Do you know who loves to eat
leftovers?

Then the process starts all
over again!

At Moon Rabbit, Instead
of throwing your leftover food into the bin,
we feed it to our worms !

Worms!

The special house that our
worms live in is called a
“worm farm”. You can see it
in our garden, ask one of our
friendly staff if you’d like to
have a look!

Welcome to Moon Rabbit!
With the help of our
worms, we make new
compost to put on our
garden beds to grow
more fruit and veggies
so we can make you more
yummy food.

Our worms like to gobble
up things like cucumbers
and carrots and apples –
delicious!

Worms do poo and wee
just like you do, but theirs
mixes in to make new soil
that is full of nutrients –
this is called compost.

Everyone that comes to Moon Rabbit is a special
visitor and we love it when you ask us questions
about our food and our café and our garden. So make
yourself at home and enjoy your meal!

Food
Dippy Egg and Veg
Cucumber, carrot, cherry tomato - soft-poached egg
served in a ramekin with colourful vegetables.
+ Add a slice of toast: $1.5

Sunny Side Up

$6.5

E, GFO,
V, DF

$5.0

E, GFO

$8.5

veg VG/
chicken
+D

$5.0

V, GFO,

A fried egg on toast.

Chicken or Vegetable ‘Nuggets’
Our house-made kofte served with hummus, cucumber,
carrots and cherry tomato.

Rabbit Toast
Melted cheese on toast, in the shape of an adorable bunny.

Tiger Toast

We try to source our ingredients as close to Moon Rabbit as possible, because the less
petrol the trucks use to carry it here, the better it is for the environment!

VO

$6.0

Vegemite on toast with melty cheese stripes,
just like a tiger!

V, GFO,
VO

$7.0

GFO

Seasonal fruit with a choice of vanilla ice-cream
or coconut yoghurt

$5.5

GF, V,

Pancakes (3) with maple syrup and ice cream

$7.0

V, E

$1.5

GF, VO

$5.0

GF, VO

$6.0

GF, VO

Piggy Toast

How does your food get to Moon
Rabbit so we can make it yummy for
your tummy?

Free-range ham and cheese melt.

VO

Firstly, your food is
grown on a farm or in
a garden in Victoria
or somewhere else in
Australia.

When it’s big enough,
the food is picked (this
is called harvesting),
washed and packed
into a box.

The boxes get put onto
a special truck that is
like a refrigerator on
wheels! This keeps your
food at the right temperature for the drive
to Moon Rabbit.

When your food arrives
from the farm, we put
it away in our fridge
just like you do at home
with your shopping.
When you tell your
waiter what you would
like to eat, then we
cook it and always
sprinkle in some love!

We try our best to use
all the parts of the fruit
and veggies - including
their skins and peels
and tops and tails –
because we don’t like
to waste anything.

But what happens to
the bits of food we
can’t cook with or that
you can’t fit in your
belly? Turn the page
to see!

Drinks
Bunny cino
Served with a chocolate freckle & sprinkles

Strawberry/Choc/Vanilla Milkshake
Banana & Strawberry Smoothie

DF - Dairy Free, N - Contains Nuts, E - Contains egg, GF - Gluten-free, GFO - Gluten-free option, V - Vegetarian,
VG - Vegan, VO - Vegan Option (vegan cheese contains cashew).
We do our absolute best to elminate cross-contamination of allergens, however our kitchen is small and we cannot
guarantee that allergens will not be present.

Are you looking for a healthy and sustainable catering option for your childs party?
We host parties too! Speak to one of our staff members for more info :)

