
 

THE HOWLING OWL 

 

Grazing & Coffee  
 

 

 

  



 

D’Angelo Espresso + Tweedvale Milk Small Large 
Espresso  3.5 
Long Black/ Macchiato/ Piccolo  4 
Flat White/ Cappuccino/ Latte 4.4 5 
Mocha 4.4 5 
Dirty Chai - Chai with a shot of coffee 5 6 
Chai Latte 4.4 5 
Hot Chocolate 4 5 
   
Iced Coffee/ Iced Chocolate/ Mocha/Chai  6 
Iced Latte 4.4 5 
Iced Americano - Long Black over ice  4 
Iced Tea –brewed daily with seasonal fruit  5 
   
Affogato  6 
Affogato with Liqueur 
 

 13 

Soy, Almond or Lactose Free Milk 
Extra Shot or Local Honey 

  
+$1 



 

'  

T Bar Tea 
 

pot for   $5.50 
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 

 

Soy, Almond & Lactose Free Milk  
Local Honey 

  
 + $1 

 



 

Juices & Soft Drink 
 

Juices                                $5 Soft Drinks                 $4 
Cloudy Apple 
Cranberry 
Orange 
Pineapple 
Tomato  
 

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

Fever Tree Premium          $5  
Ginger Beer 
Ginger Ale  
Indian Tonic Water 
Mediterranean Tonic Water 
 
Kizbee        $6  
Local Sparkling Fermented  

Raw Honey Drink 

TIRO Premium                $5 
Grapefruit  
Italian Red Orange 
Mineral Water 

 



 
Monday – Friday 

11am – Sold Out 
 

 
Howling Owl Soup w/ toasted ciabatta                           $10 
                                                                                        Take Away $8.5 
 

 
Howling Owl Toasties* 
Tomato, Roasted Pepper & Cashew spread (vegan)          $7.5 
Cheese & Tomato                                     $7.5 
Ham, Cheese, Tomato              $8.5 
Howling Cuban (salami, Ham, Dill Pickle, Cheese + Mustard)       $9.5 
 

*Complimentary Green Tomato Pickle upon request 
 
 

 
 
 



 

 
Dip Boards 

 
 

Dukkah Board                                         $15 
House made dukkah with South Australian Extra Virgin Olive Oil 
served with toasted ciabatta & local marinated olives                                                   

 
Pate Board                                 $18 
Barossa Duck + Walnut Pate served w/ Cornichons & Toasted Ciabatta 

 
Dip Board                      2 for $17 / 3 for $20 
Your choice of Dips served with Toasted Ciabatta & Lavosh 

 

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 freshly toasted ciabatta & Lavosh 

 

$32 Each 
 

Spanish salami, baby red peppers with feta, marinated 
Mushrooms, Jalapeno and Artichoke dip & Onkaparinga creamery 

 brie cheese 
 

Marinated mushrooms, Local smoked olives, Marinated artichokes, 
rocket and pesto dip & aged cheddar cheese (veg) 

 
Prosciutto, Marinated Artichokes, local smoked olives, beetroot 

and horseradish dip & Adel blue cheese 

 
Gluten Free wafers are available for $3 Per serve 



 

Cheese Boards 
 

Cheese and Honey Board                                                    $32 
 
Brie, Camembert & Blue cheese served with South Australian Creamed Honey 
& Mallee or Blue Gum Honey, Apple & Pear slices, Strawberries, Toasted 
Ciabatta & Lavosh 

 
 

Cheese Boards                          2 Cheeses For $28 / 3 For $32 
 
Your choice of cheeses served with Strawberries, Muscatels, fresh Apple & 
Pear, Quince paste, Toasted Ciabatta & Lavosh 

 

Adel Blue 
Alexandrina black wax Aged Cheddar 

Onkaparinga Creamery Brie 
Limestone coast Jacky White Camembert 

 

Gluten Free wafers are available for $3 Per serve 
 


