
      BREAKFAST- Served all day 
 

EGGS ON TOAST -$12 
Two eggs your way on sourdough toast (add bacon $5.00) 
AVOCADO & FETA SMASH - $18 (GF) 
Smashed avocado served on sourdough toast with crumbled 
feta, tomato and poached eggs, drizzled with balsamic 
reduction and sprinkled with dukkah (contains nuts).  

CHILLI SCRAMBLE - $19 
Chilli scrambled eggs with charred corn and sautéed kale. 
Served on sourdough toast with pesto ((contains nuts). 
OMELETTE YOUR WAY - $18 
Omelette with your choice of three ingredients (see add 
ons) served with sourdough toast. (Extra for additional 
items) 
 

THAT VEGO BREKKY - $19 (GF/V/VG) 
Eggs your way on sourdough, grilled tomato, spinach, 
mushrooms, homemade baked beans and a hash brown. 
THAT BIG BREAKFAST - $22 (GF) 
Bacon and eggs your way on sourdough toast with chorizo, 
mushrooms, grilled tomato and a hash brown. 
 

THAT BREKKY FOCACCIA - $12.50 (GF) 
Egg, bacon, tasty cheese, tomato relish and roquette. 
 (Add smashed avocado $5.00) 
 

BRISKET BENNY -$21 
Twice cooked smoked beef brisket, poached eggs, 
hollandaise sauce, served on two hash browns. 
MUSHROOM STACK - $18.50 (GF/VG/V) 
Variety of sautéed mushrooms, sautéed asparagus, feta and 
poached eggs, drizzled with truffle infused oil, served on 
sourdough toast. 
 

SALMON FRITTERS - $17.50 (VG) 
Homemade zucchini and corn fritters topped with salmon, 
dill and aioli (add poached egg $5.00). 
MEXICAN STYLE BAKED EGGS - $19.50 (VG/V/GF) 
Homemade baked beans, potato, chorizo, tomato and 
onions topped with an egg, served with sourdough toast. 
GRANOLA BOWL - $14.00 (V/VG) 
Granola, seasonal fruit, passionfruit and milk. 
Your choice of Full Cream, Low Fat 
Soy, Almond, Oat or Lactose Free Milk – ($0.50 extra) 
PANCAKES – See Specials board for price 
Refer to our special board for our stack special.  
 

 
WAFFLES - $16 
Two warm waffles served with homemade berry coulis, 
maple syrup, seasonal fruit and ice cream. 
 

FRUIT LOAF - $8 Two slices served with butter. 
 

      VEGETARIAN/VEGAN 
AVOCADO & TOFU SMASH - $18 (GF) 
Smashed avocado served on top of sourdough toast with 
vegan cheese, tomato and scrambled tofu, drizzled with 
balsamic reduction and sprinkled with dukkah (contains nuts). 

TOFU ON TOAST - $12(GF) 
Scrambled tofu on sourdough toast (add ons available). 
THAT VEGGIE BURGER - $19 (GF) 
Home-made veggie patty with roasted capsicum, spinach, 
tomato, onion topped with vegan mayo on a vegan bun. 
Served with fries. 
VEGAN NACHOS - $18 
Corn chips topped with vegan cheese, jalapenos, Mexican 
style bean salsa and guacamole. 
MEDITERRANEAN VEGETABLE SALAD - $18.50 (GF) 
A mix of roasted vegetables, on a bed of roquette, quinoa 
and brown rice.  Drizzled with olive oil & balsamic glaze.  
(Add a protein -$5 Falafel, Haloumi, Chicken, Feta, Egg) 
ACAI BOWL - $16 
Acai, granola, passionfruit and an assortment of fruits (add 
yoghurt $2.00). 
 

(See our Breakfast Menu items for additional 
Vegan/Vegetarian options) 

 

EXTRAS/ADD ONS 
BACON, CHORIZO, AVOCADO, ASPARAGUS, EGG, SALMON, 
MUSHROOM, FETA, HALOUMI -$5.00 
HASHBROWN, TOMATO, SPINACH, BAKED BEANS, 
HOLLANDAISE SAUCE, RELISH -$4.00 
K-Available in kids’ size 
GF- Gluten-free option available 
V-Vegan option available 
VG-Vegetarian option available 
 

 
 

LUNCH - till 3pm 
THAT PARMA - $19 
Hand crumbed chicken breast, topped with ham, cheese 
and homemade Bolognese sauce, Served with fries.  
(Add side salad $4.50) 
 

OLD FASHIONED BEEF BURGER - $20 (GF) 
Home-made beef patty with cheese, pickles, tomato, 
lettuce, bacon, mustard and tomato sauce Served with fries. 
 

FRIED CHICKEN TENDER SUB - $20  
Crispy fried chicken tenderloins with chilli mayo, lettuce, 
tomato, red onion, cheese, and pickles, Served with fries. 
(Add bacon $5.00 extra) 
GRILLED CHICKEN & HALOUMI SALAD - $19 (GF) 
Seasoned grilled chicken, cherry tomatoes, grilled haloumi, 
radish, onion and lettuce served with a creamy dressing 
NACHOS - $18 
Corn chips topped with cheese, jalapenos, Mexican style 
bean salsa and guacamole. Served with sour cream  
(Add pulled pork $5.00) 
BEER BATTERED FISH & CHIPS - $18.50 
Beer battered fish fillet served with fries                         
(add side salad - $4.50) 
FISH BURGER $18.50 
Beer-battered white fish, lettuce, cheese and tartare sauce, 
Served with fries. 
OPEN CHICKEN SOUVLAKI - $20 
Warm pita seasoned grilled chicken, tomato, lettuce, onion 
and home-made tzatziki. Served with fries. 
FRIED CHICKEN & WAFFLES - $18 
Two warm sweet waffles served with crispy fried chicken. 
Served with maple syrup. 

FOR THE LITTLE ONES 
KID’S BACON & EGGS - $9.00 
One egg your way on toast with bacon. 
CHICKEN SCHNITZEL & CHIPS - $11.00 
 

CHEESEBURGER -$11.00 
Beef patty, cheese and tomato sauce. Served with fries. 
 

PANCAKES - $8.50 
Topped with ice cream, maple syrup and sprinkles. 
NUTELLA WAFFLES - $10.00  
One warm waffle served with Nutella, strawberries, 
marshmallows, and vanilla ice-cream. 

THAT COFFEE SHOP 



 
 

A LITTLE SMALLER 
TOAST WITH YOUR CHOICE OF SPREAD -$6.00 
BREAD: white, wholemeal, multigrain, sourdough,  
Gluten Free (+50 cents) 
2 slices of bread per serve – choice of homemade jam, 
vegemite, peanut butter or Nutella.  
BOWL OF FRIES - $7.50   KIDS SIZE - $5.00 
WEDGES - $8.00 
Served with sour cream and sweet chilli sauce. 
SIDE SALAD - $4.50 
 

 
SANDWICH/PANINI 
BREAD: white, wholemeal, multigrain, sourdough,  
Gluten Free (+50 cents) 

         OTHER: panini or croissant ($1.00 extra) 
CHICKEN SCHNITZ: hand crumbed schnitzel, cheese, lettuce, 
tomato, onion, mayo - $14 
CHICKEN AVO: chicken, avocado, roquette, mayo - $13 
THAT PARMA ROLL: hand crumbed chicken schnitzel, 
cheese, ham, roquette, bolognese sauce - $17 
THAT CUBAN ROLL: pulled pork, ham, cheese, pickles, 
mustard - $16 
PROSCUITTO: prosciutto, tomato, roquette, ricotta,  
pesto – $12 
GRILLED VEGGIE: An assortment of grilled and marinated 
vegetables, spinach, onion, feta - $13 
TURKEY: turkey breast, lettuce, spinach, tomato,  
cucumber - $11.50 
FALAFEL: falafel, roquette, capsicum, onion, tomato,  
mayo - $11.50 
SALAMI: mild salami, cheese, olive paste, roquette - $10 
SALAD: lettuce, tomato, cucumber, carrot, onion - $8 
TUNA: tuna, lettuce, tomato, cucumber, mayo - $9 
EGG & LETTUCE: egg, lettuce, mayo - $9 
HAM, CHEESE, TOMATO - $8 
CHEESE - $6.00 (add tomato $1) 
 
 

 
 
 

 
HOT DRINKS 
Small - $4.00 
Mug/Medium - $4.80 
Large - $5.30 
Extra Coffee Shot – $0.50 
Latte, Cappuccino, Flat White, Mocha, Long Black, 
Short Black, Macchiato, Piccolo, Hot Chocolate, White Hot 
Chocolate, Iced Latte, Golden Turmeric latte, Chai Latte, 
Dirty Chai (Spiced/Vanilla), Sticky Chai 
Baby Chino -$2 served with chocolate & marshmallows 
Soy, Almond, Lactose Free, Oat Milk also available                
- $0.50 extra 
Syrups: Vanilla, Hazelnut, Caramel $0.30 extra 
 
Crema Di Caffe: Creamy Italian coffee cream - $5 (+$0.50 
extra nuts or hazelnut sauce) 

 

POT OF TEA - $4.50 
English Breakfast, Earl Grey, Chai, Peppermint, Chamomile, 
Green Tea, Russian Caravan, Lemongrass & Ginger 
 

COLD DRINKS 
Iced Coffee, Iced Chocolate, Iced Mocha - $8.00 
Mocha Frappe - $7 
Double Espresso Frappe - $7 
Milkshakes - $7.00 regular, $4.50 kids’ size 
Thick shakes - $9.00 
Vanilla, Chocolate, Strawberry, Caramel, Banana, Blue 
Heaven, Coffee, Oreo, Reese’s, Choc Mint, Mocha  
Nutella or Peanut Butter Milkshake - $9.50  
 
Smoothies - $9.50 with your choice of milk 
Soy, Almond, Lactose Free, Oat Milk also available –  
$0.50 extra  
Bahama (Tropical): Mango, Passionfruit, Pineapple, Banana 
Evergreen: Kiwi, Kale, Mango, Pineapple 
Amazonian (Berry): Acai, Blueberry, Raspberry, Banana 
Helena (Strawberry): Strawberry, Mango, Peach, Banana 
Power Breakfast: Banana, Apple, Peach, Dates  
 
Freshly Squeezed Juices/Cold Pressed Juices - $7.00 
See our special board for seasonal juices  
Chilled Drinks A variety of cold drinks are available in our 
drink fridge.  

 
ALCOHOL (AVAILABLE FROM 9AM) 

WINE $8.50  
Moscato                        Shiraz 
Sauvignon Blanc        Cabernet Sauvignon 
Chardonnay         Prosecco 
 

BEER $8.50  
Ask our staff about our beer varieties. 

COCKTAILS & MIXED DRINKS $10  
Gin, Bacardi, Vodka, Bailey, Kahlua, Tequila, Bourbon 
 
Aperol Spritz: Aperol, Prosecco, Soda 
Espresso Martini: Vodka, Kahlua, Espresso 
Aloha: Pineapple Juice, Orange Juice, Vodka 
Moscow Mule: Vodka, Ginger Beer, Lime Juice 
Mojito: Rum, Lime Juice, Soda 
 
SEE OUR DISPLAY CABINET FOR OUR 
SWEETS/DESSERTS! 

BE SURE TO CHECK OUT OUR SPECIALS BOARDS! 

TALK TO OUR STAFF ABOUT CATERING AND PRIVATE 
FUNCTIONS! 
 

THAT COFFEE SHOP 
19 MERLYN STREET, COBURG NORTH 
PH: 9354 0755 
OPENING HOURS: 
Mon-Fri: 6:30am-3:30pm 
Sat & Sun: 7:30am-3:30pm 
 

10% Surcharge applies on Sunday and public holidays 
 

Please let us know if you have an allergy or special 
dietary requirement.  We endeavour to accommodate 
your needs, however as our dishes are prepared in a 
kitchen containing allergens, we cannot always 
guarantee cross-contamination. 
 
Tag us in your social media pages to be featured in 
ours! 
@thatcoffeeshop3058  Oct 2022 

  
    


