
50SIXONE’S INSTA-FAMOUS SHAKES

Please Note: All dishes may contain traces of nuts. Public holidays incur 10% surcharge.

THICK SHAKES & MORE
Thick Shakes 

Coffee, Chocolate, Mocha, Vanilla, Chai, White Chocolate, Caramel,  
Strawberry, Banana, Maple, Honey. // $10

Iced Drinks and Frappe’s 
Coffee, Chocolate, Mocha, White Chocolate, Caramel, Chai,  

Strawberry, Vanilla. // $10  Nutella // $12

Is it  
busy?

Need a fix? Sneak up to 
our Ice Cream display and 

ask for a sample :)

HAPPY WAY SMOOTHIES
Vanilla Delight // $14 (GF) 

Happy Way vanilla protein, coconut milk, honey, banana, peanut butter and ice,  
topped with chia seeds, toasted coconut and thinly sliced fresh strawberries.

Choc Full O’ Goodness // $14 
Chocolate house made ice cream, Happy Way protein powder and milk  

topped with chocolate crisps, mini Oreo’s and chocolate wafer.

TEA TONIC POTS

Usual Suspects 
Chai Tea / Chamomile Tea /  

Earl Grey Tea / Peppermint Tea / English 
Breakfast / Green Tea  

// $6.9

Something To Try 
Australiana Tea / Berry Green Tea / Coconut 

Tea / Frutti Tutti Tea /  
Well Being Tea / Coffee Addict Tea /   

Liquorice Lover Tea / Dark Chocolate Black 
Tea // $7.9

PIMP MY 
ZEPPOLE

// $13.90
 

Milk and Honey 
Zeppole with HONEYCOMB ICE CREAM,  

drizzled with melted Belgian chocolate and  
decorated with crushed honeycomb

You Can’t Have Any 
Zeppole with NUTELLA ICE CREAM, drizzled 

with melted Nutella and decorated with 
crushed hazelnuts and Kinder Bueno

LED ZEPPOLE
AFFOGATO

Vanilla ice cream, espresso shot, Zeppole 
pieces and your choice of Café Patron or 

Fireball Cinnamon Whiskey.  
// $22 Make Me Pure // $15

SPECIALTY LATTES
Ferrero Rocher Latte // $6.9 
You need to try this! Coffee, Chocolate, 

Hazelnut Syrup and Crushed Nuts.

Matcha Looking At? // $4.9 
Deliciously smooth, creamy and healthy!

Mork and Minty Cacao // $4.9 
Our personal favourite.

The Midas Touch // $4.9 
Turmeric! The only way to Latte!

Lady In Red // $4.9 
Luxurious Beetroot Latte! Give it A Go!

Belgian Hot Chocolate // $7.9

Nutella Hot Chocolate //$8.9

Hot Honeycomb // $7.9

Hot Choc Mint Aero // $7.9

HOUSE MADE  
ICE CREAM
Our incredible house  

made ice cream is made  
from the highest quality ingredients. 

Head over to the ice cream  
display to taste our wide range of hand 

crafted flavours.

One Scoop // $6    
Two Scoops // $8  

Pimp My Scoop // add $3 
500ml Takeaway // $13    

1L Takeaway // $21

GOT AN  
IDEA FOR  

AN ICE CREAM  
FLAVOUR?  
HIT US UP!

Yes

No

50 Mins

20 Mins All your favourite coffees available.

COFFEE

50SIXONE SPIDERS
Your choice of Coke or Sprite with 

50SIXONE’s special shake mix topped with 
fairy floss // $12

The Best Of Both Worlds // $34
Let us take you to Italy with this tiramisu flavoured thickshake, topped with a 

tiramisu ice cream cake, decorated with savoiardi (Italian sponge fingers), 
sprinkled with a touch of cocoa. The perfect pick me up.

(Must be over the age of 18)

So Poppin’ Good // $25
A chocolate Coco Pop thickshake so good you’ll never want it to end! Topped with a

Coco Pop basket filled with house made bubblegum ice cream, fairy floss and 
finished off with marshmallows and Nerds rope.

I Cherryish You // $31
Imagine drinking your favourite chocolate bar as a thickshake. This Cherry Ripe

flavoured thickshake is topped with two decadent chocolate brownies dripping with
melted dark chocolate and finished off with fresh cream, coconut and marachino cherries.

The Golden Archie // $31
Choc honeycomb flavoured thickshake topped with a Belgian chocolate dipped zeppole, 

decorated with choc honeycomb and Tim Tam pieces, finished off
with a scoop of honeycomb icecream and gold flakes.

Shiver Me Snickers // $31
Peanut butter and chocolate thickshake topped with decadent
choc brownie dripping in melted peanut butter and finished off

with fresh cream, chocolate wafer, Snickers and crushed peanuts.

Me Want Cookies // $31
A choc chip cookie dough thickshake topped with house made zeppole,

an ice cream cookie sandwich dipped in Belgian chocolate and crushed peanuts,
finished off with mini choc chip cookies. Who would you share your cookie with?

24K Gold Nutella Meets Kinder // $39
Two house made Italian zeppole, a Kinder Surprise, Nutella ice cream,

mini jar of Nutella, sprinkled with 24K gold pebbles. Perfect to share with a friend!

Love Is In The Aero // $26 (GFA)
A refreshing choc mint thickshake made with real Aero chocolate, topped with a mint 

meringue and finished off with fresh cream, Aero, chocolate crisps and fairy floss.

Oreo Glad To See Me? // $20
Oreo fans rejoice! This Oreo flavoured thickshake is topped with an

Italian zeppole, covered with your favourite Oreo biscuits and fresh cream of course!

Meringue A Tang / / $21 (GFA)
An over - the - top wildberry smoothie made with coconut milk, yoghurt
and ice cream topped with a meringue and finished off with blueberries,

fresh cream and fairy floss.

Pretzels For President // $20
Salted caramel flavoured thickshake topped with an Italian zeppole,

chocolate dipped pretzels, popcorn and fresh cream. Don’t say we didn’t warn you!

Heaven Sent // $22
Get your camera ready! This decadent chocolate brownie thickshake

topped with a double chocolate homemade brownie, dripping in white
and milk Belgian chocolate and finished off with crushed peanuts. Gulp!

OMG! SNAP... CHAT... THAT! // $24
Step into a world of bubblegum, candy and all things sweet!

This bubblegum flavoured thickshake is topped with sweet treats, rainbow sour straps,
and a giant lollipop to top it off.

Angels And Demons // $24
White chocolate thickshake topped with a red velvet cupcake layered with fresh 

strawberries and a cream cheese icing on top, finished with fresh cream and fairy floss.

GO BANANAS // $26
A combination of gooey chocolate sauce blended with banana and ice cream.

Decorated with banana lollies and topped off with our signature chocolate brownie,
chocolate wafer, fresh cream and chocolate fairy floss.

Substitute milk with Lactose Free, Almond, Coconut or Soy // $3
Adults Only - Add Baileys, Butterscotch Schnapps or Frangelico // $8

SUNDAES

Say It Ain’t Sundae // $16
Vanilla and chocolate ice cream served with gooey warm brownie,

strawberries, roasted hazelnuts and melted milk chocolate.

Make Me Vegan // $18
Our house made dairy free chocolate sorbet topped with Oreos,

bananas and strawberries and roasted hazelnuts.

Unicorn Sundae // $20
Vanilla, wildberry and Nutella trio of icecream with marshmallows,

wafer cone covered in Hundred’s and Thousands, rainbow sour strap
and vanilla wafer.

Nutella Sundae // $20
Vanilla and Nutella ice cream with Kinder Bueno, Kinder Surprise,
chocolate wafer, Ferrero Rocher, drizzled with warm Nutella and 

roasted hazelnuts.

SMOOTHIES
Summer Swirl // $10 (Vegan) Watermelon, Mango and Peaches

Havana Banana // $10 Banana , Honey, Ice cream and Milk.

Berry Berry Nice // $10 Strawberry, Blueberry, Yoghurt, Coconut Milk and 
Ice Cream

Acai Berry Blast // $10 (Vegan) Strawberry, Blueberry, Acai Berry Puree, Banana, 
and Almond Milk.

Tropical Paradise // $10 (Vegan) Pineapple, Passionfruit, Banana, Mango, and 
Orange

Pink Pataya // $12 (Vegan) Coconut Milk, Coconut Yoghurt, Dragonfruit,
Mango, Peach, Banana and Strawberries.

DESSERT
Have A Cookie // $25

Giant triple chocolate skillet cookie, served with house made vanilla bean ice cream,
drizzled with salted caramel sauce. Seriously.... Have one!

Oreo Brookie // $27
Is it a brownie, or is it a cookie? Choc brownie and gooey choc chip cookie with
chunks of Oreo, skillet baked, topped with vanilla bean ice cream and Nutella.

Bread Zepplin // $25
Our famous house made zeppole soaked in a vanilla egg custard with swirls of
lemon curd, skillet baked, served with a house made vanilla bean ice cream. 

The perfect winter warmer.

Red Velvet Pancakes // $23
Our signature Red Velvet pancakes layered with vanilla marscapone, topped

with berry compote and house made wild berry ice cream.

Nutella Pancakes // $29
Fluffy Nutella pancakes filled with fresh cream and topped with a Kinder egg,

a crunchy 24K Ferrero Rocher, served with melted Nutella drizzling over
the side and a scoop of house made Nutella ice cream on top.

Banoffee Waffles // $23
Two toasted waffles layered with bananas, warm caramel sauce,

house made honeycomb ice cream and macadamia crumble.

Waffle Number 5 // $23
Two toasted waffles topped with passionfruit, coconut, fresh strawberries

and strawberry ripple ice cream with a sprinkle of pistachio crumble.

The Nurrito // $26
A house made Nutella crepe filled with a hazelnut marscapone mousse and fresh 
strawberries, topped with house made vanilla bean ice cream, melted Nutella and 

Kinder Bueno. A burrito had never sounded so good!

Nuts About You // $24 (GF/Vegan)
This vegan Snickers slice is made with layers of dark chocolate, vanilla nougat
and peanut caramel, served with our house made vegan chocolate ice cream,

 and 50SIXONE’s very own vegan chocolate bar made by KIK coffee.
(Buying this dish helps support the youth of Australia)

Fondue For Two Or Four // $27 // $47
Marshmallows, strawberries, toasted waffle, banana, house made zeppole,

pretzels and brownie pieces with Belgian white and milk chocolate dipping sauce.



BREAKFAST & LUNCH UNTIL 4PM

Please Note: All dishes may contain traces of nuts. Public holidays incur 10% surcharge.

Pump My Fritter // $22 (Vegetarian/GF) 
Pumpkin and quinoa fritters with smashed avocado, poached eggs, roasted vine  

cherry tomatoes, beetroot hollandaise and watercress. A taste sensation!

Burger At Sunrise // $15 (GFA) 
Open wide and say “Good Morning” with smokey bacon and fried egg on a  
fresh brioche roll. There’s also a touch of sweet tomato chutney, avocado,  

baby spinach and melted gruyere cheese.

Hashtag Wow // $22 (GFA) 
House made crispy potato balls, just the way you like it. Avocado, watercress,  

free range poached eggs and hollandaise served with your choice  
of truffled mushrooms, smokey bacon or smoked salmon.

Sweet Home Avocado // $17 (Vegetarian/GFA) 
Smashed avocado on toasted sourdough with poached eggs, spiralina and beetroot hummus, 

 Persian feta and shaved beetroot finished with micro herbs.

The OG Full House // $26 (GFA) 
Hungry? Fill’er up with a side of local smokey bacon, truffled mushrooms, hash brown,  

whole roasted tomato, homemade beef and pork sausage, poached eggs and  
smashed avocado. Served with toasted sourdough.

Garden Gangster // $24 (Vegetarian/GFA) 
All the goodness from the garden with roasted tomato,  

a touch of avocado, crispy hash brown, grilled halloumi, roasted pumpkin,  
truffled mushrooms, poached eggs and toasted sourdough.

Eggs Your Way // $12 (GFA) 
Eggs cooked just the way you like! Scrambled, poached or fried to  

perfection on toasted sourdough.

Piggy In The Middle // $24 
Buttermilk pancakes with crispy maple bacon, blueberries, maple syrup  

and house made vanilla bean ice cream.

Dutch Me Up Baby // $21 (Vegetarian) 
Crisp oven baked pancake filled with fresh fruit, blueberry compote and house made                   
vanilla bean ice cream, finished off with fresh mint and dusted off with icing sugar.

Plant An Egg // $19 (Vegetarian)

Sides
Egg, Roasted Tomato, Sautéed Baby Spinach, GF Bread,  

Sourdough, Hollandaise Sauce // $3
House Made Hash Brown, Pork and Beef Sausage,  

Truffled Mushrooms, Grilled Halloumi // $4

Avocado, Bacon, Smoked Salmon //$5

SALADS

OH! Baby, Baby!  // $17 (Vegan/GF) 
Baby spinach, roasted pumpkin, roasted baby beetroots, baby herbs,  

hazelnuts, dukkah and balsamic dressing. 

Nature’s Skittles // $17 (Vegan/GF) 
Baby spinach, blueberries, strawberries, avocado, toasted almonds, quinoa and balsamic dressing.

Extras Halloumi or Feta // $4   Smoked Salmon or Bacon // $5   Grilled Chicken  // $6 
Wines

Mister Fox Sparkling Brut, Vic // $7  // $25
The Lane, Louis Blanc De Blanc, Adelaide Hills // $42

Mordrelle Sauvignon Blanc, Lenswood, Adelaide Hills  // $9   // $42
Tomich, Aim For The Stars Moscato, Adelaide Hills // $8  // $38

La Linda Riesling, Clare Valley  // $8 // $38
Kirrihill, Gleeson & Co , Adelaide Hills, Pinot Gris  // $9   // $42

Stage Door Full House Cabernet Sauvignon , Barossa // $9.5  // $44

Beer & Cider 
Mismatch Session Ale // $10   Mismatch Extra Pale Ale // $10 

Corona // $9   Hills Apple or Pear Cider // $9

DRINKS

BURGERS
Burger At A Dessert Bar // $21 (GFA) 

We’ve kept things simple with two premium beef patties, two slices of American cheese, tomato 
sauce, mustard and a few pickles to boot. Try adding Bacon!

Don’t Go Bacon My Heart // $19 (GFA) 
Classic beef and bacon burger with cheese, tomato, lettuce and home made aioli.

Mor-Roc-On! // $19 (Vegetarian/GFA) 
Moroccan style pumpkin and quinoa pattie with halloumi, tomato relish,  

avocado and baby spinach.

Sure Thing Chicken Wing! // $19 (GFA) 
Buttermilk fried chicken, cheese, caramelised onion, lettuce and garlic aioli.

Extras Cheese, Tomato, Lettuce // $2 
Halloumi, Bacon, Avocado, Gluten Free Vegan Bun // $3 

Beef Pattie, Buttermilk Fried Chicken // $6

**Beef burgers are served medium**

All burgers served with a healthy dose of shoestring fries.  
Upgrade to sweet potato fries or zucchini fries // $2

 Shoestring Fries  // $5    // $10    

 House Cut Zucchini Fries  // $6   // $12

 Sweet Potato Fries  // $6    // $12

High School Sweetheart // $17  
Classic crispy French fries served with milk chocolate and vanilla ice cream. 

You Got Grilled // $19 (GFA) 
Grilled chicken breast marinated in lemon and garlic, stacked with  

crisp lettuce, grilled halloumi, tomato, basil pesto and aioli on grilled focaccia.

Another Bloody Sandwich // $17 (GFA) 
Three cheeses, Bloody Mary butter, bacon and baby spinach between grilled focaccia. 

Cheese’d To Meet You // $15 (Vegetarian/GFA) 
Avocado, three cheeses and tomato on grilled focaccia.

All sandwiches served with a healthy dose of shoestring fries.  
Upgrade to sweet potato or zucchini fries // $2

GRILLED SANDWICHES

Clean Squeeze // $8 Lime, Pineapple, Ginger, Mint.

Carrot Apple Drop // $8 Carrot, Apple, Orange, Ginger, Tumeric.

Sand and Sandles // $8 Lychee, Strawberry, Apple, Pineapple.

Just Pearin’ // $8 Pear, Carrot, Beetroot, Ginger.

From The Field // $8 Cucumber, Apple, Lemon, Mint, Celery.

Minty Melon // $8 Watermelon, Mint, Ginger, Lemon.

The Big Squeeze  // $8 100% Local Riverland Oranges 100% Awesome.

FRESHLY SQUEEZED JUICES

DESSERT COCKTAILS

BBB Bellini  // $14 
Enjoy a Fox Creek Sparkling with freshly squeezed orange juice or peach nectar.

Espresso Yourself // $20 
Bacardi Oak Heart, Crème De Cacao, espresso shot.

Cookie To My Cream // $20 
Whipped Vodka, Cookies and Cream Ice Cream and Oreo’s.

Lick My Nutikki // $25 
Grey Goose Vodka, Baileys, Kahlua, Crème de Cacao, Nutella,  

Cream and a splash of milk.

Mint To Be // $22 
Whipped Vodka, Crème De Menthe, Crème De Cacao and cream.

Lychee Legs  // $19 
Bombay Saphire Gin, Paraiso, Honey, Mint, Lychee’s and Lychee syrup  

topped with sparkling water.

Mary Got Murdered // $16 – Make Me Pure // $9 
Grey Goose Vodka, tomato juice, worcestershire sauce,  
tabasco sauce, lemon, lime, cracked pepper and celery.

Piglet & Chick // $10 (GFA) Sourdough toast with bacon and a scrambled egg.

You Don’t Make Friends With Salad // $10 (Vegetarian/GFA) 
Classic cheese toastie with shoestring fries.

Just Right // $10 (Vegetarian) Buttermilk pancake, maple syrup with vanilla ice cream. 
Add Banana or Strawberry // $2 extra

Chicken Little // $12 (GF) Popcorn chicken bites served with shoestring fries and        
tomato sauce

Eat My Shorts // $13 (GFA) Cheese burger, meat, cheese, tomato sauce and        
shoestring fries.

Baby Chino // $1.5

LITTLE ONES - UNDER 12

PLEASE PLACE YOUR ORDER AT THE COUNTER

Ask our friendly staff for the soup options for the day. // $16

SOUP

Granola Wake Me Up // $18 (Vegan/Vegetarian)
Our house made seeded granola with an array of raw nuts, Canadian pure 

maple syrup, fresh berries and raspberry coconut yoghurt, served with your choice 
of milk. Take the rest home on a pop stick.

Acai O’ French // $22 (Vegetarian)
Two pieces of caramelised brioche, layered with sweet maple marscapone

topped with an acai poached pear and fresh berries.

Golden Boy Breakfast  // $21
Golden spring rolls filled with potato, bacon and cheese served with wilted

baby spinach, poached eggs and sriracha hollandaise sauce.

Grilled eggplant served with sauteed mushrooms, baby spinach, Persian feta, 
poached eggs and finished off with watercress, black sesame seeds and a toasted 

pine nut truffle dressing.

Chinotto // $4.2    Aranciata Rossa // $4.2
Coke, Coke No Sugar, Sprite, Ginger Ale // $4.8    Lemon, Lime & Bitters Jar // $5.2

SOFT DRINKS


