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ALL DAY MENU
7:30am till 2:30pm

FOLLOW US ON:

 @donato1980
 donato1980

BOOKINGS VIA

  
Donato Cafe 1980  

BREAKFAST

BREAKFAST TOWER (gfo) 75
Top Tier: Our monthly pastry special.

Bottom Tier: Poached eggs, sausage, bacon, 
grilled broccolini, mushrooms, slow roasted 
tomato, smashed avo, hash browns & ciabatta. 

FRANK’S  
BIG BREAKFAST (gfo/dfo) 34
Two eggs your way, sausage, bacon, grilled 
broccolini, mushrooms, slow roasted 
tomato, hash browns & ciabatta.

DONATO BENEDICT (gfo/dfo) 27
Free range mortadella on ciabatta, pistachio 
cream, rocket, fried capers & hollandaise.
+ Bacon 7

AVOCADO TOAST (gfo/dfo/v) 26
Slab-cut focaccia, tomato tapenade, poached egg, 
fresh peas & lemon, ricotta salata, linseed cracker.
+ Haloumi 6

CHILLI EGGS (df/vo) 26
Nduja pizzetta, folded eggs, Italian crispy chilli, 
heirloom tomatoes, guindillas & garden herbs.

HEIRLOOM CAULIFLOWER 
SALAD (gf/df/vgo/n) 24
Tuscan kale, bullhorn peppers, 
chickpeas, nutritional yeast, ajo blanco, 
toasted seeds & poached egg.
+ Avocado 5

BLACK FOREST HOTCAKE 25
Cherries, blackberries, blackberry syrup, cocoa 
nibs, whipped cream, garden herbs & flowers.

ADD-ONS
Avocado / Mushrooms / Tomatoes /  
Hashbrown /  Sauteed Spinach 5

Bacon / Sausage / Salmon  7

Poached Egg / Fried Egg 3

Scrambled Eggs / Crispy Haloumi 6

Tomato Sauce / Aioli / Hollandaise 2

SOMETHING LIGHTER
EGGS YOUR WAY (gfo/dfo) 14
Poached, scrambled or fried. 
Served on ciabatta w/ butter.

BREAKFAST BURGER  (gfo) 16
Fried egg, bacon, cheese, rocket & relish.
+ Hashbrown 5

GRANOLA BONET (v/n) 16 
Chocolate & marsala custard,  
seed & nut granola, amaretti, 
summer berries, lemon balm.

ORANGE & FENNEL  
FRUIT TOAST 11
Served with butter & strawberry jam.

TOASTED CIABATTA (gfo/dfo/vgo) 9
Served with butter & your choice of 
condiments - strawberry jam, peanut 
butter (n), vegemite or nutella (n).  

KIDS MENU
Egg & Bacon on toast 12

Nutella Waffle served with  
vanilla ice cream (n) 12

Spaghetti Napoli / Bolognese 14

Fish & Chips 15

Chicken Schnitzel & chips 15

SIDES
COS SALAD (gfo/v/dfo) 14
Chopped cos, pickled onions, dill & 
lemon, croutons, grana padano.

FENNEL SALAD (df/v/gf) 14
Radicchio, fennel, orange, fresh 
herbs & balsamic vinegar.

FRIES 12
Aioli or tomato sauce.

LUNCH
All pastas made in house & served with ciabatta.

CHARCUTERIE BOARD (gfo)  40
Selection of local & imported 
cured meats & cheeses.

BEEF LASAGNE 32
Served hot with Donato Napoli & 
grated Parmigiano-Reggiano.

GNOCCHI ROMESCO (v/n) 32
Baby zucchini, ricotta, lemon,  
basil & hazelnuts.

SPAGHETTI CARBONARA (gfo) 31
Guanciale, pecorino Romano, 
black pepper, egg yolk.

CASARECCE AMATRICIANA (gfo) 31
Guanciale, olives, chilli, tomato 
& pecorino Romano.

DONATO DOUBLE  
SMASH BURGER (gfo) 32
Cos lettuce, double beef patty,  
American cheese, tomato, red onions 
& ranch dressing. Served with fries. 

CHICKEN PROVOLONE 30
Free range schnitzel, Donato Napoli, shaved 
ham & provolone with fries & mixed leaf salad.

CALAMARI FRITTI  32
Served with rocket, balsamic,  
aioli & lemon wedge.

BATTERED BABY SNAPPER (dfo) 34
Served with fries, salad & tartare sauce.

FRASER ISLAND 
CRAB SLIDERS (2) 24
Brioche, iceberg, celery & chilli mayo.

ALL MEAT & EGGS 
ARE FREE RANGE & 
LOCALLY SUPPLIED.

FRESH LETTUCE, 
HERBS & FLOWERS 
GROWN ON SITE.

ALLERGEN FRIENDLY
Donato’s do their utmost to accommodate 
as many guests as possible, given this 
we are ‘allergen friendly’ only as we 
cannot guarantee food has not been in 
contact with allergens in some form.

Please notify our staff of any food allergies.  

DIETARY SYMBOLS
GF: Gluten Friendly 
GFO:  Gluten Free Option 
DFO:  Dairy Free Option  
V: Vegetarian 
VG: Vegan 
VGO:  Vegan Option 
N: Contains nuts & seeds

10% Weekend Surcharge & 18% 
Public Holiday Surcharge

We do not accept any changes to the 
menu during busy periods. Exceptions 
for vegetarians & allergies only.

Unfortunately, no Split Bills for tables over 8
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BOOKINGS VIA

  
Donato Cafe 1980  

ALL DAY MENU
7:30am till 2:30pm

COFFEES

Latte, Flat White, Mocha,  
Long Black, Hot Chocolate,  
Cappuccino
Cup 5.3  •  Mug 5.8

Chai Latte, Spicy, Vanilla or Wet 
Cup 5.3  •  Mug 5.8

Iced Coffee  8.5
Iced Latte  8
Iced Chocolate  8.5
Long Macchiato  4.7
Short Macchiato  4.2
Espresso  3.5
Babycino  1.5

TEAS

English Breakfast  4.5
Earl Grey  4.5
Lemongrass & Ginger  4.5
Chamomile  4.5
Oriental Jasmine  4.5
Green Tea  4.5
Peppermint  4.5

EXTRAS

Soy Milk, Almond Milk, Oat Milk,  
Lactose Free, Extra Shot, Vanilla  
or Caramel, Decaf & Honey  .90

MILKSHAKES

Chocolate, Vanilla,  
Strawberry or Caramel 
5.5 (small)  9 (large)

SMOOTHIES

GREEN MACHINE  10.5
Spinach, Pineapple, Banana,  
Chia Seeds, Coconut Water 

BERRY NICE  10.5
Mixed Berries, Banana,  
Almond Milk

TROPICAL CRUSH  10.5
Pineapple, Mango, Passionfruit,  
Coconut Water

BANANA BUZZ  10.5
Banana, Honey, Cinnamon, Milk 

SOFT DRINKS

Soft Drinks  5
Coke, Diet Coke, Lemon,  
Orange, Lemonade

Galvanina Soft Drinks  7
Chinotto, Limonata, Arangusa  
(Blood Orange), Iced Peach Tea,  
Iced Lemon Tea 

Fresh Lemon, Lime & Bitters  8

San Pellegrino Sparkling Water
1 litre  9  /  500ml   6  /  250ml  4.50

JUICES

Eddie’s Organic Sparkling  
Apple Juice  7
Fresh from the Mornington Peninsula

Orange Juice  8

COCKTAILS

Aperol Spritz  18

Limoncello Spritz  18

SPARKLING WINE (g) (b) 

Prosecco DOC 13 55
Astoria Tiemo Brut, Treviso Italy  

ROSÉ (g) (b) 

Dols 13 55 
Yarra Valley

WHITE (g) (b)

Moscato vg 11 45
La Gita, McLaren Vale 

Sauvignon Blanc 13 55
Mr Bond, Mornington Peninsula 

Pinot Grigio DOC 14 60
Villa Chiopris, Friuli Italy

Chardonnay vg 14 60
Stumpy Gully, Mornington Peninsula

2016 Bertani Soave  
Classico DOC  95  
Veneto Italy

RED (g) (b)

Pinot Noir 14 60
Stumpy Gully, Mornington Peninsula

2019 St Michael – Eppan Fallwind  
Pinot Noir Riserva DOC  115
Sudtirol Alto Adige Italy 

Shiraz 14 60
Vito by Zeralla Wines, McLaren Vale

Montepulciano DOC vg / o*  60
Collefrisio, Abruzzo Italy

Chianti Classico DOCG  60
Querceto, Tuscany Italy

SPIRITS

Vodka - Tar Barrel  13
Gin - Tar Barrel  13
Tanist Scotch - Chief’s Son  13

BEERS

Peroni Red  9.5
Corona  9.5
Carlton Draught  9.5
Two Bays Lager gf  10
Mornington Peninsula  

Peroni Light  8

CIDER

Mr Little Cider - Pear or Apple gf / vg 10
Mornington Penisula


