
 

Est. 2011

We are open 
Monday to Thursday 

7am ~ 3pm 
Friday to Sunday  

7am ~ 4pm 

Kitchen  
Closes 1 hour before closing <me 

Telephone:   
[08] 9358 4884 
Email:  
info@canningrivercafe.com 
Website:  
www.canningrivercafe.com 

Bookings essen>al for the weekends via 
the website. Tables are for dine in meals 
only. 

Feedback welcomed  
info@canningrivercafe.com 

Social 
Instagram @cafecanningriver  
www.facebook.com/CanningRiverCafe 

Uber eats available 

Canning River Cafe is a family run business - you 
and our staff are part of this family.  

You will find yourself beau>fully taken care of by 
our CRC superheroes - the cafe staff.  

They love people and before you know it you just 
might be talking about all sorts of things with 

them. They are aPen>ve, open, warm, light and 
playful.  

The incredible team, are leading the way when it 
comes to customer care and service.  

This is a place to return to, regularly.  
We invite you to take the >me for good  

old fashioned conversa>on 
 in the quiet, natural environment that is CRC. 

With Love  
The CRC Team

SOFT SERVE ICE CREAM 
Gluten Free & Vegan

Used in all of our drinks & 
some menu items - is 

coconut based.  

Dog Friendly Cafe 

Dogs must be on a lead  
and under control 

at all <mes.  

mailto:info@canningrivercafe.com
http://www.facebook.com/CanningRiverCafe


SPECIALITY LATTE BLENDS 
Simara Blends 
Caffeine Free, GF, Vegan 
Reg 8oz - 5.5     Big  12oz - 6.5     Large 16oz 7.5 

Turmeric LaUe Coconut sugar, turmeric, cinnamon & ginger  
Rooibos LaUe Stone ground red bush tea & coconut sugar 
Beetroot LaUe Coconut sugar, dutch cocoa, beetroot & ginger  

Matcha LaUe Coconut sugar, organic Japanese matcha green tea 

THE CRC HOT CHOCOLATE BLEND 
Low Caffeine, GF, DF, Vegan 
Regular 8oz - 5.5     Big Cup 12oz - 6.5      
Large 16oz 7.5 

Add whipped cream 1  ice cream 2 

COFFEE ~ Allpress Espresso 
Our coffee is made to a standard 60℃, please let 
us know if you would prefer it extra hot. 

  Flat White  Cappuccino 
LaPe    Long Black 
Espresso  Macchiato [Long or Short] 
Mocha (DF)   Dirty Chai 
Cinnamon Spiced Chai LaPe (GF Vegan)   

Dine in  
Regular [1 Shot]         from 4.3 
Big Cup [2 Shots]       from 5.3 

Takeaway 
Small 8oz [1 Shot]     4.5 
Medium 12oz [2 Shots]       5.5 
Large 16 oz [3 shots]       6.5 
Babycino      2.5 
Kids hot chocolate GF DFA   4.5 
Warm milk, chocolate + marshmallow 
Affogato - Double espresso &    8.9 
GF/Vegan Ice cream   

MILKS 
Almond, Soy, Coconut, Oat, Macadamia 
& Lactose Free     0.8 

SYRUPS 
Caramel, Hazelnet, Vanilla, Sugar   1 
      

PREMIUM LOOSE LEAF TEA  
Pot for one  4.50    Pot for two 7 
Takeaway Small 8oz 4.50 Medium 12oz 5 Large 16 oz 5.50 

English Breakfast / Earl grey / Rooibos / Peppermint / 
Fruits of Eden / Spring Green / Lemongrass / Malabar 
Chai/Camomile Blossoms 

BREAKFAST ALL DAY 

Toast Organic Sourdough     8 
White or Mul>grain 
Toast Gluten Free                 9 
Bagel Gluten Free, Vegan                         9.5  
Fruit Toast               8.5 

Sweet & Savoury Muffins GF Vegan  6 
Baked Daily 

Granola ~ GF Vegan             23 
House made granola with coconut, passionfruit 
and vanilla panacoPa, berry compote and fresh 
fruit 
Add vegan so+ serve +3 

Breakfast Waffles ~ GF DF              22  
Savoury - Bacon, fried Egg with tomato relish    
and chives   
Add extra egg +4  Add maple syrup +2  

Sweet - Fresh strawberries, blueberries maple syrup,  
coconut & soE serve ice cream [Chocolate sauce + 2] 

Eggs on Toast ~ DF (GFA)           15.5           
Fried – poached – Scrambled 
[GF toast  +2] Add bacon   
     
CRC Benny’s ~ GF DFA plus a Vegan Op<on  
All served on a house made potato hash brown 
with house holly Add vegan hollandaise +3 

Add bacon & poached free range eggs            27 
Add 48 hour slow cooked brisket &              28 
poached free range eggs    
Add salmon, spinach &                27 
poached free range eggs     
Add mushrooms & wilted spinach -             27 
Vegan op>on   

Farmhouse Breakfast ~ DF GFA             28 
Fried, poached or scrambled free range eggs,   
bacon, baked beans, roast tomato, organic  
beef sausage, mushrooms & toast [GF toast  +2] 

Japanese Pancakes ~ GF DF             26  
With s>cky pork belly, fried egg, crispy shallots 
peanuts and an Asian slaw 
  
  
     
  



LUNCH ALL DAY 

Chicken Schnitzel Caesar Salad ~ GF DFA 28 
Coconut crumb schnitzel with a crisp caesar salad  
topped with a sunny side fried egg  

Pork Banh Mi ~ GF DF    27 
Asian cooked pork belly, cucumber, carrot, bean  
shoots with a nahm jim sauce plus fries 

Fish Tacos  ~ GF DF    2 for  19 
BaPered fish tartare, avocado, ‘slaw, 3 for  25 
CRC chilli sauce 

Fish & Chips ~ GF DF    28 
Fish baPered or grilled, chips, house made  
tartare & lemon plus mixed leaf house salad 
            

Nourish Bowl ~ GF Vegan      27 
House made falafels, tabouli, hummus, pickled 
onions, cherry tomatoes, cucumber, beetroot relish 
served with corn chips 

Amazing Wagyu Beef Burger ~ GF DFA  25 
Handmade wagyu beef paPy house  
made beet BBQ sauce,  fresh tomato,  
Spanish onion, American cheese, lePuce and aioli             
Add egg    Add 1 rash bacon   
Double Up add an extra beef paKe   29 

KIDS ~ All Day 

Fry Up ~ GFA DF     17 
Roast tomato, bacon, fried, poached or scrambled 
egg [GF toast +1.5] 

Crumbed Chicken Tenders ~ GF DF  16 
Free range coconut crumb chicken 
& chips 

CHIPS 
GF  VEGAN  

Potato fries & tomato sauce   9 

HOUSE SALADS GF VEGAN 

Coleslaw - Creamy & crunchy with green     9 
leaves, corn, spring onion & house  
made aioli       

Mixed Leaf - Mixed leaves, cucumber,     9 
tomato & onion & French dressing  

Quinoa Tabouli Salad       9 
Parsley, mint, tomato, cucumber,  
sultanas & lemon dressing 

SENIORS 
10% Off your bill every day 

Seniors Card Required 

STUDENTS 
10% Off your bill  
Monday - Friday 

Student Card Required 

ADD AN EXTRA TO  
ONE of our SALADS  

=  
SUPER SALAD LUNCH

EXTRAS AVAILABLE ALL DAY 
GF DF 
Extras sold individually 

Coconut Crumbed Chicken GF DF  10 
(x2 per serve)  
Pork Belly     10 
Falafel (x2 per serve)    8 
Smoked Salmon    7 
Bacon GF/ x2 eggs     7 
Beef Sausage GF DF    6 
Potato Hash     6 
Avocado Smash / Mushroom  5  
Spinach / Grilled Tomato       4 
x1 Egg      4 
Hollandaise Sauce     3 
(includes vegan) /baked beans 
Chilli / Aioli (includes vegan)  / Tomato  2 
relish / Tartare / Maple Syrup      



SOFT SERVE 
(GF & VEGAN) 
Vanilla Soo Serve GF Vegan 
Small Cup      6 
Large Cup     8 

Loaded Som Serve Cup 
Som Serve Brownie 
Som Serve Berry 

Loaded Cup      10   Loaded Cup  XL     15  
Share between 2 or scoff the lot yourself!  

COLD DRINKS 
Smoothies (16oz.)      12 
All smoothies are 100% gluten free. 

If a 16 ounce jar is too much split in two to share.                                  

Drama Green 
Spinach - avocado - banana - apple - coconut water  
Tropical 
Orange & Mango - pineapple juice & coconut water -  
Ice Cream (GF & Vegan) 
Very Berry 
Berries - Ice Cream (GF & Vegan) - apple juice 

Protein 
Peanut buPer - chocolate - banana - vanilla pea protein 
powder - Ice Cream (GF & Vegan) - milk of your choice 
Banana Blitz 
Banana - Ice Cream (GF & Vegan) - honey - cinnamon 
Add Espresso Shot +1     

Iced Drinks ~ GF DFA VGA (16oz.)  6.5  
Coffee - chocolate - mocha - chai laPe - long black 

With Ice Cream and cream     9.5 

Special Iced Drinks ~ GF DF VGA (16oz.) 7.5 
Caffeine Free, GF, Vegan 
Matcha - Rooibos - Beetroot - Turmeric 
With Ice Cream and cream                 10.5 

Milk Shake ~ GF DFA (16oz.)   9.5 

Kids Milk Shake GF DFA   6 
Ice Cream (GF & Vegan) + milk + flavouring 
chocolate, strawberry, spearmint, vanilla, banana, caramel 

Cold Brew (12oz.)                 6 
Single origin coffee brewed for 12 hours

Brekky Burger ~ GF DF         19 
Crispy bacon, fried egg, spinach  
& homemade tomato relish with  
chips 

Avo on Toast ~ VEGAN GFA        24 
If GF bread used this cannot be vegan  
but it is DF  
Sliced avocado, beetroot relish, coconut feta, 
charred cherry tomatoes topped with a rocket 
and pickled onion salad with a dukkah dust  
[GF toast  +2] 
Add eggs +6  
Add bacon +6   
Add mushrooms +5   
     

Turkish Eggs ~ GFA DF         26 
Poached eggs with labneh, tabouli  
topped with a crispy tomato pickled onion 
garnish served on Sourdough  
[GF toast  +2] 
Add pork belly +10  

EXTRAS AVAILABLE ALL DAY 
GF DF 
Extras sold individually 

Coconut Crumbed Chicken GF DF  10 
(x2 per serve)  
Pork Belly     10 
Falafel (x2 per serve)    8 
Smoked Salmon    7 
Bacon GF/ x2 eggs     7 
Beef Sausage GF DF    6 
Potato Hash     6 
Avocado Smash / Mushroom  5  
Spinach / Grilled Tomato       4 
x1 Egg      4 
Hollandaise Sauce     3 
(includes vegan) /baked beans 
Chilli / Aioli (includes vegan)  / Tomato  2 

SOFT SERVE ICE CREAM 
Gluten Free & Vegan

Used in all of our drinks & 
some menu items - is 

coconut based.  


