
Welcome!

WWW.BLENDLOVE.COM
HELLO@BLENDLOVE.COM

MONDAY - SATURDAY 
7AM-3PM

SUNDAY - CLOSED
1/253 FERRY RD, 

SOUTHPORT Q 4215
connect
with us!

It’s simple really. We keep things SIMPLE.
These days, its hard to find a meal without artificial colours, preservatives 

and that isn’t highly processed. Blendlove was created to fill that void. 
Unless you’re making it yourself, these meals just aren’t readily available.

We felt the need to create a space that brings food ‘back to basics’. 

 Instead of powdered drinking chocolate, you’ll get raw cacao dusted 
over your cappuccino in the morning. Instead of bottled aioli, you’ll get a 
house made aioli made from cashews, which is actually packed with vita-
mins and minerals. And, instead of sugar, we use organic rice malt syrup 

in almost EVERYTHING sugar is called for. It really is, THAT pure.

So what are you waiting for?

Flick over and get started on our menu!

So, what are we all about?

just how pure are our meals, realLy?



Acai (Ah-Sigh-EE!) Smoothie 
Banana, pure apple juice, acai pure pulp.

Immunity Smoothie
Banana, cold pressed orange juice, goji berries, ginger, chia seeds, turmeric. 

Plant Power Smoothie (GREEN)
Banana, kale, spinach, lemon, avocado, pure apple juice.

Purple Protein Smoothie
Banana, blueberries, Amazonia protein powder, almond butter, coconut milk. 

Choc Mint Smoothie
Banana, cacao powder, mint, dates, coconut milk. 

Tickled Pink Smoothie 
Banana, strawberries, raspberries, basil, coconut milk, vanilla.

Matcha Green Tea Smoothie (GREEN) 
Banana, spinach, matcha green tea powder, coconut milk, dates.

Spiced Coconut + Almond Butter Smoothie
Banana, coconut milk, dates, almond butter, mixed spice, vanilla.

Banoffee Espresso Smoothie 
Banana, coconut milk, fresh espresso shot, dates, raw cacao powder. 

Turkish Delight Smoothie
Banana, raspberries, cacao swirl, coconut milk, dates, rose water.

turn your smoothie into a bowl // + $3
TOPPED W/ SEASONAL FRUIT + FLAKED COCONUT! 

and your choice of...

OR OR
natural caramel chocolate

buckinis buckinis buckinis

SMOOTHIES
(ALL DAY - $10) #blendlovers

{ Please Order at the Counter }
PLEASE NOTE: 10% Surcharge applies on Public Holidays.



{16}
{16}
{15}
{18}
{17}

{16}

Winter Pancakes w/ Berry Compote - GF, DF, V
Gluten Free pancakes, layered with berry compote, topped with chocolate date 
sauce, sweet dukkah + seasonal fruit.

French Toast - DF, V (GF Options)
Two pieces of vegan french toast, topped with cinnamon poached apple and 
pear, lemon ‘no-ghurt’, candied pecans and maple syrup.

Smashed Avo - DF, V (GF Options)
Toasted seed sourdough, house made smashed avocado, dukkah, rocket + wedge 
of lemon dipped in chia seeds. 

Corn Fritters w/ Avo Salsa - GF, DF, V
Corn fritters served on a bed of spinach, layered with tomato relish, topped with 
fresh avocado salsa and balsamic glaze. 

Magic Mushrooms - DF, V (GF Options)
Toasted seed sourdough, field mushrooms, housemade walnut, kale + basil 
vegan mince, sprouts, rocket, chives and vegan cashew aioli.

Happy Hashies - DF, V, (GF Options) 
Housemade truffle hash, served with garden greens, ‘kale-naise’, coconut ba-
kon, avocado, and black sesame.

Balsamic Tomato + Hummus - DF, V, (GF Options)
Toasted seeded sourdough, turmeric hummus, sliced fresh tomato, basil, black 
sesame, rocket, balsamic glaze.

{18}

breakfast
(7am-11am)

{ Please Order at the Counter }
PLEASE NOTE: 10% Surcharge applies on Public Holidays.

ADD A SIDE // ALL $3
Smashed Avocado, Grilled Tomatoes, Tamari Mushrooms, Hash, Vegan Choc Sauce.

#blendlovers



COFFEE/TEA
(ALL DAY)

We are proud to be serving the ever-morish 
Seasonal Blend roasted locally by Blackboard Coffee Roasters!
PLEASE FEEL FREE TO ASK ANY OF OUR STAFF FOR CURRENT BLEND INFO!

  {4.5}
Gunpowder Green Tea, Japanese 
Lime Green Tea, Peppermint Green 
Tea, Vanilla Chai, Earl Grey Blue 
Flower, English Breakfast. 

LARGE 
12oz

  {3.8}REGULAR 
6oz

flat white / cappuccino / latte / mocha / 
piccolo / short black / long black / 
macchiato / hot chocolate / matcha latte / 
chai latte / turmeric latte / 
(baby chino - 2)

SOY, ALMOND, COCONUT milk   {+50c}

{5}Pot of 
loose 

leaf tea

from the cabinet
( all items subject to availability. )

Salads / Soup ................................ 12
A choice of four housemade salads, and soup - Please 
see cabinet for flavours and ingredients.

Brekky Bowls / Cups ............................ 9
Raw Crumble Cups .............................. 8
Cold Pressed Juices .......................... 8.5
Small Coconut Water ........................ 3.5
Large Coconut Water .......................... 4
Antipodes Still / Sparkling .................. 5

RAW DESSERTS
( all items subject to availability. )

All of our Raw Desserts are made in house 
and are proudly vegan, gluten free, dairy 
free, refined sugar free, and use organic 

ingredients where possible.

Single ....................................................... 8
3-Pak ...................................................... 22
6-Pak ...................................................... 40
10-Pak .................................................... 70
4-Square (custom) ................................. 45
Full (custom) ......................................... 96

#blendlovers
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{10}

Smashed Avo - DF, V (GF Options)
Toasted seed sourdough, house made smashed avocado, dukkah, rocket + wedge of lemon 
dipped in chia seeds. 

Corn Fritters w/ Avo Salsa - GF, DF, V
Corn fritters served on a bed of spinach, layered with tomato relish, topped with fresh 
avocado salsa and balsamic glaze. 

Magic Mushrooms - DF, V (GF Options)
Toasted seed sourdough, field mushrooms, housemade walnut, kale + basil vegan mince, 
sprouts, rocket, chives and vegan cashew aioli.

Macho Nachos - GF, DF, V
Corn chips, housemade chipotle bean salsa, cashew nut cheezes, chives, hummus, avocado, 
corriander. 

Pulled Pawk + Slaw Burger - GF, DF, V 
Toasted Gluten Free Quinoa Bun, housemade slaw, smoked bbq pulled ‘pawk’, rocket, 
ranch dressing. 
ADD A SIDE OF FRIES! .................................................................................................... 5

Veggie Burger - GF, DF, V
Toasted Gluten Free Quinoa Bun, hummus, avocado, sprouts, thick cut sweet potato, 
crumbed eggplant, tamari mushroom, cashew aioli, rocket, red cabbage, red onion. 
ADD A SIDE OF FRIES! ................................................................................................... 5

BBQ Ranch Burger - GF, DF, V
Toasted Gluten Free Quinoa Bun, housemade bean + kale patty, smokey ranch aioli, 
greenz, red onion tomato, housemade pineapple mustard relish, avocado. 
ADD A SIDE OF FRIES! .................................................................................................. 5

Mixed Potato Fries w/ Cashew Aioli - GF, DF, V
Hand-cut red sweet potato, purple sweet potato, brushed potato fries, deep
fried in sunflower oil, seasoned with Moroccan salt + housemade vegan cashew aioli. 

Loaded Fries - GF, DF, V
Hand-cut mixed potato fries, deep fried in sunflower oil, seasoned with Moroccan salt, 
topped with chipotle beans, ranch aioli, nut parmesan, green onion + coconut bakon chips.

{18}

lunchtime
(11am-2.30pm)

{18}

ADD A SIDE/EXTRA // ALL $3
Smashed Avocado, Grilled Tomatoes, Tamari Mushrooms,  Aioli, Kale-Naise, Pulled Pawk

#blendlovers

{16}


