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EGGS ON TOAST
Two eggs cooked your way on your choice of
traditional white toast, sunflower multigrain or
gluten free bread. 14.2

EGGS ON WAFFLES +3.0

A D D – O N S
Hash Brown 3.7
Bacon or Chorizo 5.7
Cheese-Kransky Sausage 5.7
House-Made Beans 5.5
Roasted Mixed Mushroom 5.7
Smashed or Sliced Avocado 5.7
Grilled Tomato 5.0
Hollandaise 3.2
Danish Soft Feta 3.2
Wilted Spinach 4.0
Smoked Salmon 7.5
Maple Syrup 2.5
Balsamic Glaze 1.5

THE ROASTERY BREAKFAST
A huge breakfast with toast, two eggs, bacon,
cheese-kransky sausage, hash brown, tomato and
roasted mixed mushroom. 30.9

VEGAN BREAKFAST [Vegan]
Vegan toast, house-made beans, wilted spinach,
smashed avocado, mushroom, grilled tomato. 25.9

Kitchen closes at 2:30pm
15% surcharge on public holidays.
Prices subject to change without notice.

EGGS BENNY [GF option]
Poached eggs on traditional white with fresh spinach
and roastery-made hollandaise. 19.2

w. Pulled Ham 22.9 w. Bacon 23.2
w. Mushroom 22.4 w. Salmon 26.9

MEXICAN BREAKFAST
Loaded chilli beans, pulled bacon, smashed avocado,
corn chips and a fried egg. 25.8

BIRCHER MUESLI [Vegan]
Soaked overnight in apple juice and coconut cream
with strawberry, blueberry, poached rhubarb and
apple, house-made granola, toasted coconut chips
and pistachio. 18.7

CHILLI + FETA SCRAM
Fresh chilli and Danish feta scrambled eggs with
spinach, spicy chorizo and our house-made sriracha
olive oil on sunflower multigrain. 25.9

FARM YARD BREAKFAST
A protein heavy feed consisting of diced ham sautéed
with onion and spinach on Moroccan fried chicken with
romesco and a couple of soft poached eggs. 28.9

SMASHED AVOCADO [GF option]
Two soft poached eggs on tomato salsa (w. onion and
herbs), smashed avocado and multigrain loaf, topped
with Danish feta, rocket, balsamic glaze. 25.9

PARMESAN MUSHROOM [GF option]
Mix of wild mushrooms tossed through spinach and
parmesan on pesto-smeared toast, topped
with a fried egg. 23.9

TOMATO BRUSCHETTA [Vegan or GF options]
Fresh home-style tomato bruschetta w. fresh basil,
onion, feta and our secret herb mix. 17.9 full / 11.9 half

add balsamic glaze +1.5

SMOKED CHICKEN WALDORF SALAD [GF]
Sliced hickory smoked chicken breast and parmesan
crisps tossed with walnuts, wild rocket, shaved apple,
red onion and a lemon vinaigrette. 21.9

WARM PUMPKIN SALAD [GF]
Roasted pumpkin, grilled capsicum, fresh spinach,
honey mustard dressing, Danish feta, smashed
avocado and honey cashews. 19.9

add smoked chicken +7.0

/// B U R G E R M E N U ///

ROYAL BURGER
Single 120g beef pattie royal burger with american
cheese, BBQ sauce and house pickles. 12.9
Make it a double royal! 19.9

KATSU CHICKEN BURGER
Japanese style fried chicken with sticky asian dressing,
coleslaw and kewpie mayo. 15.9 add fries +6.5

CLASSICS BURGER
180g ground beef pattie (cooked medium), lettuce,
tomato, cheese with your choice of sauces (tomato,
mustard, aioli). 14.9 add fries +6.5

B U R G E R A D D - O N S

Add Bacon 3.5 Extra Pattie (120g) 5.5
Add an Egg 3.5 Add Pickles 2.0
Add Cheese 2.0 Add Hash Brown 3.7

SWEET WAFFLES w. ice cream and maple. 16.9

CHURRO WAFFLES
With salted caramel, chocolate sauce, fresh whipped
cream and fresh strawberries. 23.9

PUMPKIN BERRY PIE Served with cream. 7.90

Fruit Toast 8.0
Ham Cheese Croissant 8.5

S I D E S
Rosemary Fries 6.9
Sweet Potato Fries 6.9

K I D S
Egg on Toast 8.0 Bacon on Toast 7.5
Beans on Toast 7.5 Chips + Nuggets 10.5



C O F F E E
Milk heated to 64°C

8oz 12oz 16oz
Flat White 5.3 6.0 7.3
Espresso and thin textured milk

Latté 5.3 6.0 7.3
Espresso and regular textured milk

Cappuccino 5.3 6.0 7.3
Espresso and foamy textured milk with choc
sprinkles.

Macchiato 5.9 6.6 8.2
Double espresso with textured milk — your way.

Long Black 5.0 5.6 6.7
Espresso over hot water.

Double Espresso 3.8 4.5 6.2

Piccolo Latté 5.0 4.5 6.2
Single espresso with 3oz of milk.

Chilled Latté 5.3 6.0 7.3
Ice, espresso and milk.

Iced Coffee (12oz) 5.3 7.0 7.2
Ice-cream, ice, double espresso and milk.

Cold Brew (70ml) 6.3 4.5 6.2
24-hr brew on ice, optionally with milk or water.

Chilled Long Black 5.0 5.6 6.7
Espresso over ice and water.

Affogato 6.2 4.5 6.2
Double espresso over ice-cream.

E X T R A S
Soy/Almond/Oat/Lactose Free Milk 0.8
Caramel or Vanilla Syrup 1.0
Fresh Cream or Extra Chocolate 0.6

C H O C & C H A I

8oz 12oz 16oz
Mocha 5.5 6.2 7.5
Espresso, dark chocolate syrup and textured milk.

Hot Chocolate 5.3 6.0 7.3
Dark chocolate syrup and textured milk with a
marshmallow.

Chilled Chocolate 5.3 6.0 7.3
Ice, dark choc syrup and milk.

Iced Chocolate (12oz) 5.3 7.0
Ice, ice-cream, dark choc syrup and milk.

Chilled Mocha 5.5 6.2 7.5
Ice, dark choc syrup, espresso and milk.

Iced Mocha (12oz) 5.3 7.3
Ice, ice-cream, dark choc syrup, espresso and milk.

Chai Latté 5.3 6.0 7.3
Powdered chai spice, textured milk and cinnamon.

Dirty Chai Latté 5.9 6.6 7.9
Chai latté with espresso.

Chilled Chai Latté 5.3 6.0 7.3
Powdered chai spice, ice, milk and cinnamon.

ORDER AHEAD

BUY BEANS

VIEW MENU

FACEBOOK

INSTAGRAM

M I L K S H A K E S 16oz

W/ MALT + CREAM
Vanilla Banana Spearmint Strawberry

Chocolate Caramel 7.7

Kids Shake (8oz)* 5.0
*Kid’s milkshake don’t come with malt or cream.

Only classic flavours available.

F R A P P E S 16oz

W/ CREAM 8.2
Coffee 8.9
Mocha 8.9
Chocolate 8.0
Vanilla 8.0

DAIRY-FREE 8.2
Strawberry Lemonade 8.5
Mango 8.5

J U I C E 16oz

Fresh Squeezed Orange 8.0

T E A 16oz

English Breakfast, Earl Grey, Green,
Peppermint, Lemongrass & Ginger 5.0

House-Brewed Iced Tea (12oz) 5.9

Check at the counter for our latest juice,
smoothie and milkshake specials!

We also have a range of cold bottled drinks available.

INSTAGRAM EOC_THEROASTERY WWW ESSENCEOFCOFFEE.COM.AU

Please note that we do not offer off-menu customisations, refund ingredients you do not want included with your chosen menu item(s) or do arbitrary swaps of ingredients.


