
 

THE HOWLING OWL 

 

 

FOOD & COFFEE MENU 
 

 

 

  



 

D’Angelo Espresso + Tweedvale Milk Small Large 
Espresso  3 
Long Black/ Macchiato/ Piccolo  3.7 
Flat White/ Cappuccino/ Latte 3.9 4.7 
Mocha 3.9 4.7 
Dirty Chai - Chai with a shot of coffee 4.4 5 
Chai Latte 3.9 4.7 
Hot Chocolate 3.7 4.7 
   
Iced Coffee/ Iced Chocolate/ Mocha/Chai  5 
Iced Latte 3.9 4.7 
Iced Americano - Long Black over ice  3.7 
Iced Tea –brewed daily with seasonal fruit  4 
   
Affogato  6 
Affogato  with Liqueur  13 

Soy/ Almond, Lactose Free Milk/ Extra Shot or 
Local S.A. Honey 

  
50c 

 



'  

T Bar Tea 
 

pot for 2   $4.50 
English breakfast 
Chamomile Organic Herbal 
Earl Grey & Blueflower 
Ginger & Lemongrass Organic Herbal 
Green Sencha Organic 
High-T: Black Tea with Tibetan Flowers, Berries & Rhubarb 
Lavender Organic Herbal 
Monks: Green & Black Tea with Jasmine Blossom & Vanilla 
Peppermint Organic Herbal 
Prosperi-T Chai: Cloves, Rose, Almond, Vanilla & Cardamom 
Vulnerabili-T: Smooth Vanilla with Ceylon Black Tea 
 

  



 

Juices & Soft Drink 
 

Juices                                $4.0 Soft Drinks                 $3.50 
Cloudy Apple 
Cranberry 
Orange 
Pineapple 
Tomato  
 

Coke 
Coke Zero 
Diet Coke 
Ginger Ale 
Lemonade 
Lemon Squash 
Soda Water 
 

Fever Tree Premium          $3.50  
Ginger Beer 
Ginger Ale  
Indian Tonic Water 
Mediterranean Tonic Water 
 
 

TIRO Premium                $4.50 
Elderflower 
Grapefruit  
Italian Red Orange 
Mineral Water 

  



'  

Lunch Menu 
 

Delicious Bagels                                                                $10- 
(please see our display fridge for weekly specials)                                                             
 
Warming soup                                                                    $10- 
Served with crusty ciabatta 
(please see our display fridge for weekly specials)                                                             
 
Quesadilla (V,VE)                                                               $10- 
Butternut squash, black beans, jalapeno tapenade,  
Chipotle mayo & fresh coriander with Lime    
Specially prepared by bob bowls catering co.                                                                                

 
-Need something sweet - 

see our display fridge for yummy treats! 
 



 

Dip Boards 
Dukkah Board 
House made dukkah with South Australian Extra Virgin Olive Oil, a splash of 
balsamic served with toasted ciabatta & local marinated olives                                                   

  $15  
Pate Board 
Barossa Duck and Walnut Pate served with Cornichons & Toasted Ciabatta 

$18 
Dip Board  
Your choice of Dips served with Toasted Ciabatta & Lavosh 

2 For $15 
3 For $18 

Beetroot & horseradish (VEG) 
Jalapeno & artichoke dip (VEG) 

Pesto & rocket (VEG) 
Roasted pepper & cashew dip (VEG) (V) 

 
Gluten Free Wafers Available for $3 per serve 

  



 

GRAZING BOARDS 
All served with lavosh & freshly toasted ciabatta  

 

$28 Each 
 

Hungarian salami, baby red peppers with feta, marinated 
Mushrooms, jalapeno & artichoke dip & Limestone Coast brie cheese 

 
Marinated mushrooms, char-grilled eggplant, Marinated artichokes, 

rocket & pesto dip & aged cheddar cheese (VEG) 
 

Prosciutto, char-grilled eggplant, marinated olives, beetroot & 
horseradish dip & Adel blue cheese 

 
Gluten Free Wafers Available for $3 per serve 

  



 

Cheese Boards 

Cheese and Honey Board 
Brie, Camembert & Blue cheese served with South Australian Creamed Honey & 
Mallee or Blue Gum Honey, Apple & Pear slices, Strawberries, Toasted Ciabatta 
& Lavosh 

$32 
Cheese Boards 
Your choice of cheeses served with Strawberries, Muscatels, fresh Apple/Pear, 
Quince paste, Toasted Ciabatta & Lavosh 

2 For $25 
3 For $28 

Adel Blue 
Jacky White Camembert 

Limestone Coast Aged Cheddar 
Limestone Coast Lady Musgrave Brie 

                                               Settlers gin infused cheddar  (+ $5) 
 


