATO 
STRINGS 
[GF, DF]

BAGUETTES & SANDWICHES, DAILY TART, AND 
SWEETS & TREATS ARE ALL AVAILABLE FROM THE 
FRONT COUNTER (UNTIL SOLD OUT) 
PLEASE ASK YOUR SERVER FOR TODAY’S SELECTION 

NO MODIFICATIONS DURING BUSY PERIODS, HOWEVER WE WILL 
ALWAYS ACCOMMODATE FOR ALLERGIES AND/OR INTOLERANCES; 
PLEASE LET US KNOW BEFORE ORDERING

NO SPLIT BILLS DURING BUSY PERIODS

PILLAR OF SALT PROVIDE CATERING; PLEASE ASK US FOR MORE 
INFORMATION

10% SURCHARGE APPLIES ON WEEKENDS 
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

BREAKFAST LUNCH

SALAD

EXTRAS

GF = GLUTEN FREE 
V = VEGETARIAN    
VG = VEGAN 
DF = DAIRY FREE



COKE/COKE ZERO 4.5  |  SPARKLING MINERAL WATER (500ML) 6

CONNECT WITH US 

 INSTAGRAM  @PILLAROFSALTCAFE  #PILLAROFSALTCAFE

SELECTION OF FRESHLY SQUEEZED JUICES 
ASK US WHAT’S ON OFFER

FERMENTED SODAS BY HELPING HUMANS 
LIVING LEMON SODA, LIVING GINGER BEER, 
BERRY KOMBUCHA

FRESH YOUNG COCONUT 
+ COFFEE SHOT 4

YUZU LEMONADE SLUSHIE 
CANDIED YUZU, LEMON JUICE, GINGER SYRUP, ICE 
+ VODKA 8

THE HULK SMOOTHIE 
AVOCADO, SPINACH, PINEAPPLE, APPLE, PROTEIN 
POWDER, HONEY, COCONUT WATER, FRESH CHILLI

SUPERFOOD SMOOTHIE  
BANANA, BLUEBERRIES, CACAO NIBS, COYO YOGHURT, 
CHIA SEEDS, SHAVED COCONUT, ALMOND MILK  
+ PROTEIN POWDER 2.5

THE ELVIS SMOOTHIE  
BANANA, PEANUT BUTTER, CINNAMON, CACAO NIBS, 
COCONUT MILK  
+ PROTEIN POWDER 2.5

8
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MON TO FRI  7.30AM - 4.30PM 
SAT & SUN  8.00AM - 5.00PM 

  SOMETHING DIFFERENT

POWDERED CHAI LATTE  
SPICE BLEND WITH MILK OF YOUR CHOICE

PRANA CHAI  
LEAF CHAI BREWED WITH SOY (AVAILABLE AS TEA)

GOLDEN LATTE  
TUMERIC BLEND BREWED WITH COCONUT MILK

HOT CHOCOLATE  
COCOA WITH MILK OF YOUR CHOICE

INDONESIAN ICED COFFEE  
DOUBLE RISTRETTO, CONDENSED MILK, ICE

ICED CHOCOLATE 
COCOA, MILK, ICE, TALL GLASS 
+ COFFEE SHOT 1

4/5 

6 

5/6 

4/5 
 
 

6 

6

  COFFEE

WITH MILK  
“CANDYMAN” HOUSE BLEND BY SMALL BATCH  
+ SOY MILK 1 
+ ALMOND MILK 1 
+ OAT MILK 1 
+ STRONG .5 
+ DECAF .5

BLACK  
SINGLE ORIGIN BY SMALL BATCH

FILTER 
BATCH BREW (BOTTOMLESS) 
COLD BREW 
POUR OVER 

4/5 
 
 
 
 
 

4.5/5.5

 
 

5 
6 
7

  TEAS BY LARSEN & THOMPSON

ENGLISH BREAKFAST, EARL GREY, SENCHA GREEN, 
PEPPERMINT, LEMONGRASS & GINGER, JASMINE

5.5

JUICED

BLENDED

BOOZEDBREWED

  WINE

PINOT GRIS 
CAKE WINES 
ADELAIDE HILLS, SA

ROSÉ 
DEBUSSY ‘RÊVERIE’ PAYS D’OC 
SOUTHERN FRANCE

CABERNET SAUVIGNON 
SNAKE AND HERRING ‘DIRTY BOOTS’  
MARGARET RIVER, WA

SPARKLING 
AZAHARA 
NORTH WEST VIC (200ML PICCOLO)

10/45 
 

9/50 
 

10/45 
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  BEER

EASY WAY LAGER 330ML 
MELBOURNE, VIC (4.2%)

WOLF OF THE WILLOWS PACIFIC SOUR 355ML 
MELBOURNE, VIC (4.1%)

BURNLEY BREWING PALE ALE 440ML 
MELBOURNE, VIC (5.2%)

7 

9 

11 

  COCKTAILS

BLOODY MARY 
TOMATO JUICE, VODKA, PILLAR SPICE MIX, SMOKED 
PAPRIKA (VIRGIN MARY AVAILABLE)

ESPRESSO MARTINI 
OUR TWIST, WITH POPCORN

MIMOSA 
AZAHARA SPARKLING AND BOTTOMLESS FRESH JUICE 
OF CHOICE

APEROL SPRITZ 
APEROL AND AZAHARA SPARKLING OVER ICE

17 
 

17 

16.5

 
 

16


