
	
  	
  
	
   	
  

100% PLANT BASED - NOURISHING WHOLEFOODS - GLUTEN FREE 
DAIRY FREE - REFINED SUGAR FREE 

 
At Sadhana Kitchen, we create our dishes with seasonal produce and try our best to source 

organic and pesticide free products whenever possible. Our water is ionized, structured, alkaline 
and filtered because we want to provide the very best offerings. We believe that eating a plant 
based diet is one of the most effective ways to improve our environment, our own health and to 

bring about a happier and kinder world for all of us to enjoy. 
 

Sādhanā is the Sanskrit term for your daily spiritual practice.  We consider that what you eat each 
day plays an important role in your daily ritual. All of our food is made from scratch with lots of love 

and care. We are so happy to share this goodness with you. 
 

Please advise staff of any allergies you may have. Despite taking precaution in preparing food, we 
cannot guarantee dishes will be totally free from traces of peanuts, sesame, tree nuts, and soy. 

 
We also host a raw vegan 7-course degustation, raw high teas, alcohol-free events, wholefoods 

catering, custom cake orders and weekly community events. 
Please visit our website for more details: 

 
WWW.SADHANAKITCHEN.COM 

 

Eat with you eyes: 
@sadhanakitchen 

Instagram & Twitter 
 

facebook.com/sadhanakitchen 
#sadhanakitchen 

 

OPEN 7 DAYS 7:30AM – 4PM - KITCHEN CLOSES 3PM DAILY 
 
 
 
 
 

Autumn 
MENU 

	
  

 
 

MAY ALL BEINGS BE HAPPY AND FREE. MAY MY THOUGHTS, WORDS & ACTIONS CONTRIBUTE TO THAT 
HAPPINESS AND FREEDOM FOR ALL. 

 



  

ALL DAY BREAKFAST 
An Epic Start To Your Day 

 
GRAWNOLA (RAW) 17.50  

Original blend grawnola made from buckwheat, goji berries & cacao nibs on our house made mylk, 
served with seasonal fruit 

ADD COCONUT YOGHURT FOR A PROBIOTIC KICK +4 
 

EPIC ACAI (RAW) 17.50 
Açai blended thick with banana, blueberry, strawberry & crisp fresh apples loaded into a bowl with 

plenty of seasonal fruit & house-made grawnola 
 

ADD COCONUT YOGHURT FOR A PROBIOTIC KICK +4 
 

BEST WAFFLES EVER 17.50 
2 gluten free and refined sugar free superfood waffles topped with seasonal berries, toasted 

coconut and maple syrup 
TOP WITH OUR HOUSE MADE VEGAN SOFT SERVE +4 

 

SK AVO ON TOAST 18 
2 slices of sprouted and fermented quinoa bread with smashed avo, tomato, mint, white bean 

hummus & balsamic reduction 
 

BREKKY SALAD 22 
Roasted sweet potato, smoked eggplant, massaged kale, sautéed mushrooms, smashed avo, house 

made kraut, maple tempeh bacon, & mint. Topped with our house-made poached nEgg (house 
made vegan eggs made with coconut and sweet potato) 

 

ĒGGS BENEDICT 22 
2 Gluten-free English muffins topped with spinach, avocado, 2 nEGGs (house made vegan eggs 

made with coconut and sweet potato), maple tempeh bacon, mushrooms & raw vegan hollandaise 
sauce 

 

BREKKY WHIP (MOSTLY RAW) 13 
House made vegan soft serve paired with seasonal fruit & our house made grawnola 

 
 
 
 
 
 

 
 
 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 



  

LUNCHTIME EATS 
Avai lable 11am – 3pm 

 
RAW TACO BOWL (RAW) 21 

Sunflower seed & pumpkin seed taco mince, pineapple salsa, cauliflower rice, guacamole, seasonal 
greens, blue cheeze sauce & coriander 

 

CHEEZEBURGER 19 
Our vegan take on the classic cheeseburger. House made plant patty, cashew cheddar cheeze slice, 

mayo, tomato, iceberg lettuce, caramelized onion, pickles, ketchup & mustard 
+ Customize your burger by adding some SIDES from the list below 

 

BONDI BOWL 22 
Roasted sweet potato & pumpkin, turmeric roasted cauliflower, cucumber, house made kraut, smashed 
avo, golden tempeh slices, seasonal greens served with blue cheeze sauce & spicy sesame dressing 

 

MOROCCAN BOWL 22 
Roasted Pumpkin, chickpeas, quinoa couscous, smoked eggplant, turmeric roasted cauliflower, 

cucumber, white bean beet hummus & seasonal greens served with herbed tahini dressing 
 

 
SIDES & EXTRAS 

 

 
 
 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 

 
+4 

Smashed Avo 
nEgg (Vegan Egg) 

Maple Tempeh Bacon 
Spiced Chickpeas 
Smoked Eggplant 

Candied Spicy Nuts 
Sautéed Mushrooms 
Sprouted Toast Slice 

Burger Patty 
 
 

	
  

 
+4 

House Made  
Coconut Yoghurt 

 
House Made  

Vegan Soft Serve 
(Vanilla, Cacao or Twisted) 

 
	
  

+2 
Caramel Sauce 

Chocolate Fudge Sauce 
	
  

+2 
Ketchup 

Hollandaise Sauce 
White Bean Beet Hummus 
	
  

SAVOURY 
	
  

SWEET 
	
  



	
    

SMOOTHIES 
YOUR DAILY NUTRIENT HIT 

 
 
 

 

THE EVERYDAY 14 
Greens, Mango, Banana, Cucumber, Passionfruit, 
Coconut Yoghurt, Lucuma, Alkaline Ionized Water 

 

THE DRAGON 14 
Pitaya (Dragon Fruit), Mango, Banana, Passionfruit, 

Ionized Water, Coconut Yoghurt 
 

THE HEALER 12 
Mango, Banana, Turmeric, Cinnamon & Maca, 

Coconut Mylk, 
 

MONKEY BUSINESS 14 

Banana, Peanut Butter, Maca, Organic Brown Rice 
Protein, House Made Nut Mylk 

 

THE GURU 14 

Raw Cacao, Banana, Rose Water, Lucuma, House 
Made Nut Mylk 

 

THE WARRIOR 15 

Raw Cacao, Carob, Blueberries, Banana, 
Strawberries, Organic Brown Rice Protein, Chia 

Seeds, House Made Nut Mylk, Alkaline Ionized Water 
 

 

 
 
 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 

FRAPPES 
 ICED GOODNESS 

 
 
 

 
Choose from Soy, House Made Coconut Mylk +0.5 or 

House Made Hazelnut & Cashew Mylk +0.5 

 
ICED SUPERFOOD MYLO 12 

Just like your childhood favourite but way better 
for you! Raw Cacao, Maca, Mesquite, Lucuma, 

Reishi, Chaga & Coconut Sugar 
 

Add coffee shot to make it a superfood coffee + 2 
\ 

ICED SACRED CACAO 10 
Real hand blended drinking chocolate that’s good 

for you & good for the planet.  
Refined sugar free and gluten free 

 
Choose from: 

EARTH - Pure Organic Drinking Cacao 
FIRE - Chilli Cacao 

LOVE - Rose Cacao 
VITALITY - Matcha & Mint Cacao 

CLARITY - Rosemary Cacao 
 

Top with our house made soft serve +4 
 
 

 

 
MACA 2 

Adaptogen that enhances athletic 
performance & supports hormonal 

balance 
 

MESQUITE 2 
High in protein, low in GI & a rich source 

of calcium, iron, zinc & manganese 
 

LUCUMA 2 
Rich boost of anti-oxidants and B-vitamins 

 
	
  

SUPERCHARGERS 
BOOST YOUR DRINKS WITH THESE ADD-INS! 

GOJI BERRIES 3 
Containing highest amount of protein of 
any fruit with 15 x more iron than spinach 
& more protective carotenoids than any 

other food 
 

CHIA SEEDS 3 
5 x more calcium than dairy milk, 3 x 
more iron than spinach & 7 x more 

vitamin C than oranges. Also a great 
source of omega-3 fatty acids 

	
  

REISHI 3 
Medicinal mushroom that is an 

immunity & longevity booster. It’s also 
a liver tonic that supports stress & 

anxiety release 
 

CHAGA 3 
Medicinal mushroom that is a powerful 
immunity booster. It’s an adaptogenic 

herb that supports management of 
stress in the body 

 
 



	
   	
  

HOT ELIXIRS  
WARM LIQUID NOURISHMENT 

 
Choose from Soy, House Made Coconut Mylk +0.5 or House Made Hazelnut & 

Cashew Mylk +0.5 
 

HOT SUPERFOOD MYLO 7.5 
Just like your childhood favourite but way better for you!  

Raw Cacao, Maca, Mesquite, Lucuma, Reishi, Chaga & Coconut Sugar 
 

Add coffee shot to make a superfood coffee + 2 
 

HOT SACRED CACAO 5 
Real hand blended drinking chocolate that’s good for you & good for the planet.  

Refined sugar free and gluten free 
 

Choose from: 
EARTH - Pure Organic Drinking Cacao 

FIRE - Chilli Cacao 
LOVE - Rose Cacao 

VITALITY - Matcha & Mint Cacao 
CLARITY - Rosemary Cacao 

 

GOLDEN MYLK TURMERIC TONIC 6.5 

A trio of Ayurvedic healing spices. 
Turmeric, Cardamom and Ginger & Black Pepper 

 

HOUSE BLENDED CHAI LATTE 5.5 
Delicious and comforting chai with a spicy kick 

Ceylon, Apple, Ginger, Cinnamon, Clove, Cardamom, Liquorice, Fennel, Clove, Pepper, Nutmeg & 
Star Anise, Cayenne Pepper & Fresh Ginger 

 

DANDY CHAI LATTE 5.5 
Caffeine-free & full of flavor 

Dandelion, Rooibos, Ginger, Cinnamon, Star Anise, Cardamom, Liquorice, Wattleseed, Fennel, 
Clove, Pepper & Pepperberry 

 

DIRTY CHAI LATTE 6.5 

Our House Blended Chai with a shot of coffee 
 
 
 
 

 
 
 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 



	
   	
  

 

TEA POTS 

ORGANIC & HAND BLENDED BY TÉ 
A LOCAL FAMILY BUSINESS  

 
Single Serve Pots 5 

Add a side of Soy +0.5, House Made Coconut Mylk +1  or House Made Hazelnut & 
Cashew Mylk +1  

 
BREAKFAST TÉ // Orange Pekoe, Sri Lankan, Assam  

 
EARL GREY // Camellia Sinensis & Bergamot 

 
GENMAICHA GREEN TEA // Sencha, Matcha & Brown Rice 

 
SALVIA // Sage, Peppermint, Mandarin, Anise & Liquorice 

 
DANDYLION CHAI // Dandelion, Rooibos, Ginger, Cinnamon, Star Anise, Cardamom, Liquorice, 

Wattleseed, Fennel, Clove, Pepper & Pepperberry 
 

HOUSE CHAI // Ceylon, Apple, Ginger, Cinnamon, Clove, Cardamom, Liquorice, Fennel, Clove, 
Pepper, Nutmeg & Star Anise 

 
 

COFFEE 
OUR VERY OWN ORGANIC CUSTOM BLEND 

 
Choose from Soy, House Made Coconut Mylk +0.5 or House Made Hazelnut & 

Cashew Mylk +0.5 
 

FLAT WHITE, LATTE, CAPPUCCINO or MOCHA 4.5 
 

MACCHIATO, PICCOLO, ESPRESSO, LONG BLACK, RISTRETTO 3.5 
 

ICED LATTE or ICED LONG BLACK 4.5 
 

VEGAN SOFT SERVE AFFOGATO 9 
 
 

 
 

 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 



	
  

 

RAW CAKES & SLICES 
HEALTHY INDULGENCE 

 
CARAMEL SLICE 7 

SALTED CHOCOLATE BROWNIE 7 
RAW TWIX 8 

MACA HEARTS 2.5 
SACRED RAW CHOCOLATES  2.5  

Choose from: 
EARTH - Pure Organic Chocolate, FIRE - Chilli Chocolate, LOVE - Rose Chocolate or 

VITALITY - Matcha & Mint Chocolate  
MANGO & PASSIONFRUIT CHEEZECAKE 10 

CHOC-RASPBERRY CHEEZECAKE 10 

NY CHEEZECAKE 10 

WHITE CHOCOLATE & SALTED CARAMEL BANOFFEE 10 
NOT-ELLA & PEANUT BUTTER CHEEZCAKE 12 

 

BAKED GOODIES 
GLUTEN FREE, REFINED SUGAR FREE & AWESOME 

 
BANANA BREAD 8 

CINNAMON SCROLLS 8 

MUFFINS 7  
SUPERFOOD DONUTS 6 

 

SADHANA SUNDAES 
HOUSE MADE VEGAN, GLUTEN FREE & REFINED SUGAR FREE 

SOFT SERVE 
 

CHOOSE FROM SALTED COCONUT & VANILLA, CHOCOLATE FUDGE OR BOTH TWISTED 
TOGETHER: 

  
CARAMEL SLICE SUNDAE – Soft Serve, Caramel Sauce & Raw Caramel Slice 13 

 

BROWNIE BOMB SUNDAE  – Soft Serve, Chocolate Sauce & Raw Brownie 13 
 

BEACH BUM SUNDAE  – Soft Serve, Seasonal Fruit & Passionfruit Coulis 13 
 
 

PLAIN SOFT SERVE - Soft Serve Straight Up 8 
  

 
 
 

2% SURCHARGE ON ALL CARD PAYMENTS – NO AMEX – 15% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT  BILLS ON WEEKENDS 


