
 

T H E  F L O C K H A R T  D E L I

DRINKS  
 

COFFEES:  

Arapiles House Blend & Single 

Origins with Riverina Gold, 

Skim or Alternative Milks       

(+ 0.5)              

 

Hot or Iced            

 

sml/reg/med/lrg                

 

4 | 5 | 7 | 8 

 

JUICES & SODAS:  

Wild Organics, Juice Culture, 

Sunzest & Juice Brothers        

San Pellegrino, Bergotto 

Italian soda, Billsons & a 

wide range of sparkling 

beverages, waters and other 

drinks                         

                              

prices as displayed 

 

TEAS:  

Black, Earl Grey, English 

Breakfast, Chai, Green & 

Peppermint with Riverina Gold, 

Skim or Alternative Milks       

(+ 0.5)              

 

Hot or Iced            

 

sml/reg/med/lrg                

 

4 | 5 | 7 | 8 

 

 

 

 

  

MENU    7 A M  –  1 2 N O O N  

 

FRENCH TOAST - 20  

Glazed French toast in cinnamon batter, with maple syrup, 

vanilla-infused whipped cream & seasonal berries 
 

SHAKSHUKA – 22 (V , VEGAN OPTION AVAILABLE)  

Spicy tomato and capsicum sauce with olives, basil & a baked 

egg, served with two slices of Dench bakery organic sourdough 
 

THE BIG BREAKFAST - 26  

Eggs the way you like them, with Streaky Bacon, Mushrooms, 

Roast Tomato & Jill’s tomato relish, served on organic 

sourdough toast.                                         Add: 

Smoked Salmon, Sauteed Chorizo, House potato hash browns or 

Smashed Avocado (each + 5)  

 

Smashed avo and peas – 20 (V, Vegan)  

Smashed avocado with green peas, served on organic sourdough 

with cherry tomatoes, sautéed mushrooms & lemon oil 

 

AVO ON TOAST - 15 (V, VEGAN) 

Just fresh avocado with a pinch of Maldon sea salt & dukkah, 

served on two slices of Dench organic sourdough toast   

 

PULLED PORK, POTATO & SCRAMBLED EGGS - 

26  

Six-hour slow cooked pulled pork, bbq sauce, house roasted 

potatoes & scrambled eggs, with a paprika & lemon infused 

mayonnaise   

 

SEARED SPRING CHICKEN SALAD - 25  

Seared chicken breast with green leaves, bocconcini cheese, 

sweet cherry tomatoes & balsamic dressing   

 

 

 

  

 

 

 

 

 

 

 

 

 

 

Sunday only surcharge 7% 



 

T H E  F L O C K H A R T  D E L I

PASTA  
 

We use Barilla pasta and only the freshest of 

ingredients. Gluten-free pasta available on 

request (allow + 10 min prep time for GF 

unless ordered prior)              
 

TRUFFLE PASTA - 24  

A light cream sauce of mushrooms, Grana 

Padano cheese, black truffle tapenade, 

parsley and a garnish of toasted breadcrumb. 

Served om Spaghetti.                       
 

PASTA SINATRA - 24  

Mild chorizo sausage with roasted red bell 

peppers, mushrooms & a hint of chilli, 

finished in a rose sauce and served on 

rigatoni pasta, with Grana Padano cheese and 

freshly chopped parsley. Served on Rigatoni. 
 

RIGATONI CARBONARA - 24  

One of the four classic Roman pastas, 

Rigatoni tubes tossed with egg, bacon, 

cracked black pepper and a dash of cream 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

PIZZA   
 

All our gourmet pizzas are made with freshly 

made in-house dough, a home-style Roma tomato, 

Mutti cherry tomato and basil sauce.Seasoned 

with oregano. Gluten free base available on 

request  
 

CLASSIC MARGHERITA - 22  

Bocconcini cheese. Mozzarella, cherry tomatoes 

and fresh basil 
 

PEPPERONI SUPREME - 26  

Loaded with hot soppressata salami and 

garnished with fresh parsley  
 

TRUFFLE MUSHROOM PIZZA - 24  

Mushrooms, parsley and caramelised onions, 

drizzled in white truffle oil   
 

FLOCKHART DELI SPECIAL- 27  

Hot soppressata salami, marinated South 

Australian organic kalamata olives, red 

chilli, roasted red bell peppers & cherry 

tomatoes. Garnished with fresh basil and 

Maldon sea salt   
 

ROAST POTATO & CHORIZO - 24  

Crumbled roasted chat potatoes with chorizo, 

caramelised onion and rosemary. Garnished with 

fresh parsley 
 

Add: Fresh red chilli, marinated organic 

kalamata olives, mushrooms or any other 

available topping to any pizza (+ 4)   

 

 

 

 

 

 

 

LUNCH MENU - FROM 12 NOON 

THE FLOCKHART DELI 

EST. 2022 

Open Tuesday - Sunday 7am – 2:30pm,  

Open for Dinner Fridays and Saturdays to 9pm 

Catering and Orders: (03) 9134 7999 | 

accounts@theflockhartdeli.com.au 

www.theflockhartdeli.com.au 

Sunday only surcharge of 7% 



 

T H E  F L O C K H A R T  D E L I

DRINKS  
 

COFFEES:  

Arapiles House Blend & Single 

Origins with Riverina Gold, Skim 

or Alternative Milks (+ 0.5)            

 

Hot or Iced            

 

sml/reg/med/lrg                

 

4 | 5 | 7 | 8 

 

JUICES & SODAS:  

Wild Organics, Juice Culture, 

Sunzest & Juice Brothers         

San Pellegrino, Bergotto Italian 

soda, Billsons Victorian & a wide 

range of sparkling beverages, 

waters and other drinks                        

                              

prices as displayed 

 

TEAS:  

Black, Earl Grey, English 

Breakfast, Chai, Green & 

Peppermint with Riverina Gold, 

Skim or Alternative Milks (+ 0.5)             

 

Hot or Iced            

 

sml/reg/med/lrg                

 

4 | 5 | 7 | 8 

 

 

 

 

  

SWEETS & DESSERTS  

 

AFFOGATO - 10  

Vanilla bean ice cream drizzled with house chocolate 

syrup and drenched in a double shot of espresso   

 

STICKY DATE PUDDING - 12  

House sticky date pudding smothered in a rich 

butterscotch sauce & served with vanilla ice cream 

 

CLASSIC TRIFLE - 12  

Cake crumb layered with butterscotch, fresh whipped 

cream and seasonal berries   

 

CAKES & SWEETS   

The fabulous Flockhart Deli range of cakes, sweets and 

home baked slices – prices and availability as displayed  

 

 

 

 

   

 

 

 

THE FLOCKHART DELI 

EST. 2022 
 

Open Seven Days 7am – 3pm, Open for Dinner Fridays and Saturdays 5pm – 9pm 

Catering and Orders: (03) 9134 7999 | accounts@theflockhartdeli.com.au 

 

Like us on Facebook  |  review us on Google 

 

www.theflockhartdeli.com.au 


