Love and care goes into every aspect of Nevedya, from the atmosphere,
to conscious local & organic farming choices; to beautifully constructed dishes
with complex flavour spectrums designed and created with inspiration & joy.
May your experience here bring you back to your full and bright Spirit.
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OUR INGREDIENTS
WE ARE PASSIONATE ABOUT FAIR WORK

WEEKEND SERVICE FEE ( 10% SAT / 15% SUN )

$5 LIVE MUSIC CONTRIBUTION

Hospitality with a difference. At Nevedya we strive to
create a relaxed, harmonious & caring workplace.
If we create and serve food with love & respect then that
energy is transferred and shared with all.

From 12pm on weekends we have fantastic live DJs
and acoustic musicians performing in the garden.
There is a $5 per adult contribution and 100%
of the proceeds go to the artists performing.
There is no extra charge inside.

No anger. No overwork. Staff meal breaks. Legal pay.
Penalty rates. Superannuation. Your support shows the
whole industry that change is possible. Thank you!
v - vegan

vo - vegan option gf - gluten free
1.3% card surcharge

Thank you for supporting independent artists who
have struggled so much over the past few years!
no split bills for big groups or during busy periods
20% public holiday service fee

STARTERS / SMALLER TAPAS ( LUNCH / DINNER )
LOCAL LION’S MANE MUSHROOM - 7.5
Poached in a kombu & tamari dashi broth v gf

MT ZERO OLIVES WITH HEMP PESTO - 6 v gf
ROQUETTE, PEAR & PARMESAN SALAD - 12 vo gf
LA LUNA HOLY GOAT CHEESE WITH BRANDIED APRICOT - 15
This local Victorian soft ripened cheese has a creamy, smooth texture with a natural wrinkly rind.
Served with crackers and caramelised onion. gfo

GRILLED ARTISAN HALOUMI WITH SEARED ORANGE & HONEY - 19
Hand-stretched Cypriot goat & sheep haloumi with butter and single-origin Victorian honey

WARM DOLMADES WITH TARATOOR TAHINI SAUCE - 15
Rice stuffed vine leaves with caramelised onion and pine nuts v gf

TORTILLA CHIPS, GUACAMOLE & SALSA v gf - 16
SRI LANKAN UTTAPAM FLATBREAD & COCONUT CHUTNEY v gf - 10
MINI CHEESE & CARAMELISED ONION DOSA vo gf - 16
TURKISH BREAD WITH GARLIC BUTTER vo gfo - 6

Tapas is designed for sharing : 2 - 3 items per person recommended

Nevedya is open for Tapas Dinner every Friday night!
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BIGGER TAPAS ( LUNCH / DINNER )
HAND-ROLLED GNOCCHI & HEMP BASIL PESTO - 23 / 29 LARGE
With pine nuts, parmesan and confit garlic oil vo

PORCINI MUSHROOM ARANCINI & TRUFFLE MACADAMIA AIOLI - 21
Mozzarella filled risotto balls garnished with local mushrooms

vo

TUSCAN CANNELLINI BEANS & GARLIC BREAD - 22 / 28 LARGE
Slow cooked white beans with tuscan herbs, tomato and olive tapenade

vo gfo

ZUCCHINI BAKE WITH TOMATO, CHEESE & BREADCRUMBS - 22
Thin sliced local Ramarro Farm zucchini with tomato and herbs

SEARED ASPARAGUS WITH LOCAL MUSHROOMS - 24 v gf

ITALIAN TASTING MENU
THE CURATED NEVEDYA EXPERIENCE
VEGAN OPTION

-

MINIMUM

2 PEOPLE -

AVAILABLE LUNCH

/ DINNER

DECADENT 9 ITEM - 75 PER PERSON

SMALLER 6 ITEM - 55 PER PERSON

- MARINATED MT ZERO OLIVES

- LION’S MANE MUSHROOM

- LION’S MANE MUSHROOM

- PORCINI MUSHROOM ARANCINI

- LA LUNA GOAT CHEESE

- PESTO GNOCCHI

- PORCINI MUSHROOM ARANCINI

- ROCKET, PEAR & PARMESAN SALAD

- PESTO GNOCCHI

- TUSCAN BEANS

- ROCKET, PEAR & PARMESAN SALAD

- ZUCCHINI BAKE

- TUSCAN BEANS
- ZUCCHINI BAKE
- SEARED ASPARAGUS
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BREAKFAST / LUNCH
AYURVEDIC KHICHADI - 25.5
Traditional Indian healing food that is cleansing for the digestion. Slow-cooked rice and
dal with fresh turmeric, ginger, masala ghee and spiced vegetables vo gf
WITH: plain dosa (gluten free flat bread) +6

VEGAN OPTION: masala coconut oil

ALSO AVAILABLE TAKE AWAY TO HEAT AT HOME - 18

LOCAL MUSHROOMS & POACHED EGGS - 32
Sherry roasted locally grown mushrooms, sautéed spinach, organic true free-range poached eggs,
garden herb aioli and local artisan sourdough toast gfo
WITH: artisan haloumi +8

avocado +6

meredith goat cheese +7

SUPERFOOD BUCKWHEAT BANANA PANCAKES - 29
Coconut yogurt, toasted hemp, mesquite, maple syrup,
seasonal fruit and a berry compote v gf

DAL & RICE - 18
A classic meal enjoyed throughout the Indian sub-continent - dal served with steamed rice
POTATO MASALA DOSA THALI - 29
Pea & potato masala, dal, coconut chutney, spiced vegetables
and green mango pickle v gf
WITH: cheddar +6

scrambled eggs +8

sautéed spinach +6

grilled egg +4.5

GHEE MYSORE CHILLI MASALA DOSA THALI - 30
Spicy tomato chilli paste, pea & potato masala, dal,
spiced vegetables, traditional small-farm yoghurt, and green mango pickle gf
WITH: cheddar +6

scrambled eggs +8

sautéed spinach +6

grilled egg +4.5

CHEESE FUSION DOSA - 30
Garlic tomato chilli paste, barrel-aged goat & sheep feta,
roasted veggies, cheddar and wilted baby spinach vo gf
WITH: scrambled eggs +8

VEGAN OPTION: vegan mozzarella & almond feta
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v gf

CURRY THALI PLATTER ( BREAKFAST / LUNCH )

- 30

A a delicious curry of the day served with rice, pickles, dal and a plain dosa.
Ask us about today’s curry - available until sold out v gf

SMALLER BREAKFASTS ( BREAKFAST / LUNCH )
CHEDDAR SCRAMBLED EGGS WITH TRUFFLE OIL & TURKISH BREAD gfo - 17.5
WITH: local mushrooms +8

artisan haloumi +8

sautéed spinach +6

AVOCADO, ALMOND FETA & OLIVE TAPENADE
ON LOCAL ARTISAN SOURDOUGH TOAST v gfo - 17.5
WITH: local mushrooms +8

sautéed spinach +6

poached egg +4.5

scrambled eggs +8

DAL, UTTAPAM FLATBREAD & COCONUT CHUTNEY v gf - 20
A classic Sri Lankan breakfast that can be enjoyed all day. v gf
WITH: scrambled eggs +8

grilled egg +4.5

BANANA BREAD WITH BUTTER vo - 7
MINI CHEESE DOSA - 16
With cheddar, feta and caramelised onion

vo gf

MINI MASALA DOSA - 16
Pea & potato masala dosa with coconut chutney

v gf

WITH: mug of dal +6

BUILD YOUR OWN BREAKFAST ( AVAILABLE TILL 11.30AM ) - 8
Local artisan sourdough toast with your choice of add ons vo gfo
guacamole +7

avocado +6

sautéed spinach +6

poached egg +4.5

grilled egg +4 .5

scrambled eggs +8

almond feta +7

mysore chilli sambal +3

artisan haloumi +8

local mushrooms +8
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GROUP SET MENU
APPETISERS
TORTILLA CHIPS, GUACAMOLE & SALSA v gf - 15.5
BEETROOT DIP & TURKISH BREAD - 14.5
With almond feta, mandarin oil and beetroot chips v gfo

WARM DOLMADES WITH TARATOOR TAHINI SAUCE - 14.5
Rice stuffed vine leaves with caramelised onion and pine nuts v gf

SACRED CAULIFLOWER & ABALONE MUSHROOM - 21
Roasted heirloom cauliflower with house-made labne yoghurt,
parmesan, caramelised onion and pomegranate molasses vegan option gf

CHOOSE YOUR MAIN
$30 PER PERSON

AYURVEDIC KHICHADI & UTTAPAMS
Traditional Indian healing food that is cleansing for the digestion. Slow-cooked rice and dal
with fresh turmeric, ginger, masala ghee, spiced vegetables and uttapam flat breads vo gf

LOCAL MUSHROOMS & POACHED EGGS
Sherry roasted locally grown mushrooms, sautéed spinach, organic true free-range
poached eggs, garden herb aioli and local artisan sourdough toast gfo

POTATO MASALA DOSA THALI
Spiced pea & potato masala, dal, coconut chutney, spiced vegetables
and green mango pickle v gf

CHEESE FUSION DOSA
Garlic tomato chilli paste, barrel-aged goat & sheep feta,
roasted veggies, cheddar, Mt Zero olives and wilted baby spinach vo gf
v - vegan

vo - vegan option gf - gluten free

UNFORTUNATELY WE ARE UNABLE TO SPLIT BILLS FOR BIG GROUPS
AND DURING BUSY PERIODS. THERE ARE TWO ATMs NEARBY.
- SAT 10% / SUN 15% / PUBLIC HOLIDAY 20% #FAIRWORK
1.3% CARD SURCHARGE
$5 LIVE MUSIC CONTRIBUTION ( OUTSIDE LUNCH ON WEEKENDS )
SERVICE FEE

COMMUNITY HEALING LUNCH
CHOOSE YOUR MEAL

CURRY THALI PLATTER
Curry of the day with dal, rice, achar vegetable pickle,
coconut raita and an uttapam flat bread v gf

AYURVEDIC KHICHADI
Slow-cooked rice and dal. A traditional Indian healing food
that is cleansing for the digestion.
With fresh turmeric, ginger and spiced ghee vo gf

DAL & RICE

Welcome to our Community Offering

Sri Lankan dal served with rice
and green mango pickle v gf

Join a table, share stories, share love.

KIDS DAL & RICE v gf

Food is by Donation / Pay As You Can / Pay It Forward

KIDS CURRY & RICE v gf

•••
Nevedya is a Sanctuary away from the world…
Please enjoy your time here. Relax. Rejuvenate. Connect.
Please be mindful and take care of this beautiful space.
If you have children please be watchful of them. The gardens and rock beds
are precious to us. The fruit and flowers are slowly growing for all to enjoy.
Thank you for your love and support!

Unfortunately we are unable to accomodate any menu changes
for the Community Lunch as our kitchen is too busy.

PLEASE ORDER AT THE COUNTER INSIDE
( No table service for the Community Lunch )
Remember to take note of your table number
if you are seated outside.
DRINKS ON THE OTHER SIDE

SACRED CACAO & ELIXIRS
Raw cacao and organic dark chocolate blended at Nevedya with
SuperFeast and The Perma Pixie’s medicinal mushrooms and herbs.
Served with coconut milk. Available hot or cold.

AZTEC HOT CHOCOLATE - 9.75
Mood balancing with South American maca, cardamon and ginger.

ROSE SURRENDER CACAO ELIXIR - 15.5
Surrender into your true self with rose & a nervous system tonic of kava,
oat straw & passion flower to soothe & relax. Calm the mind & steady the spirit with the
grandfather mushroom reishi.

AWAKEN MINT CACAO ELIXIR - 14.5
Blended with Japanese matcha and Neural Nectar to create a stimulating elixir that cultivates
mental energy, acuity and memory.
SACRED MUSHROOM CACAO ELIXIR - 14.5
Support your nervous system, immunity & mental health with
Mason’s medicinal mushroom blend. ADD: double shot of coffee +1
ADAPTOGENIC CARDAMON COFFEE ELIXIR - 14.5
Balance and energise with a slightly sweet elixir of espresso blended with ghee, MCT oil,
cordyceps, ashwagandha and chickory. Vegan option.

MEDICINAL TURMERIC IMMUNITY ELIXIR - 15.5
Grounding, stimulating and warming. Fresh turmeric & ginger juice blended with black pepper,
raw honey and coconut milk.
SIMPLE HOT CHOCOLATE - 6.5
With happy cow milk, raw cacao and coconut sugar.
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CHAI & MORE
MASALA CHAI - 8.25
Our own hand-made chai spice blend mixed with fresh ginger,
slow-brewed on the stove like in India. Served with bonsoy.

TURMERIC LATTE - 6.75
House-made spiced latte with turmeric, cardamon, cinnamon and
ginger. Served with coconut milk.

MATCHA LATTE - 6.75
Japanese ground green tea served with steamed bonsoy

WITCH’S HEALING TEAS
Hand-blended at Nevedya with ceremony & healing intention.
Honour the ancient wisdom of magical herbs to heal your mind, body & soul.

CLARITY - 9.5

LOVE - 9.5

Stimulate and awaken your brain with
ginseng and gotu kola. Enhance energy &
clarity with gunpowder green tea,
lemongrass, ginger and spearmint.

A lullaby of calming & heart opening herbs.
Raspberry leaf, saffron & passionflower brewed
with horny goat weed, damiana and sweet
aromatic spices for sensuality and passion.

IMMUNITY - 11.5

CYCLE - 9.5

Strengthen the immune system with
echinacea, fresh ginger & turmeric.
Heal the body from colds with elderberry,
fresh melissa, sage, lemon juice & honey.

A woman’s tea that supports easeful
menstruation, nourishes the womb, blood,
and the sacred feminine. With raspberry
leaf, tulsi, red clover, lady’s mantle & rose
hips. Served with honey.

CALM - 9.5
Blended for times of anxiety and stress to help soothe
& reground in the breath of the moment. Oat straw is
a powerful nerve calmative along with chamomile &
passionflower. Sweetened with cassia & goji berries.
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SANGRIA & HOT TODDY
SPICED FRUIT SANGRIA - 15.5
Organic Wine, Orange Juice, Fruit, Cointreau, Spiced Sugar Syrup, Soda

HOT TODDY - 14.5
A traditional combination of whiskey, ginger juice,
lemon, honey and aromatic bitters. Served hot.

BEER & CIDER
MAKU HEMP INFUSED IPA - Croydon, 6% 330ml - 10
MOUNTAIN GOAT STEAM ALE - Richmond, Organic, 4.5% 330ml - 9.5
HARGREAVES HILL IPA - Lilydale, 6.2% 330ml - 10
MOCK HILL CLASSIC DRY APPLE CIDER - Red Hill, Biodynamic, 7.8% 330ml - 10.5
MOCK HILL PEAR & APPLE CIDER - Red Hill, Biodynamic, 5.5% 330ml - 10.5

WINE
Organic & Sustainable Wines from Santé Wines

RED
2021 BATTLE OF BOSWORTH PINOT NOIR - McLaren Vale, SA
2019 SPRINGSEED SCARLETT RUNNER SHIRAZ - McLaren Vale, SA
2019 MOUNT AVOCA ESTATE TEMPRANILLO - Pyrenees, VIC
2019 POGGIOTONDO CHIANTI DOCG - Tuscany, Italy
NV SPRINGSEED WANDERER SPARKLING RED - McLaren Vale, SA

12 / 35 BOTTLE
12 / 35
- / 35
- / 35
- / 35

WHITE / ROSE
2022 MUNAMUNA SAUVIGNON BLANC - Marlborough, NZ
2022 LITTLE GOAT CREEK PINOT GRIS - Marlborough, NZ
2021 RICCA TERRA COLOUR OF CALMNESS ROSE - Riverland, SA
2021 RICCA TERRA SPARKLING PET NAT - Fermented in Bottle, SA
NV SPARKLING GYPSY BLANC DE BLANCS - McLaren Vale, SA
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12 / 35 BOTTLE
12 / 35
12 / 35
- / 35
- / 35

COCKTAILS
SHORT
COFFEE MARTINI ( COLD / HOT ) - 21
Exotic, Stimulating, Rich
Pandan infused vodka, espresso, maple syrup & coconut milk

MYSTIC CHAI MARTINI - 22
Aromatic, Earthy, Magical
Gin, cointreau, chai & palo santo smoke

ROSEMARY SOUR - 21
Digestive, Refreshing, Sophisticated
Whiskey, rosemary hyrdrosol, lemon juice & honey

LIQUID GOLD - 22
Decadent, Exotic, Aromatic
Black truffle infused bourbon, honey, lemon & gold leaf

GIN & TONIC - 15
Local MGC gin with StrangeLove tonic and lemon

TALL
BERRY PEACOCK - 22
Playful, Fruity, Summery
Double shot gin, kaffir infused vodka, watermelon & mint kombucha

NATIVE AUSTRALIAN SPRITZ - 21
Light, Refreshing, Digestive
Okar native botanical bitters, local gin, soda & lemon.

SICILIAN SUNSET - 21
Refreshing, Bright, Playful
Whiskey, sparkling blood orange, mint & lime

Check out our specials board for some more amazing cocktails!
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MAGIC ELIXIRS & MOCKTAILS
Relax and rejuvenate with a selection of locally made Magic Elixirs infused
with medicinal herbs and plants. Tinctures are also available for sale in our store.
* Please note: Magic Elixirs are infused in a very small amount of alcohol

LOVE BUBBLE RASPBERRY ELIXIR - 19
Magic Elixirs Love Bubble relaxing kava tincture with pear juice,
passionfruit sparkling nutrient water and honey.
UPLIFT & ENERGISE SUPER GREEN ELIXIR - 19
Magic Elixirs Uplift herbal tincture with gold leaf,
cold-pressed super green juice and soda water.

FULLY CHARGED PIÑA COLADA ELIXIR - 19
Magic Elixirs Fully Charged herbal tincture with coconut milk and
cold-pressed pineapple & ginger juice.
BERRY MOCKTAIL - 12.5
Berries, fruit juice, soda, lemon and mint.

HOUSE-MADE COLD BEVERAGES
MANGO LASSI WITH SAFFRON & CARDAMON - 13
Vegan coconut yoghurt blended with mango, agave and spices.

LEMON & SPEARMINT SODA WITH BITTERS - 8
ICED COFFEE / CHAI / CHOCOLATE WITH
BIO-DYNAMIC DAIRY OR VEGAN CASHEW ICE CREAM - 10
DOUBLE ESPRESSO AFFOGATO WITH
BIO-DYNAMIC DAIRY OR VEGAN CASHEW ICE CREAM - 8
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JUICE & SPARKLING
HRVST ST COLD PRESSED JUICE - ORANGE - 7.5
HRVST ST COLD PRESSED JUICE - SUPER GREEN - 7.5
HRVST ST COLD PRESSED JUICE - CARROT PINEAPPLE GINGER - 7.5
SPARKLING BIO-DYNAMIC APPLE JUICE - 6.5
BIO-DYNAMIC PEAR JUICE - 7.5
JIVA KOMBUCHA - WATERMELON & MINT - 7
JIVA KOMBUCHA - POMEGRANATE - 7
KRÉOL SPARKLING NUTRIENT WATER - PASSIONFRUIT & ORANGE - 7
SAN PELLEGRINO - CHINOTTO BITTER CITRUS COLA - 5
SAN PELLEGRINO - ORGANIC SPARKLING BLOOD ORANGE - 5

TEA CEREMONY ( 9.5 /

POT

)

The finest tea from The Hive tea purveyor - fermented pu’er, oolong,
green and more. Sourced from small traditional family farms
in the Vietnamese mountains. Ask for our current tea special.

COFFEE & TEA
ETHIOPIAN BLEND
A bright full bodied award winning blend from
Silva Coffee with hints of berry chocolate.

CHOOSE YOUR MILK

HARMONISE

Mason’s Mushrooms
Neural Nectar
Ashwagandha
Cordyceps
Reishi

BIO-DYNAMIC COW MILK
BONSOY / COCONUT / OAT
ALMOND MILK

Black / Piccolo / Macchiato
With milk
Large
Extra shot / decaf

& SUPER-CHARGE +1

Pot of tea English Breakfast / Earl Grey

4.75
5.25
+1.5
+50c
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6.5

DESSERTS
STICKY DATE PUDDING WITH BUTTERSCOTCH SAUCE
A decadent indulgence with double cream, candied pecans and
bio-dynamic Mungalli Creek espresso ice cream gf - 16.5

FRUIT TART OF THE DAY
with house-made organic butter pastry,
almond frangipani, seasonal fruit and double cream

- 14.5

DARK CHOCOLATE & BERRY CAKE
with dehydrated fruit, vegan cashew ice cream and berries v gf

- 15

RAW CASHEW CHEESECAKE OF THE DAY
with a walnut & medjool date crust and vegan cashew ice cream v gf

- 15

BUCKWHEAT BANANA PANCAKES
with vegan cashew ice cream, berry compote,
pistachios and maple syrup v gf - 15

* Please allow 15 minutes for most of our desserts as they are heated up in the oven

SMALLER
BANANA BREAD with organic butter or coconut oil

vo

- 7

SWEET NECTAR MINI RAW VEGAN CUPCAKES
Lemon / Choc. Rocky Road v gf - 5.5

FOLK LORE VEGAN CHOCOLATE SLICES
Peanut Caramel / Choc. Raspberry / Choc. Mint v gf - 6.5
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...

FEEL THE EARTH UNDER YOUR FEET

We acknowledge that Nevedya sits on the land of the Kulin Nations and
honour the land and waters that we reside on. We pay our deep respects to
elders past, present and emerging and acknowledge that Sovereignty has
never been ceded. It always was and always will be Aboriginal Land.

OUR INGREDIENTS & SUPPLIERS
Everything at Nevedya is made from scratch and with love.
We are passionate about amazing ingredients that are good for you,
good for the planet, and respectful of animals.
INGREDIENTS
No deep fryer or microwave!
Locally roasted organic free-trade coffee
Locally baked organic artisan sourdough bread
Healthy organic cooking fats - only extra virgin olive oil, coconut oil and grass-fed butter
Pink Himalayan salt - no 'cooking salt'
Refined sugar free - we only use coconut sugar, maple syrup, agave and rice malt syrup
Organic fruit, veggies & dry goods
Organic & true free range eggs
Organic and / or small scale artisan dairy

SOME OF OUR AMAZING SUPPLIERS
Silva Coffee - Warburton
How Now Happy Cow Ethical Dairy - Shepparton
Holy Organic - Mordialloc

The Hive Online Teas, Melbourne
Magic Elixirs - Dandenong Ranges
Demeter Biodynamic - Lilydale

Proserpina Bakery - Sassafras
Hope Farm Bakery - Traralgon

Hello Friend Vegan Cheese - Cheltenham
Terra Madre - Melbourne

Unearthed Mushrooms - Silvan
Ramarro Farm - The Patch
The Perma Pixie - Melbourne

Sante Wines - Melbourne
Damona Vegan Cheese - Melbourne
Superfeast - Byron Bay
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DISCLAIMERS
Allergies etc…
We try our utmost to avoid cross-contamination but we are not an allergy free kitchen. All food
may contain traces of gluten, nuts, soy, eggs and dairy. As we use olives and dates in our recipes
some dishes may occasionally contain broken pits.
Medicinal herbs & ingredients…
Not all medicinal ingredients are tested or approved by FDA or TGA. Medicinal ingredients are
not suitable for people under the age of consent, those who are or maybe pregnant, breast feeding,
diagnosed with a medical condition or taking medication for a medical condition. Medicinal
ingredients are not a single source of nutrition or intended to diagnose, treat, cure, prevent any
discomfort, medical conditions or diseases. It is not recommended that you consume medicinal
ingredients in combination with alcohol. If you are unsure about the consumption of medicinal
ingredients please consult your healthcare physician.

