MENU

BANANA SAGO

Banana, Coconut Milk, Tapioca Pearls,
Lemon Balm, Coconut Chips and Fresh
Berries + Seed and Nut Mix $18.50

SMOKED SALMON BAGEL

Smoked Salmon, Sumac Labneh, Poached Eggs,
Chives + Flaked Almonds on a Toasted Bagel $21

EGGS YOUR WAY

Two Eggs (poached, fried or scrambled)
with Turkish Toast $11.90
+Bacon or Halloumi $6
+ Avocado $4.30 | + Mushrooms $5
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“Wholemeal or White Bread
*Sourdough +$2 or Turkish + $1.50
“w/ your Choice of Honey, Vegemite,
Peanut Butter or Strawberry Jam

BURRITO

Sticky Pulled Pork, Miso Scrambled Eggs, Pickled
Pineapple, Shittake Mushroom and Chilli Jam in
a Tortilla Wrap + Gochujang Mayo $21

FRUIT TOAST

One or Two Slices of Thick Cut Fruit Toast,
Packed with Dried Fruit and Hazelnuts
$5 | $8.50

AVOCADO TOAST

Avocado, Danish Feta, Cherry Tomatoes,
Beetroot Hummus, Za'atar and Lotus Chips
on Sourdough $19.50

EGGS BENNY

Two Poached Eggs, Turkish Toast, Hollandaise
Sauce and your Choice of
Ham - Bacon - Halloumi
$19.80

SIDES

Bacon or Barossa Halloumi or Salmon | $6
One Egg $3 or Two Eggs $5
Grilled Tomato | $4.10
Avocado or Spinach | $4.30
Mushrooms | $5

REUBEN SANDWICH

House Made Corned Beef, Pickled Cabbage,
Cheese, Pickle and Mustard Mayo Dressing on
Grilled Sourdough $16.90

HALLOUMI WRAP

Barossa Valley Halloumi, Pickled Pineapple,
Semi Dried Tomato, Spinach + Pear and Fig
Relish in a Tortilla Wrap $15.90

CLASSIC BLT

Two Rashers of Bacon, Cos Lettuce, Tomato
and Mayo on your Choice of White or
Wholemeal $15.90
Vegetarian Option: Halloumi

CHEESE & TRUFFLE
GRILL

Swiss Cheese, Vintage Cheddar and Truffle
Bechamel on Grilled Sourdough $15.90
+ shaved ham $4.60

BREAD SELECTION

White or Wholemeal
* Tortilla Wrap or Turkish | $1.50
* Sourdough | $2
* Gluten Free Wrap or Bread | $1.70




DRINKS MENU

WOLFF " BIG DOG'
COFFEE BEANS

Espresso or Piccolo $3.50
Cup or small takeaway $4.30
Mug or medium takeaway $5.10
Large takeaway $5.90

MORE HOT STUFF

Hot Chocolate w/ marshmallows prices as
above Hot mocha + $0.60 Chai latte prices
as above Dirty Chai +$0.60 Babyccino w/
marshmallows $1.20

WOLFF ' BIG DOG"
COFFEE BEANS

Cold brew black $5.10 / $5.90
Cold brew white $5.70 / $6.50
Ice long black $5.50 / $6.30

Ice latte $5.90 / $ 6.70
lced coffee $6.90 / $7.70
Iced chocolate $6.90 / $7.70
Iced mocha $7.50 / $8.30

EXTRAS

+ Extra shot $0.60 + Special Mylk $0.60 +
Syrup $0.60 + Decaf $0.60

TEA LEAVES

Your choice of tea leaves brewed in a pot $4.60

~ English Breakfast ~ Earl Grey ~
~ Malabar Chai ~ Honeydew Green ~
~ Lemongrass Ginger ~ Peppermint ~

FRESH JUICE

SPRING CLEAN $8.40
Watermelon, Pineapple, Mint, Lime

THE HULK $8.40
Green Apple, Mint, Pear, Cucumber, Lime

FRESH ORANGE $8.40
Fresh Valencia Oranges

SMOOTHIES

BLUEBERRY SMOOTHIE $9.20
Blueberry, Banana, Greek or Coconut
Yoghurt, Honey & Milk

TROPICAL SUNRISE $9.20
Mango, Banana, Greek or Coconut Yoghurt,
Honey & Milk

SPECIALTY MILKSHAKES

OREO MILKSHAKE $7.20 / $9.20
AERO MILKSHAKE $7.20 / $9.20
BISCOFF MILKSHAKE $7.20 / $9.20

MILKSHAKES
Small $6.50 | Large $8

Thick +$1.50
Malted +$0.60

Chocolate, Vanilla, Caramel, Strawberry,

Banana, Lime, Double Espresso, Mocha

FROM THE FRIDGE

~ Waddi Springs Still Water $3.00
~ Waddi Springs Sparkling Water 330ml $3.50
~ Waddi Springs Sparkling Water 750ml| $6.90
~ Bundaberg Brewed Bottles $4.50
~ Golden Circle Cans $3.50
~ Coca Cola or Coke No Sugar $3.50
~ Krazy Lemon 500ml| $4.80
~ Bottled Juice (Apple or Orange) $4.80
~ Lipton Ice Tea (Lemon or Peach) 325ml $5.50
- Remedy Kombucha $5.90
~ Gatorade $6.90

ALLERGEN DISCLAIMER

Please be aware that we make all of our
food on our premises. Due to the nature of the
process, we are unable to exclude the potential
for cross contamination of allergens (like nuts &

sesame) in your order.
Please let us know of any allergies or dietary
requirements so we can best serve you.

ABOUT US

Espresso Train Cafe and Catering is an initiative
of Nundah Community Enterprises Co-operative.
We are a not-for-profit social enterprise,
meaning we trade our quality homemade goods
in order to improve social and environmental
outcomes. Not only do we provide meaningful
work for people with cognitive disabilities we
also pride ourselves on ethical decision making.
We choose local & seasonal ingredients, are
solar powered and work to reduce waste.




