
chocol ate.

HOT CHOCOLATE / 6, 7

ICED CHOCOLATE (Served

with ice cream & cream) / 9

f resh  j u ices.

CLASSIC OJ / 8

oranges

PINEAPPLE PUNCH / 9.5

pineapple, apple, orange

GINGER NINJA / 9.5

ginger, turmeric, apple, carrot

GREEN MACHINE / GREEN MACHINE / 10

spinach, kale, cucumber,

celery, apple

WATERMELON BLISS / 10

watermelon, cucumber, mint

smooth ies.

REBOOT / 10

mango, banana, pineapple, 

passionfruit

BOOSTER / 10

spinach, mango, banana, lime 

VITALITY / 10

strawberry, raspberry, mango,strawberry, raspberry, mango,

goji berries

ACAI / 10

acai, banana, blueberries, dates

m i l ksh a kes.

CHOCOLATE, STRAWBERRY,

VANILLA OR CARAMEL

ch a i .

STICKY CHAI / 6, 7

(Prana chai masala - premium black

tea, pure honey, cinnamon, cardamom, star

anise, cloves, peppercorn, ginger root)

CHAI LATTE / 5, 6

ICED CHAI / 8 (dirty +0.5)

m atch a .

MATCHA LATTE / 5, 6

ICED MATCHA / 8

ICED COCONUT MATCHA / 9

(matcha + coconut water) 

ICED SPARKLING MATCHA / 9

(matcha + pelligrino) 

ICED STRAWBERRY MATCHA / ICED STRAWBERRY MATCHA / 9

3 LANG STREET, BILINGA

OPEN 7 DAYS

(MON-FRI 5:30-2 | SAT 6:30-2 | SUN 6:30-1)



a l l  d ay  brekk ie.

SMASHED AVO (GFO) / $13

Served with two slices.

+ Feta $2

+ Cherry Tomato $2

+ Smoked Salmon $4

+ 1 Free Range Poached Egg $3.5

+ 2 Free Range Poached Eggs $6+ 2 Free Range Poached Eggs $6

BACON & EGG ROLL / $15

Bacon, egg, rocket, tomato

relish & aioli.

HAM & CHEESE CROISSANT / $10

Wood smoked ham & swiss cheese.

SOURDOUGH TOAST (GFO) / $6

Two slices served with butter.Two slices served with butter.

+ Vegemite $1

+ Peanut Butter $1

+ Three Berry Jam $1

RAISIN TOAST / $6.5

Two slices served with butter.

BANANA BREAD / $6.5

Served with butter.Served with butter.

More options in our Bakery

Display Cabinet! We use fresh

pastries every day.

bowls.

ACAI BOWL / $19

Organic Acai, granola, chia

& seasonal fruit.

+ Peanut Butter $2

+ Biscoff $2

+ Organic Choc Shavings $2

RASPBERRY CHIA BOWL / $18RASPBERRY CHIA BOWL / $18

House made raspberry coconut

chia pudding, served with

yogurt, granola &  seasonal

fruit.

YOGURT GRANOLA BOWL / $16.5

Vanilla yogurt served with

granola, chia & seasonal fruit.granola, chia & seasonal fruit.

k id ’ s.

CHEESE SOLDIERS (GFO) / $9

Melted cheese toastie strips.

MINI SMASHED AVO (GFO) / $9

Smashed avocado on 1 slice of

sourdough toast.

FRUIT SALAD / $8

Bowl of seasonal fruit.Bowl of seasonal fruit.

to ast ies  &  bagels.

HAM CHEESE & TOM (GFO) / $13.5

Smoked ham, swiss cheese &

tomato.

VEGETARIAN (GFO) / $16.5

Basil pesto, sun dried tomato,

rocket, swiss cheese & avocado,

  

SMOKED SALMON BAGEL / $16.5

Cream cheese, smoked salmon, 

rocket, capers & dill.

CREAM CHEESE BAGEL / $8.5

Cream cheese on sesame bagel.

spec i a l  ( t i l  sold  ou t ) .

BREAKFAST BRUSCHETTA / $23.5

fresh cherry tomatoes, red

onion, Danish fetta, avocado 

& house made chimmichurri 

on sourdough.

+ Prosciutto $6

+ 1 Free Range Poached Egg $3.5+ 1 Free Range Poached Egg $3.5

+ 2 Free Range Poached Eggs $6

co f fee.
ESPRESSO, MACCHIATO / 4

DOPPIO, LONG MACCHIATO, PICCOLO LATTE / 4.5

FLAT WHITE, LATTE, CAPPUCCINO, LONG BLACK / 5, 6

MOCHA (organic chocolate shavings) / 6.5, 7.5

DIRTY CHAI LATTE / 5.5, 6.5

BABYCCINO (organic chocolate shavings + marshie) / 3.5

DOGGYCCINO DOGGYCCINO (warm lactose free milk + joint support topper) / 3.5

almond, oat, bonsoy, lactose free, macadamia, coconut / 0.8

caramel, salted caramel, vanilla, hazelnut, maple syrup / 0.5

TEA: English Breakfast, Earl Grey, Green, Peppermint, Chamomile.

Chai, Black Cask Bourbon, Paris, Mulled Plum Cider, Indigo Punch.


