
Drink
Banana (vg / cn) 10

Banana / Peanut Butter / Oat Milk
+ Chocolate OR Cinnamon

Green (vg) 10
Spinach / Avocado / Mango / Pineapple Juice

S M O O T H I E S

C O L D

Fresh Squeezed Juices 9
Base of Apple or Orange

Add Carrot / Celery / Ginger

Berry Matcha 9
Matcha Maiden, house-made berry syrup 

+ your choice of milk

Iced Golden Latte 9
Golden Grind Turmeric, Maple syrup, Cinnamon

+ your choice of milk

Cold Pressed Juices 6.5
Tropical / Blood Orange / Antiox / Immunity

Cold Brew 6.5
Made with our Single Origin of the week

Add milk +0.5

Soft Drinks 4.5
Pepsi / Pepsi Max / Solo / Lemonade / Sunkist /

Lemon, Lime + Bitters

Layered Drinks 7.5
Served with ice, ice-cream, cream

Iced Chocolate / Iced Coffee / Iced Mocha / Iced Chai

Over Ice 4.5
Latte / Mocha / Turmeric +0.5 / Matcha +0.5 / 

Chai +0.5 / Chocolate / Long Black

Frappe 7.5
Chocolate / Strawberry / Vanilla / Caramel / Lime / 

Blue Heaven / Banana / Coffee

Berry (vg) 10
Berries / Peaches / Apple Juice

Milkshakes 7
Chocolate / Strawberry / Vanilla / Caramel / Lime / 

Blue Heaven / Banana / Coffee

K I D S

Freshly Squeezed Juice 5
Apple / Orange

Iced Chocolate 5
Served with ice, ice-cream, cream + milk

Flavoured Milk 3
Chocolate / Strawberry / Vanilla / Caramel / Lime /

Blue Heaven / Banana

Bubba Chino 3
Frothy milk topped with chocolate + a marshmallow

Hot Chocolate 4.5
Served warm + a marshmallow

C O F F E E
Meet our signature blend, Roosevelt — rich with
hazelnut tones and a bold, chocolatey body

Feeling adventurous? Discover our Single
Origin selection — ask our team about this
week’s featured roast

DIETARY KEY
Please disclose your allergies to staff

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

vg / Vegan
vgo / Vegan Option
veg / Vegetarian
vego / Vegetarian Option

gf / Gluten Free
gfo / Gluten Free Option
cn / Contains Nuts

Size
Cup 4.5 / Mug 5

Alternative Milk +0.7
Bonsoy / Almond / Oat / Lactose-free

Extras +0.5
Extra Shot / Hazelnut / Vanilla / 
Caramel / Honey

Not Coffee
Hot Chocolate 4.5 / Chai Latte 5 / 
Matcha 5 / Turmeric 5 / Sticky Chai 5

Tea (Pot)
English Breakfast 4.8 / Earl Grey 4.8 /
Lemongrass + Ginger 4.8 / Peppermint 4.8 /
Green 4.8 / Chai 5 / Forest Berry 5



Eat
TOAST

Thick-cut Ciabatta / Wholegrain / White / 
Gluten Free +2 / English Muffins +2 / Fruit Loaf +2

CHEESE

Fetta +5 / Halloumi +5

CONDIMENTS

Butter / Jam +0.7 / Peanut Butter +0.57/ 
Vegemite +0.7 / Honey +0.7

SAUCE

Kasundi Relish +2   / Aioli +2 / Hollandaise +2 / 
BBQ +0.7 / Tomato +0.7

EGGS (2)

Scrambled / Poached / Fried / Extra Egg +3

PROTEINS

Bacon +6 / Ham +6 / Pulled Brisket +6

VEGETARIAN

Forrest Mushrooms +4 / Hash Brown +5 /
Tomatoes $4 / Sautéed greens +4 / Avocado +5

M A K E  Y O U R  O W N
Here is your chance to put together your
favourite breakfast combination
Price starts from $8

DIETARY KEY
Please disclose your allergies to staff

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

VG / Vegan
VGO / Vegan Option
VEG / Vegetarian
VEGO / Vegetarian Option

GF / Gluten Free
GFO / Gluten Free Option
CN / Contains Nuts

A L L  D A Y  B R E A K F A S T

Club Sandwich (gfo) 25
Made with chicken, Provolone cheese, lettuce, tomato

+ side of chips

Ancient Grain Salad (vg-gfo) 22
Ancient grains, seasonal greens + a lemon labneh

Add chicken +4

L U N C H

T O A S T I E S

Eggs Benedict (gfo-vego) 24
Poached eggs on an English muffin with pulled
brisket or ham, sautéed greens + hollandaise

Vego – Forest Mushrooms

Big Breakfast (gfo-vego) 32
Eggs cooked your way with pulled brisket, sautéed

greens, hash brown, tomatoes + mushrooms on toast
Vego / Avocado

Breakfast Burger (vego) 23
Bacon, egg, hash brown, avocado, spinach + kasundi

relish, all nestled in a toasted bun
Vego / Halloumi

Carbonara Scramble (gfo-vego) 24
Silky scrambled eggs with bacon, parmesan +

cracked black pepper. Served on toast with a side of
parmesan rocket salad

Chicken Ranch Burger (gfo) 24
Provolone cheese, lettuce, tomato,

red onion + ranch

Soup Of The Day (gfo) 14
Served with buttered toast

Enquire with our staff for today’s option

K I D S

Pikelets (veg) 12
Topped with chocolate syrup, sprinkles + ice-cream

Nuggets + Chips (gf) 12
Served with tomato sauce

Toast (GFO) 6
White loaf with your choice of condiment

Add egg +3 / Bacon +3

Cheese Toastie (GFO) 7
Made with white loaf + tasty cheese

Grazing Bowl (GFO) 9
Made with leg ham, tasty cheese,

strawberries + pretzles

BLAT (gfo-vego) 16
Made with bacon, lettuce, avocado, tomato + aioli

Vego -Halloumi
Add tasty cheese +2 / Egg +3

Classic Chicken (gfo-vego) 12
Made with baked chicken, provolone cheese,

avocado + aioli

Mediterranean (gfo-veg) 16
Made with forest mushrooms, tomato, fetta, spinach

+ marinated eggplant

Bacon + Egg (gfo) 10
Made with Kasundi relish

Add tasty cheese +2

Truffle (gfo) 14
Forest mushrooms, spinach, tasty cheese + truffle oil

Smashed Avocado (gfo-vg) 22
Avocado + pea mash topped with sliced radishes,

microgreens, dukkah, fresh lemon juice + kasundi relish
Add egg +3 / Fetta +4

Apple Pie Waffles (veg) 24
Apple + cinnamon waffles with caramelised apple
slices, cinnamon sugar, spiced syrup + crumble

Pea + Parmesan Fritters (vg) 23
Zucchini, pea + quinoa fritters served with lemon

labneh + a parmesan rocket salad
Add egg +3

HCT (gfo) 10
Made with leg ham, provolone cheese + tomato

All toasties made with white loaf - Modifications limited

Made to be enjoyed this way - Modifications limited


