
Sparkling 	�  10
Henkell Trocken Dry 200ml, 
Germany 

White 	�  10
Wild Oats Sauvignon Blanc 187ml, 
Western Australia 

Red			�    10
Wild Oats Shiraz 187ml, 
Mudgee NSW    

Mimosa		     16
Espresso Martini	    16
Aperol Spritz	    16

CocktailsCocktails

WinesWines

Craft Beer Craft Beer 
on Rotationon Rotation

Cocktails

Wines

2 Eggs Your Way 5 | Miso Mushroom 5.5 | 
Smashed Avocado 4.5 | Haloumi 6 | 

Corn Fritters 5 | House-Cured Salmon 6.5 | 
Streaky Bacon 5.5 | Smoked Balmon 5 | 

Chorizo 5 | Hash Brown $3 

To
as
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s 
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Coffee 
Stories

Please order and pay at the counter. 
Please inform us if you have allergies or intolerances.

Weekdays 7am – 2pm | Weekend 8am – 1pm

FB/IG: coffeestories.bne | W: coffeestories.com.au
To order ahead, call 0423 051 459

For catering: hello@coffeestories.com.au

To
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Grilled Truffle Cheese Deluxe (V)� 10
Coffee Stories 4-cheese mix on garlic sourdough with truffle paste

Holy Ham & Cheese� 10
Layers of ham, American cheese, 4-cheese mix on sourdough 

Ham Cheese Croissant� 11
Layers of ham, cheddar, 4-cheese mix on Croissant 

Reuben� 13.5
House-made corned beef, slaws, cheddar, mustard, aioli on Rye

Li
gh

t

Brasserie’s Artisan Sourdough (V)� 6.5
White or rye with butter & your choice of peanut butter 
| jam | vegemite

Bacon, Egg & Cheese� 13.5
Bacon, fried egg, caramelized onion, tomato relish, 
CS sauce on a milk bun (change to scramble eggs +2.5)

Breaky Wrap� 12.5
Scrambled eggs, cheese, spinach, bacon, CS sauce

Benny on the Go� 12.5
Poached egg, kimchi hollandaise sauce, rocket, and 
your choice of ham | bacon | salmon | halloumi (v)

Eggs on Toast (V)� 12.5
Poached, fried, or scrambled eggs, tomato relish & sourdough

Smashed Avocado on Toast (GFO)� 11.5
Seasoned smashed avocado on toasted sourdough

B & E� 11.5
Bacon, fried egg, onion jam, CS sauce on milk bun

Si
de
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BREAKFAST

with your choice of Pulled Pork | Roast Pork 
Smoked Salmon | Cured Salmon | Bacon | Halloumi (v)          

Monte’s Avo (V, GFO)� 15.5
Avocado, tomato salsa, fetta, balsamic on rye. 
Add 2 eggs your way +5

Vegetarian Bruschetta (V, GFO)� 19.5
Poached eggs, halloumi fries, beetroot relish, 
hummus, avocado, fetta, balsamic on rye 

Acai Bowl with Home-Made � 16.5
Granola (GF, VG)
Amazonia acai, house-baked granola, coconut 
yogurt & seasonal fresh fruits

Serrano Truffle Eggs (GFO)� 18.5
Truffle scrambled eggs, Serrano ham, spinach, chives, 
parmesan on sourdough

Miso Mushrooms (V, GFO)� 16.5
Roasted miso mushroom, poached eggs, basil 
pesto, rocket & shichimi togarashi on rye

Breakfast Burger� 15
Chorizo, fried egg, hash brown, cheddar, lettuce, 
tomato, CS burger sauce on a milk bun

Salmon 2-Way (GFO)	�  23.5
House-made beet-cured sashimi-grade salmon, 
smoked salmon, poached eggs, ricotta, wakame & 
dill on sourdough 

Corn Fritters Benedict (GF)� 23.5
Poached eggs and smashed avocado on sweet corn 
fritters served with kimchi hollandaise sauce.

Tiramisu Waffle� 19.5
House-made tiramisu, brownie crumb, fresh fruits, 
meringue, cacao on a Belgian waffle

Fried Chicken Waffle � 21
Fried chicken thigh on top of a Belgian 
waffle, served with maple syrup & green appleslaws 

Big Breakfast� 24.5
2 eggs your way, halloumi, bacon, chorizo, hash brown,  
Vietnamese sausage, avocado, miso mushroom, cherry 
tomato, spinach, and toast

Truffle Croque Madame� 18.5
Double smoked ham, dijon, garlic bechamel, fried eggs, 
mixed cheeses, sourdough

weekdays 7 am – 11 am, weekend all day

Coffee
Espresso� 4

Doppio� 4.2

Long Black/Iced Long Black (2 shots)� 4.2/5

Macchiato/Piccolo (1 shot)� 4

Cappuccino/Flat White/Latte �4.5/5.2/5.7

Iced Latte� 6

Iced Coffee/Iced Mocha/Iced- � 7.5
Chocolate (with ice cream & whipped cream)

Affogato� 6

Drinks

Black� 5.5
Milk� 6      
Cold-Brew Iced Caramel Macchiato� 7
Cold-Brew Iced Vanilla Latte� 7
Cold-Brew Iced Hazelnut Mocha� 7.5

Hot Chocolate 		             �4.5/5.2/5.7
Chai Latte 		      	            �4.5/5.2/5.7
Matcha Latte 		             �4.5/5.2/5.7

48hr Cold-Brew Coffee

Alternatives

Cold-Pressed 
Juices (500ml) 
Flu Fighter 			     8
Carrot, ginger, apple

GreenShield 		    8
Apple, pear, cucumber

Go Away Doc 		    8
Lemon, orange, ginger, pineapple

Veggies Detox Plus 	   8
Beetroot, spinach, lemon, cucumber

Stress Down		    8
Carrot, pineapple, orange  

Orange, Apple or Carrot	   7

Black Tea:
Chai/English Breakfast/Earl Grey

Green Tea: 
Jasmine/Green Rose/Peppermint

Herbal & Fruit Tisane: 
Lemongrass & Ginger/Fruitalicious

Loose Leaf Tea 
by T2 4.5/pot

10

Extra Shot/Decaf   0.5       Soy/Almond/Oat/Lactose Free   0.8       Vanilla/Caramel/Hazelnut Syrup   0.8Extra

Smoothies & 
Milkshakes (500ml) 
Energizer 		        8
Banana, peanut butter, honey,  yogurt 
& oat milk

Berry Power 	       8
Strawberry, raspberry, blueberry & 
blackberry with yogurt, honey & 
almond milk 

Flavour Shakes 	     6.5
Pick your milk & choose your flavour: 
vanilla/caramel/hazelnut/chocolate       

Craft Beer 
on Rotation

SCAN TO SEE FOOD PICS



Jack Not So Hungry 				    11.5� 16.5
Beef patty, onion jam, pickle, American cheese with Dijon
& ketchup

Angry American 					     14.5� 19.5
Beef patty, onion rings, lettuce, tomato, onion jam, pickle,
American cheese with CS sauce & BBQ sauce 

Good Aussie 					       15� 20.5
Beef patty, bacon, fried egg, beetroot relish, onion jam, 
lettuce, tomato, pickle, BBQ sauce & CS sauce

KFC Burger						        15� 20.5
Crispy Korean fried chicken, lettuce, tomato, American 
cheese, Kimchi with CS sauce 

Hot Chick 						      14.5� 19.5
Grilled lemongrass chicken, lettuce, tomato, grilled 
pineapple, American cheese, carrot pickle & CS sauce

Vegetarian Burger (V)				    14.5� 19.5
Plant-based patty, lettuce, tomato, pickle, whole grain 
mustard & ketchup

Pulled Pork 						     14.5� 19.5
Slow-cooked pulled pork, beef jus, slaws, American 
cheese, CS sauce

Classic B.L.A.T Sandwich � 14.5
Streaky bacon, cheese, avocado, lettuce, tomato, CS sauce

Halloumi Sandwich (V)� 15.5
Grilled halloumi cheese, avocado, lettuce, tomato, CS sauce 

Angus Steak Sandwich� 16.5
Angus rib-eye fillet (140g), beetroot relish, onion jam, lettuce, 
tomato, American cheese, BBQ sauce & CS sauce

Single Double
Burgers 

Sandwiches

 (all burgers are served on milk bun)

(all sandwiches are served on sourdough; GF bread is available)

Burgers & Sandwiches HacksBurgers & Sandwiches Hacks
Add Chips 				        � 3.5
Fried Egg 				       �  2.5
American Cheese 			       � 1.5
Smashed Avocado 			       � 4.5
Beer-Battered Onion Rings 		      � 2.0
Korean Fried Chicken 			       � 6.5
Beef Patty | Grilled Chicken		      � 5.0
Bacon | Haloumi Cheese		      	     � 5.0
Beetroot | Grilled Pineapple | Extra Sauce  	     � 1.0
Pulled Pork				        � 5.0

Grilled Lemongrass Chicken wrap� 13.5
Grilled lemongrass chicken, lettuce, tomato, American 
cheese, CS sauce

Southern Fried Chicken Wrap� 14.5 
Fried chicken, lettuce, tomato, American cheese, CS sauce

LUNCH
from 11 am

Vietnamese Chicken Salad (GF)� 17
Poached chicken breast with mixed cabbages, 
shredded carrot, red onion, Vietnamese mint, Thai basil, 
coriander, and sweet fish sauce dressing

Fish & Chips� 21.5
Wild-caught barramundi, chips, salads & truffle mayo

Pesto Pasta (VG)� 17
Pine nut, basil pesto, spinach, cherry tomato on 
a bed of season Fettucine 

Creamy Chicken Fettuccine� 18
Chicken & mushroom in garlic creamy sauce on 
a bed of seasoned Fettucine

Bao Buns (2)� 13.5
2 bao buns filled with your choice of protein, fresh 
cucumber, lettuce, coriander, carrot & daikon pickle, 
house-made soy & CS sauce.

Bacon & Egg� 12.5
Vietnamese Grilled Pork Sausage� 11
Crispy Pork Belly� 12
Lemongrass Chicken� 11

Banh Mi Supreme� 16.5
(Roast Pork, Sausage & Fried Egg)

Steak Banh Mi� 16
Miso Mushroom (VG)� 10
Vegan Peking Duck (VG)� 12.5

Vermicelli Noodle Salad (GF)� 15.9
All bowls are filled with vermicelli noodles, lettuce mesclun, 
pickled carrot, cucumber, fresh herbs topped with your 
choice of protein & dressed in sweet fish sauce or soy sauce.

Coffee Stories Poke Bowl (GF)� 21
Brown rice topped with avocado, sesame, pickle, wakame, 
lettuce mesclun, green peas, corn, cucumber & house-made 
teriyaki sauce.

Choice of Pulled Pork | Roast Pork | Grilled 
Lemongrass Chicken | Vietnamese Pork Sausage | 

Vegan Peking Duck (VG) 

Choice of Roast Pork | Grilled Lemongrass Chicken | 
Vietnamese Pork Sausage | Vegan Peking Duck (VG) | 

Miso Mushroom (VG) *Vegan Peking duck is not GF

Choice of Cured Salmon | Smoked Salmon | Roast pork | 
Grilled Lemongrass Chicken | Vietnamese Pork Sausage | 

Vegan Peking duck (VG) | Miso mushroom (VG)
add fried egg +2.5ea *Vegan Peking duck is not GF

Seasoned Chips (Small | Large) � 4.5 | 8.5
Parmesan Truffle Chips� 12.5
Pulled Pork Loaded Fries� 14.5
Halloumi Fries with Tomato Salsa� 11.5
Onion Rings� 7.5
Spring Rolls (3 pieces)� 6.5
Ketchup | BBQ | Sriracha | Sweet Chili� 1
CS Aioli | Truffle Aioli� 1.5

Burgers & Sandwiches Hacks

Traditional Vietnamese baguette filled with a protein of your 
choice, served with pickled carrot& radish, cucumber, 
coriander, and a drizzle of house-made sauce, mayo, 

beef mince pate.  (Chilli is available on request)

Banh Mi’s Extra +Add Seasoned Chips � 3.5
+Fried Egg � 2.5ea

Si
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Banh Mi

SCAN TO SEE FOOD PICS

The Story Behind Coffee Stories
	 Coffee Stories was borned from the idea to be a welcoming space for those in our local community and beyond to gather over a good cup of coffee and a beautiful 
hearty meal. We take our love and passion for food and coffee serious. Most of what you can see on our menu are made from our own trailed and tested recipes from scratch 
with ridiculous attention to details.  Our menu is not to be restricted by borders or cuisines. So you can expect your quintessential breakkies as well as a selection of our own 
creation which offers you a taste of something new yet familiar.


