
Salmon NIÇOISE
Crunchy green beans, warm potatoes, cherry tomatoes, 

olives and leaves tossed in a vinaigrette, topped with hard-

boiled egg and an oven baked salmon fillet.   

Niçoise – pronounced ni’swaz
Niçoise cooking differs to the rest of France in that it is much 
simpler and lighter. Instead of heavy, creamy sauces, they 
prefer fresh herbs, garlic and olive oil. It’s about great produce, 
simply seasoned.

Smoked SALMON BAGEL
A classic poppy seed bagel filled with smoked salmon, cream cheese, capers, red onion, spinach and crunchy sprouts served with a side of potato chips.  

Bakers in the 14th Century 
were seriously deep thinkers. 
The first ring-shaped breads, 
the precursors to modern 
bagels, were meant to 
symbolise the circle of life 
and the void at the centre 
of all existence. The hole 
was also practical, allowing 
these hard breads to be 
strung together for easy 

transportation – making 
them the travelling pilgrim’s 
daily bread of choice.  Over 
the centuries, the recipe 
evolved and the dough 
became softer and less sweet, 
however the ring remained. 
As for the pairing of smoked 
salmon, cream cheese 
and bagels? We have New 
Yorkers to praise for that!

Why the Bagel Hole  
IS HOLY

See All Your 
OPTIONS

For more sandwich and wrap 
options, don’t forget to check  
out our Main Menu. Whatever 
filling you fancy, we have the 
right combination of flavours  
to satisfy all appetites.

Pancake STACK
WITH CHOCOLATE HAZELNUT SPREAD

A stack of fluffy pancakes with layers of rich chocolate hazelnut 

spread topped with creamy ice cream, fresh banana, strawberry 

and drizzled with maple syrup.   

This summer, take your taste 
buds on holiday with some of our 
favourite dishes, inspired by our 
favourite places. We have Italy 
to thank for that totally morish 
chocolate hazelnut spread, 
which we’ve layered between 
fluffy Pancakes. Italy is also the 
inspiration behind our light and 
luscious Bruschetta. Australia’s 
gift to the world, besides the 

Flat White, is Smashed Avo - we 
take ours to the next level with 
the option to add extra goodies. 
Our Salmon Niçoise is an ode 
to sunny days in the south of 
France, while our Salmon Bagel 
is pure New York City. We take 
you further upstate with Smokey 
Chicken Wings and then down 
to the Deep South with our 
Pulled Pork Sliders. 

Summer LOVIN’ Avocado STACKCreamy smashed avocado on toasted ciabatta  topped with two perfectly poached eggs.   

Why not crumble some feta over the top?

With BACON   

With SMOKED SALMON   

A RecordA Record
STACK OF PANCAKES

While there are no official 
records for the most pancakes 
eaten, competitive eater 
Matt Stonie is claiming the 
title with 113 pancakes in 8 
minutes. That’s a whopping 
24 more than his nearest rival!  

We suggest you take your  
time with our pancake 
stack and enjoy the  
decadent combination of 
fluffy pancakes layered with 
chocolate hazelnut spread.



Pulled pork comes from the 
“you don’t need teeth to eat 
meat” school of BBQing. 
A staple of the Southern 
USA, the trick to its 
tenderness is to cook it low 
and slow. Real slow. It takes 
hours of gentle cooking 
before the pork shoulder 

is ready to be pulled apart. 
For your patience, you’re 
rewarded with melt in your 
mouth sticky, salty, meaty 
goodness. The final touch, 
a vinegar-based barbeque 
sauce - known as red sauce 
or red dip - to add another 
level of flavour and punch.

Bruschetta is easy to get your 
mouth around, a little more 
difficult to get your tongue 
around. So what is the correct 
way to pronounce this most 
Italian of dishes? When in 
Rome, do as the Romans do 
and ask for ‘bru-sketta’. In 
English-speaking countries, 

we tend to soften the ‘sch’ 
into a ‘shh’ sound so it 
becomes ‘bru-shetta’. 

Whichever way you say it, 
you can’t go wrong with 
fresh tomatoes piled atop 
grilled ciabatta bread that’s 
been rubbed with garlic and 
drizzled in olive oil.

Good things come  
TO THOSE WHO WAIT

‘BRU-SKETTA’  
OR ‘BRU-SHETTA’?

Pulled Pork SLIDERS

Slow cooked hickory pulled pork with crunchy coleslaw on 

two fluffy brioche buns. Served with a side of our all time 

favourite onion rings and a dill pickle.   

Bellissimo BRUSCHETTAFresh tomato, onion and basil mix on a slice of toasted ciabatta, topped with crumbled feta and a drizzle of balsamic glaze.   

Did you KNOW...

Bruschetta gets its name from ‘bruscare’, 
which means ‘to roast over coals’ in the 
Romanesco dialect of Italy.

Extra 
HUNGRY?

Add a little more! 
Poached Egg 
Crispy Bacon  

Grilled  
Mushrooms   

try something special

Smokey CHICKEN WINGS
Dôme’s take on classic Buffalo Wings. Six smokey BBQ sticky 

chicken wings with creamy ranch dipping sauce and crisp 

celery sticks. Perfect for a snack.   

THE BUFFALO...with Wings

Ever wondered how Buffalo 

Wings got their name? 

You’re right in assuming the 

bulky bovine they’re named 

after never took flight. And 

it has nothing to 

do with the size of 

the chicken wings 

used. It actually 

refers to where the 

recipe was created 

– Buffalo in New York State. 

In the mid 1960’s, Buffalo 

bar owners started serving 

chicken wings basted in a 

smokey sauce with a side of 

tangy ranch dressing.  

The bold flavour 

combination saw them 

literally fly out the door; 

the name stuck and took 

off with the wings. 

See All Your 
OPTIONS
For more share options 
don’t forget to check out our 
Main Menu. In it you’ll find a 
selection of bite-size snacks, 
perfect for a light meal or 
snack to share.


