
S I G N A T U R E
B E V E R A G E S

C O L D 
C R E A T I O N S

ESPRESSO

Cappuccino
Latte
Flat White			 
Piccolo
Short Macchiato (single shot)
Long Macchiato (double shot)
Chai Latte
Turmeric Latte
Matcha Latte
Short Black (single shot)
Long Black (double shot)        
Mocha   
Vienna   
Babycino w marshmallows                      
  
BULLETPROOF COFFEE
Long black, coconut oil, butter.

TEA—LOOSE LEAF
English Breakfast
Earl Grey / Green / Chamomile
Rooibos / Peppermint
Lemongrass & Ginger

CHAI TEA 
Spiced chai tea leaves 
brewed on steamed milk.

VANILLA EARL GREY LATTE
Earl Grey tea w vanilla syrup 
brewed on steamed milk.

ROOIBOS RED LATTE
Rooibos tea w cinnamon and 
honey brewed on steamed milk.

ICED BLACK 
ICED LATTE
ICED MOCHA LATTE
ICED CHOC LATTE
ICED CHAI LATTE
ICED MATCHA 
LATTE
ICED STRAWBERRY 
MATCHA LATTE
ICED VANILLA 
MATCHA LATTE
ICED TURMERIC 
LATTE
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O v e r  I c e

Signature Cold Brew

Choose from our Kitchens Blend, 
Signature Blend or our feature 
Single Origin Bean.

BANANA  (vo)
Banana, honey, coconut milk 
and Greek yoghurt.

BERRY & BANANA  (vo)
Berries, banana, coconut milk, 
honey and Greek yoghurt.

MANGO & BANANA  (vo)
Mango, banana, honey, coconut 
milk and Greek yoghurt.

CHAI  (vo)
Banana, coconut milk, honey, 
coconut oil, chai powder and 
cinnamon.

BREAKFAST
Banana, honey, oats, 
cinnamon, full cream milk and 
Greek yoghurt.

SNIKKERS PROTEIN  (vo)
Peanut butter, chocolate protein 
powder, banana and coconut 
milk. 

MOCHA PROTEIN  (vo)
2 shots of coffee, cocoa powder, 
banana, almond milk, Greek 
yoghurt and protein powder.

BISCOFF PROTEIN 
Biscoff syrup, banana, almond 
milk, Greek yoghurt and protein 
powder.

SIGNATURE HOT 
CHOCOLATE
Made w organic, vegan 
chocolate powder.
For 2—served in a Turkish Pot.

WHITE HOT CHOCOLATE 

THE RAFFAELLO
White hot chocolate made w 
coconut milk.

THE FERRERO (v) 
Organic, vegan chocolate 
powder w hazelnut syrup made 
w almond milk.

CHOC MINT
Made w organic, vegan 
chocolate powder and 
peppermint syrup.

THE BOUNTY (v)
Organic, vegan chocolate 
powder w coconut milk. 
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C R A F T E D
 H O T  C H O C O L A T E

F R E S H L Y  S Q U E E Z E D  J U I C E S

C R A F T E D 
S M O O T H I E S

All our hot chocolates are served with 
marshmallows on the side.

EXTRAS
Shot of Espresso / Decaf                                     
Syrup
Hazelnut / Caramel / Vanilla 
Peppermint / Honey / Maple
Turmeric / Matcha  
Milk Alternatives 
Almond / Soy / Coconut / Oat 
Lactose Free / Macadamia
Pouring Cream
Medium
Large

0.8
0.8

0.6
1.0
1.0

0.6
1.0
2.0

EXTRAS
Medium
Large2.0 

ADD
Protein Powder

1.0
2.0

Every Crafted Coffee Co. coffee starts with 
quality Arabica beans, finely roasted, brewed to 

perfection to provide a unique, authentic and 
artisan coffee experience.

8.9
8.9
8.9

w Ice Cream & Cream

ICED COFFEE
ICED MOCHA
ICED CHOCOLATE

7.9

M i l k s h a k e s
Coffee / Chocolate / Mocha
Strawberry / Vanilla 
Caramel / Lime / Banana

10.5

T h i c k s h a k e s
Coffee / Chocolate / Mocha
Strawberry / Vanilla 
Caramel / Lime / Banana

7.5

A f f o g a t o

2 scoops of ice-cream w 2 
shots of Signature Espresso.

Iced Cold Brew

9.5

F r a p p e s

Blended with ice and ice 
cream and topped with 
whipped cream.       
Coffee / Chocolate / Mocha
Strawberry / Vanilla / Lime 
Caramel / Banana / Matcha

S O F T  D R I N K S A selection of bottled drinks available.
Individually priced. Ask at counter.

SIMPLE FAVOURITES
Orange, apple, pineapple 
and watermelon.

HEALTHY START
Orange, carrot, apple, ginger 
and pineapple.
  
FRESH SPLASH
Watermelon, mint, apple, 
lemon and pineapple.

TROPICAL PUNCH
Pineapple, orange and 
watermelon.

GREEN DETOX
Spinach, celery, ginger, mint
and apple. 

VITAMIN C
Orange, lemon and pineapple.

WATERMELON LEMONADE
Watermelon and lemon.
 
MAKE YOUR OWN
Choose up to 4 of the following: 
Orange, carrot, apple, pineapple, 
lemon, watermelon, mint, celery, 
spinach or ginger.
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A l l  D a y  L U N C HA l l  D a y  B R E A K F A S T

21.9

5.9

21.9

5.9

All dishes proudly use free range eggs. Please let us know about any allergies or dietary 
requirements. Modifications available where possible, extra charges may apply.

C R A F T E D  M E LT S L I T T L E  E AT S

BACON & EGG ROLL
Fried egg, bacon, hash brown, 
cheese and BBQ sauce. 

VEGETARIAN 
BREAKFAST ROLL (vg)
Fried egg, avocado, hash brown, 
spinach, cheese and BBQ sauce.

BREAKFAST CROISSANT
Scrambled egg, bacon and BBQ 
sauce.

MUSHROOMS ON 
SOURDOUGH (vg) (vo)
Garlic butter sautéed mushrooms 
served on sourdough.

PUMPKIN SOUP (vg) (vo)
Served w panini toast.

CINNAMON SWEET 
FRENCH TOAST (vg) (gfo)
Served w berry compote, grilled 
banana, ice cream, maple syrup 
and a cinnamon sugar dusting.

Poached / Fried Egg (1)
Scrambled Eggs (2)
Hash Brown / Grilled Tomato
Avocado (sliced / mashed)
Bacon (1 rasher)
Bacon (2 rashers)
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6.9
2.0
0.5
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7.0
3.5
5.5
3.9
6.9

SIDES           (can only be ordered with a meal)

CHICKEN, AVO & 
CHEESE

HAM, PINEAPPLE & 
CHEESE 

MAPLE BACON, 
BANANA & CHEESE

PULLED PORK, 
PICKLED ONION, 
SMOKY BBQ SAUCE 
& CHEESE

BASIL PESTO, 
SUNDRIED TOMATO, 
SPANISH ONION & 
CHEESE (vg)

CHILLI, CHEESE & 
HERB GARLIC BUTTER

CHICKEN TENDERS 
& CHIPS
w tomato sauce.

1 EGG & TOAST

MINI BIG BREAKFAST
1 egg, 1 hash brown, 1 rasher 
of bacon and 1 slice of toast.

LIL’  AVO SMASH
Fresh smashed avo on 1 slice 
of toast w feta and lemon.

LIL’  HAM, PINEAPPLE 
& CHEESE MELT
(1 slice of toast)

LIL’  CHICKEN, AVO
& CHEESE MELT
(1 slice of toast)

KIDS MILKSHAKE
Vanilla / Chocolate / Caramel 
Strawberry / Lime / Banana
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19.9

18.9

 

 
13.9

13.9

9.9

15.9

11.9

11.9

12.9

5.2

All Crafted Melts are served as an open 
grill on 2 pieces of panini bread.

For kids and small appetites.

Beer Battered Chips
Sweet Potato Chips

ADD
5.9
6.9

S P E C I A L S  $ 1 8

Mushrooms 
Chicken / Halloumi / Chorizo, 
Smoked Salmon / Feta & Potato 
Croquettes (2)
Beer Battered Chips
Sweet Potato Chips
Hollandaise / Aioli / Gravy
Tomato / BBQ Sauce

Zucchini & Corn Fritters Vegetarian Breakfast Bowl Steak Sandwich Crispy Chicken Katsu Curry Pulled Pork Melt Cinnamon Sweet French Toast

CLUB SANDWICH
Double decker sandwich w aioli, 
marinated chicken, bacon, cheese, 
lettuce, tomato and avocado.

add beer battered chips 

STEAK SANDWICH  
Steak sandwich w caramelised 
onion, lettuce, tomato, beetroot, 
smoky BBQ sauce and aioli.

add beer battered chips

CRAFTED BLT (gfo)
Bacon, lettuce, tomato and aioli 
served on toasted panini.

make it a BLAT

*No further discounts apply to Specials menu.

S i g n a t u r e  S a n d w i c h e s ,  B u r g e r s  &  W r a p s

B o w l s  &  S a l a d s

BANANA & BERRY 
CRÊPES (vg)
House made crêpes served 
w caramelised grilled banana, 
berry compote, ice cream and 
maple syrup.

BISCOFF & BANANA 
CRÊPES (vg)
House made crêpes served 
w caramelised grilled banana, 
biscoff crumble, ice cream 
and biscoff syrup.

19.9 19.9
S w e e t

EGGS ON TOAST (vg) (gfo)
Eggs cooked your way served 
w grilled tomato and your 
choice of toast. 

EGGS BENNY (vg) (gfo)
Poached eggs, sautéed spinach 
and house made hollandaise 
served on panini toast.

w your choice of: 
bacon / mushrooms or 
smoked salmon                         
make it a Benny Croissant add

BACON & EGGS
Eggs cooked your way served 
w bacon, grilled tomato and 
your choice of toast.  

MAKE YOUR OWN 
OMELETTE (gfo) (vgo)
Served w panini toast.

w your choice of 4 fillings:
cheese / feta / tomato / onion  
sundried tomato / spinach  
ham / chorizo / bacon / 
smoked salmon / mushrooms

15.5

18.9

23.9

4.0

19.9

22.9

C l a s s i c s

AVO SMASH (vg) (vo) (gfo)
Fresh smashed avocado 
w feta, lemon and cherry 
tomatoes served on 
sourdough w balsamic glaze.

w your choice of: 
poached eggs / bacon or 
mushrooms

CHOICE OF TOAST OR 
PLAIN CROISSANT
served w butter and condiments

Multigrain sourdough, 
panini, white, gluten free or 
sourdough.

BREAKFAST 
FAVOURITES FOR ONE 
One poached egg, grilled 
halloumi, sliced avocado and 
bacon served on a slice of 
sourdough toast.

VEGETERIAN 
BREAKFAST BOWL (vg) 
Scrambled eggs, herb roasted 
potatoes, grilled capsicum and 
onion, avocado, spinach and 
tomato relish.

18.9

23.9

7.9

18.9

23.9

L i g h t  &  H e a l t h y

BIG BREAKFAST
Eggs cooked your way w 
bacon, hash brown, grilled 
tomato, chorizo sausage 
and your choice of toast. 

PULLED PORK EGGS 
BENNY CROQUETTE
Pulled pork, poached eggs, 
sautéed spinach and house 
made hollandaise served w 
feta and potato croquettes.

ZUCCHINI & CORN 
FRITTERS 
A stack of 2 fritters, served w 
tomato relish, bacon, spinach, 
cherry tomatoes, avocado and 
poached egg.

26.9 

25.9 

22.9

22.9 

22.9 

3.5

21.9

S i g n a t u r e s
CHILLI  CHORIZO 
SCRAMBLE
Scrambled eggs w siracha 
chilli and chorizo served on feta 
and potato croquettes, topped 
w parmesan and rocket.

HALLOUMI STACK (vg) (gf)
Grilled halloumi stack served 
w 2 poached eggs, grilled 
tomato, sundried tomato, sautéed 
mushrooms and spinach. 

add hash brown or toast

BREAKFAST BURRITO  
Scrambled eggs, cripsy bacon, 
hash brown, grilled capsicum 
and onion w tomato relish 
served in a toasted wrap.

SOUTHERN FRIED 
CHICKEN BURGER
Southern fried chicken tenders, 
served on a milk bun w lettuce, 
bacon, cheese and aioli.

add beer battered chips

CHICKEN CEASAR 
WRAP   
Crunchy fried chicken tenders, 
lettuce, bacon, parmesan 
cheese and Ceasar dressing 
served in a warm wrap.

add beer battered chips

22.9
21.9
23.9

CHICKEN SCHNITZEL
Panko crumbed chicken 
served w chips, house made 
gravy and garden salad.

CRISPY CHICKEN 
KATSU CURRY 
Golden chicken schnitzel sliced 
over a bed of rice w Japanese 
style curry sauce, pickled onion 
and rocket. 

H o u s e  Fa v o u r i t e s
SAVOURY CRÊPES
2 rolled crêpes with a creamy 
white wine, Spanish onion 
and spinach sauce base, 
garnished w rocket, and drizzle 
of hollandaise.

w chicken
w mushrooms
w chicken and mushrooms
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23.9

20.9

23.9

24.9

24.9

KARAAGE CHICKEN 
BOWL
Karaage chicken, rice, spinach, 
carrot, pickled red onion, cherry 
tomato and avocado topped 
w teriyaki sauce, Kewpie mayo 
and sesame seeds.

CRISPY HALLOUMI 
BOWL (vg) 
Crispy halloumi bites, rice, 
spinach, carrot, pickled red onion, 
cherry tomato and avocado 
topped w oregano lemon 
vinaigrette and sesame seeds.

TERIYAKI SALMON 
BOWL 
Salmon, rice, spinach, carrot, 
pickled red onion, cherry 
tomato and avocado topped w 
teriyaki sauce, Kewpie mayo 
and sesame seeds.

WARM CHICKEN SALAD
Grilled lemon, herb and garlic 
chicken tossed through a 
mixed leaf salad w cherry 
tomatoes, avocado, grilled 
halloumi and walnuts, drizzled 
with aioli and pesto oil.

12.9
6.9

14.9
7.9

BEER BATTERED CHIPS (vg)
Large bowl
Small basket

w choice of aioli, gravy, 

C h i p s
SWEET POTATO CHIPS (vg)
Large bowl
Small basket

w choice of aioli, gravy, 

*No further discounts apply to the Little Eats menu.
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