COFFEE

Proudly brewed with Single O’s coffee beans, and yes! you can take a bag home too.

ESPRESSO 4.5
PICCOLO / MACCHIATO 5
LONG BLACK 5.8
CAPPUCCINO / LATTE / FLAT WHITE 5.5
MOCHA 6

+ .5 decaf / large / extra shot / syrup
+ 1 soy / almond / oat / lactose free

NON-COFFEE

MATCHA - uji, shizuoka 6
ICED MATCHA 8
ICED STRAWBERRY MATCHA 11
ICED MANGO MATCHA 11
HOJICHA / ICED HOJICHA - uji, kyoto 6/8
Nectar cold-pressed juice 8.5
THE BIG O

- 100% sun ripened oranges

GREEN WITH ENVY
- apple, celery, spinach, kale, lemon, cucumber, parsley

SWEET CHEEKS
- watermelon, apple, cucumber, raspberry, lime

TROPI COOL
- pineapple, apple, lemon, mint, orange

BEER&WINE

CORONA 10
ASAHI SUPER DRY 10
STONE & WOOD PACIFIC ALE 12
BALTER XPA 12
TIERRA DEL PUERCO GMM 14/50
- red: barossa valley, SA

OPAWA SAUVIGNON BLANC 12/48
- white: marlborough, NZ

BIRD IN HAND PINOT NOIR 16

- sparkling rosé: adelaide hills, SA

10% surcharge on weekends. 15% surcharge on public holidays.

COLD BREW - rotating single origin
ICED LONG BLACK

ICED LATTE

ICED COFFEE

ICED MOCHA

BABYCCINO
PUPPUCCINO

HOT CHOCOLATE
ICED CHOCOLATE
BLACK SESAME / ICED
PRANA STICKY CHAI

OTHERS

MILKSHAKE

- vanilla / chocolate / strawberry / oreo
+ add whey protein 3

HOUSE SODA

- strawberry / mango / tropical

COKE

COKE ZERO

SPRITE

MODA SPARKLING WATER (refillable)
SPRING WATER (bottled for takeaway)

TEA

ENGLISH BREAKFAST
EARL GREY

SENCHA GREEN
PEPPERMINT
CHAMOMILE
LEMONGRASS & GINGER

5.5
7.5
6/8

4.5
4.5
4.5

5.2



SANDWICHES

Our signature ciabatta sandwiches are made fresh to order.

All sauces and pickles are house-made, featuring unique, fresh, and delicious flavours! +2 gf bread

EGG DELUXE v,gfo,dfo,h 22

herbed mayo egg salad, confit cherry tomato,
leafy rocket, pickled fennel, toasted seed mix

NUTS ABOUT EGGPLANT v,vgo,gfo,dfo,h 22

grilled marinated eggplant, walnut & red pepper paste,
paprika cucumbers, sour cream, leafy rocket

ALL DAY BRUNCH

BERRY BLOSSOM FRENCH TOAST v,h 27

butter brioche, whipped cheesecake, fresh berries,
apple & peach compote, hibiscus maple, chocolate soil

HARISSA PUMPKIN & FALAFEL BOWL vg,df,gfo,h 26

golden pumpkin roasted with harissa & agave,

Kade's falafels, farro tabbouleh, lemon garlic hummus,
cherry tomatoes, cucumbers, pomegranate molasses
+ add flatbread 2 or grilled chicken 7

MAQUI BERRY BOWL vg,df,h 23

highest grade maqui berry, maple granola,
seasonal fruit, toasted coconut, peanut butter

CORN & ZUCCHINI FRITTERS v,gf.h 27

romesco sauce, smashed avocado, cherry tomatoes,
snow pea tendril salad with bacon or halloumi

BAKED EGGS v.gfo,h 28

two eggs baked in san marzano tomato sauce, chilli,
crispy kale, sourdough with your choice of
LP’s chorizo, beef sujuk or stracciatella

AVO GARDEN vg,df,gfo,h 21

smashed avocado, confit cherry tomato, preserved lemon,
pickled red onion, toasted seed mix on sourdough
+ add poached eggs 8 or mushrooms with chilli crisp 7

CHILLI SCRAMBLED EGG v,gfo,h 22

calabrian chilli oil, stracciatella, parmesan on sourdough
+ add LP’s chorizo or beef sujuk 7

THE NEW BREAKY ROLL gfo 18

fried egg, double bacon, house fermented chilli mayo
on soft milk bun + add hash brown 4

BOWL OF FRIES v,vgo,gf,df,h 10

shoestring fries with black garlic aioli
+ parmesan & truffle mayo 4

VENETO SALAMI gfo 24

fennel garlic salami, fresh mozzarella, artichoke cream,
green olive & almond tapenade, pickled onions, rocket

SESAME CRUMBED CHICKEN df,gfo,h 24

spices & sesame crumbed chicken breast, pickle medley,
mint & coriander coleslaw, sriracha lemon aioli

+2 gf bread

WAGYU BRISKET MEXICAN BOWL gfo,h 32

5-hour braised MB 8-9 wagyu brisket, mixed bean chilli,
mexican cheese, green tomato salsa verde, pico de gallo,
sour cream, pickled onion, jalapenos, tortilla, corn chips

VEGETARIAN MEXICAN BOWL v.gfo,h 26

avocado, mixed bean chilli, mexican cheese,
green tomato salsa verde, pico de gallo, sour cream,
pickled onion, jalapefios, tortilla, corn chips

CHICKEN WAFFLE BENEDICT h 29

crispy fried chicken, poached egg, hollandaise, coleslaw,
hot honey drizzle, crispy jamon on belgian waffle

PORK & MINT SOUVLAKI gfo 27

marinated and grilled pork skewers, mint tzatziki,
flatbread, greek salad, lemon wedge with fries

BEEF BURGER gfo 28

double beef patty, double cheddar, lettuce, dill pickles,
onion jam, lof's epic sauce with fries & black garlic aioli

TOAST vg,df,gfo,h 9
sourdough / ciabatta / fruit loaf / + 2 gf bread
with house berry & basil jam, vegemite or peanut butter

EGGS YOUR WAY v,dfo,gfo,h 16

poached, fried or scrambled eggs on sourdough

*add ons

hash brown 4 | avocado 5 | spinach 5 | two eggs 8
bacon 7 | mushrooms with herbs and chilli crisp 7
cypriot halloumi 7 | Kade’s falafels 7 | beef sujuk 7
LP's chorizo 8 | grilled chicken 7 | smoked salmon 8

FORLITTLE ONES

kids beef burger & fries 16  kids nuggets & fries 13
kids waffle with berries & ice cream 14

Dietary key : (v) vegetarian (vg) vegan (vgo) vegan option available (gf) gluten free (gf) gluten free option available

(df) dairy free (dfo) dairy free option available (h) halal option available
Please advise our staff of any allergies or dietary requirements when ordering so we can take appropriate care.
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