
Elsie’s Diner & Bar
Breakfast Menu  8am - 3pm

Saturday & Sunday

CHAMPAGNE BREAKFAST? WHY NOT?!

See our Wine List

LOCAL “MILLET  ROAD” SOURDOUGH  CRUMPETS             12               
with butter & preserves or Maldon honey

MACEDON MUESLI MIX (BIRCHER STYLE)      16                

BELGIAN WAFFLE                                                  18                 
topped with banana, berries, maple syrup & whipped cream 

SPANISH BAKED BEANS & SOURDOUGH           14               

2 EGGS YOUR WAY  & SOURDOUGH                    16

nuts, seeds & goodness in a bowl, topped with seasonal fruit
& yoghurt

*Sourdough made right here
 in Lancefield!

add baked egg
add chorizo

5
5

*Ask us for 
GF options!

ADD MORE!
premium back bacon

mild spiced Italian pork sausage

slow cooked Spanish beans

avocado smash

Nana’s secret curried tomatoes

hash brown
sourdough

AVOCADO SMASH ON SOURDOUGH, POACHED
EGG, FETA & LOCAL AUSSIE BUSH DUKKAH   22               

5
5
4

5

4
4

4

LOAD ME UP!                                                            26               
2 fried eggs, bacon, sausage, hash brown, curried tomatoes
& sourdough 



Elsie's Diner & Bar
Smaller

GF - GLUTEN FREE   GFO - GLUTEN FREE OPTION  V - VEGETARIAN

CHAR GRILLED HALOUMI (V)                      12                  
with honey, olives & orange zest 

PORTUGUESE SARDINES                               14                  
with green peppercorns & roasted capsicum 

GARLIC BREAD  (V)                                               8

fresh garlic infused butter

GARLIC CHEESY BREAD  (V)                              10                

fresh garlic infused butter & mozzarella

MARINATED WARM OLIVES  (GF/V)                  7

HAND CUT ROSEMARY SALT CHIPS  (GF/V)    9
served with garlic aioli

PORK & PISTACCHIO TERRINE                          15
with aged cheddar, pickled onion & Lavosh

ROCKET PEAR WALNUT & PARMESAN
SALAD(GF/V)                                                           14

SALT BUSH LAMB RIBS                                        14
cooked low & slow in our sticky Asian fusion
sauce

SPICY TUNA PATE                                           10                 
with fresh salad onion, shaved peccorino & herbs

NDUJA (SPICY SALAMI SPREAD)                 10                  
with crumbled feta

ALL SERVED WITH GARLIC INFUSED
             LOCAL SOURDOUGH

*GLUTEN FREE BREAD AVAILABLE



Elsie's Diner & Bar
   Lunch Menu     12pm - 3pm
            Saturday & Sunday

ELSIE’S PIZZAS see Pizza Menu
ALL DAY BREAKFAST see Breakfast Menu

GOURMET HOUSE MADE PIE       
             OF THE WEEK          31        

topped with flaky pastry & served with your choice of :
scalloped potatoes

& broccolini
OR rocket salad & hand 

cut chips

THE CLASSIC BLT SANGA! 17

             with premium back bacon, garden fresh lettuce 
             & tomato, kewpie mayonnaise & tomato relish
      Add chicken 6    Add fried egg 4   Add avo 3   Add cheese 3 

(WITH A SIDE OF HAND CUT CHIPS & GARLIC AIOLI)

 DIDDLES BURGER    23

Topped with cheddar cheese, garden tomato, lettuce &
onion, beetroot, wicked pickles, Aussie tomato relish &

kewpie mayo
    *add premium back bacon  3

   your choice of succulent beef patty OR vegetable patty! (V/VO)
(WITH A SIDE OF HAND CUT CHIPS & GARLIC AIOLI)

Watercress, Basil and Macadamia Pesto Gnocchi drizzled
 with Black Truffle Oil & topped with shaved Pecorino 

 GNOCCHI PESTO  (V)  26

 STEAK SANGA SUPREME  26

200gm porterhouse cooked to your liking topped with
 premium bacon, cheddar cheese, onion, lettuce, Aussie

tomato relish & horseradish cream

(WITH A SIDE OF HAND CUT CHIPS & GARLIC AIOLI)



Elsie’s Diner & Bar
   Dinner Menu

ELSIE’S PIZZAS
see Pizza Menu

SMALLER
see Smaller Menu

    TUNA STEAK (GF)          39                   
marinated in soy & honey, pan seared to medium rare. 

Served with seaweed sesame rice, avocado, 
asian pickled carrots, wasabi mayo & pickled ginger

400GM PORTERHOUSE (GF)     58   
grain fed, char grilled to your liking & served with:

scalloped potatoes
& broccolini

rocket salad & hand 
cut chips

choice of sauce: red wine jus, peppercorn, mushroom,
horseradish cream, mustard

OR

GF - GLUTEN FREE   GFO - GLUTEN FREE OPTION  V - VEGETARIAN

confit duck leg pan seared, topped with classic blueberry sauce,
& served with broccolini & scalloped potatoes  

BLUEBERRY DUCK (GF)     36

 GNOCCHI PESTO  (V)  26

watercress, basil and macadamia nut pesto gnocchi drizzled
 with black truffle oil & topped with shaved pecorino 

CHICKEN TIKKA MASALA  26  
chicken thighs poached in a rich tomato based tikka sauce

 served with rice & crispy pappadams



Elsie's Diner & Bar
11"  Pizzas

MARGHERITA    $19

Tomato, Mozzarella, Basil

PEPPERONI    $22   

Tomato, Mozzarella, Pepperoni, Chilli Oil

HAWAIIAN    $21

Tomato, Mozzarella, Ham, Pineapple

MEAT LOVERS    $23

Tomato, Mozzarella, Ham, Pepperoni, Pork Sausage, Onion

SUPREME    $24

Tomato, Mozzarella, Ham, Pepperoni, Onion, Olives, 

Mushroom, Pork Sausage, Capsicum, Garlic, Basil

VEGETARIAN  (Vegan option)  $23

Tomato, Mozzarella, Capsicum, Olives, Broccolini, Onion, 

Pine Nuts, Mushroom, Garlic & Rocket

CHEESE TRIO   $22

Olive Oil, Garlic, Mozzarella, Aged Cheddar, 

Parmesan, Cracked Pepper

GARLIC CHILLI PRAWN   $28

Prawns, Tomato, Garlic, Chilli, Basil, Mozzarella, 

Sour Cream, Chives

PIZZA BIANCA (white pizza)  $28

Garlic Olive Oil, Pancetta, Mozzarella, Parmesan, Rocket

NAPOLETANA  $28

Tomato, White Anchovy, Olives, Capers, 

Mozzarella, Oregano

Extras $2         GF Available $5



Elsie's Diner & Bar

8" Pizza (Margherita or Hawaiian)   $14
Baked Fish & Hand Cut Chips   $14

Chicken Nuggets & Hand Cut Chips   $14

DESSERTS  $5
Ice Cream, Choc Topping & Sprinkles

 Drumstick                          

Fire Truck (raspberry lemonade) 
 

  Lemon Fizz (lemonade)

Cola Pop (coca-cola)
  

  Berry Cola Pop (coke & raspberry)

Juice   (Apple, Orange or Pineapple)

Milkshake   $6
(Chocolate, Strawberry or Caramel) 

DRINKS  $5

KIDS CLUB 12 YRS & UNDER 

DINNER

BREAKFAST  $12
Includes:

*Fruit Drink
*Cereal (Coco Pops or Corn Flakes)

 
*Humpty Dumpty & Soldiers (soft boiled egg & toast)

OR
*Worms on a Raft (spaghetti on toast)



Elsie's Diner & Bar
Upside Down French Apple & Ginger Cake $15

Served with Cream & Ice Cream

Cheese Bite  $15
French Brie, Aged Cheddar, Sweet & Sour 
Spiced Pickled Pear, Fig Paste & Lavosh  

Affogato (GF) $18
With Rafael’s Coffee, Vanilla Ice-cream & Liqueur

 (Amaretto/Frangelico/ Kahlua)

 Flourless Chocolate Cake (GF) $15
Served with Berry Coulis, Cream & Ice Cream

Mango Mousse Cheesecake with Choc-Caramel
Crumb A’ la 70's Style!  $15
Topped with seasonal fruit

SWEETS

DESSERT & FORTIFIED WINES
Schild Estate "Lorraine Schild" Late Harvest Semillon 2013

(Barossa valley SA)  $22 

Tenute Rosetti "il Nostro" Vin Santo Chianti Docg 375ml 2013 
(Tuscany, Italy)  $56

Don Giovanni Limoncello 375ml     $11 / $85

NV Stanton & Killeen White Fortified (Rutherglen)    $7 / $40

NV Stanton & Killeen Classic Topaque (Rutherglen)    $7 / $40

NV Stanton & Killeen Classic Muscat (Rutherglen)    $9 / $60


