ALL DAY BRUNCH -rron oren 1o 2:30pm

EGG ANYWAY 12.5
Poached/ Fried/ Scrambled
on toast: Sourdough, multigrain OR gluten free (+2)

B&E MCBIRDIE 16.5

fried egg. double bacon. cheese. hash brown. aioli.
chilli tomato relish on a milk bun

RASPBERRY & COCONUT PORRIDGE (vegan opt.n) 18.5

oven baked pears. raspberry coulis. blueberry labna.
pistachio crumble. seasonal berries

BLUEBERRY & RICOTTA HOTCAKE (vg) 21.0

w/ almond frangipane. toasted almond. salted chocolate
sauce & double cream

LOUISIANA WAFFLE 22.5

crispy fried chicken. pickled onion. fresh sliced
chilli. coriander. chipotle mayo. fried egg, canadian
maple & belgian waffle

add maple glazed bacon +4.5

GREEN BREAKFAST BOWL (gf. n. vegan) 21.0
greens hummus. kale. buckwheat. quinoa. broccolini.
almonds crumble. avocado. herbs. pickled cucumber.
green tahini dressing. dukkha
add poached egg +3.5
halloumi/streaky bacon +4.5ea
smoked salmon +6.0

EGGS BENNY (gfo. vgo) 23.5

pulled beef brisket OR mushroom (vgo). two poached
eggs. apple & fennel slaw. chipotle hollandaise.
sweet potato crisps on cornbread waffle

add bacon & avo +7.5

CHILLI SCRAMBLE (gfo.vg) 21.5

scrambled egg w/crispy bird’s eye chili oil. pickled
shiitake. fried shallots. coriander. Vietnamese mint.
parmesan on sourdough

add cheese kransky +5.5 bacon & avo +7.5

TRUFFLED MUSHROOM (gfo. nfo. dfo) 21.5

garlic & thyme truffled mushrooms on multigrain
toast. chermoula hummus. macadamia & sundried tomato
pesto. kale. crispy shallots. feta. salsa verde

add smoked salmon +6 halloumi +4.5

Sorry, no swapping of items please.
10% Surcharge on Sundays / 15% Surcharge on Public Holidays

AVO TOAST (#nfo. xgfo. xdfo. vegan opt) 22.0

on multigrain toast and beetroot hummus topped
w/goat cheese. roasted carrots & fresh herb. cherry
tomato. pomegranate. almond dukkha

add poached egg +3.5 halloumi +4.5

ZUCCHINI HALOUMI FRITTERS (vg) 24.0
w/cucumber mint yoghurt. poached egg. chilli tomato
relish. green salt & crispy kale

add bacon & avo +7.5 mushrooms +5.0

KOREAN FRIED CHICKEN 23.5

korean fried chicken coated in KFC sauce. lettuce.
maple glazed bacon. house slaw. Kimchi. house sauce
on a milk bun & seasoned fries

SPICED CAULIFLOWER (#nfo. *gfo. xdfo. vegan opt) 23.5
middle eastern spiced cauliflower w/chickpea & kale
fry-up w/beetroot hummus. fried eggs. tahini dressing.
feta. sumac dukkha. fresh herbs & lime
add grilled chicken +7.0
halloumi +4.5
lamb +7.0

WAGYU BEEF BURGER 24.5
150gm wagyu beef w/cheese. lettuce. tomato. pickles.
ketchup. house sauce & seasoned fries
add maple glazed bacon +4.5
crispy fried chicken +6.5

CHICKEN SALAD (dfo. n) 25.5

slow cooked crispy skin chicken thigh w/couscous.
almond crumb. carrot. mixed herbs & kale salad.
pickle fennel. whipped avocado. feta. cumin & herb
labna. tahini dressing. dukkah

LAMB SHOULDER (gf. df. nfo) 27.5
warm pulled lamb shoulder salad w/sumac roasted
pumpkin wedge. chermoula hummus. preserved lime.

almond crumble. quinoa. herbs. pomegranate dressing.
dukkha

PULLED CHICKEN TACO (gfo. n. dfo) 24.0

bbg slow cooked pulled chicken on tortilla.fennel
& apple mint slaw. smashed avocado. coriander leaf.
topped w/chipotle mayo. dried onion. lime

BIRDIECUPEATERY.COM — Sounds fancy, doesn’t it?

TOAST 8.0
your choice of Sourdough. Multigrain.

Raisin Fruit Toast +0.5
Gluten-Free Buckwheat & Chia Toast +2.0

SIDES

Seasoned Fries/ Sweet Potato Fries

Smoked Salmon/ Potato Hash/ Cheese Kransky
Goats Cheese/ Feta Cheese/ Roasted Tomato
Smashed Avo/ Sauteed Spinach/ Mushrooms

Egg/ Tomato Relish/ Hummus/ Hollandaise Sauce
Halloumi/ Streaky Bacon
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Slow Cooked Lamb/ Grilled Chicken

TOASTIES AND KIDS

Pulled Chicken. Dill Pickles. Lettuce. Swiss 17.5
Cheese & Herb Mayo on Sourdough (xgfo)

Roasted Mushroom. Spinach. Aioli. Goats Cheese 16
& Swiss Cheese on Multigrain (xgfo. vegan opt)

Ham & Cheese Toastie (xgfo) 12
Ham & Cheese w/Tomato on Sourdough (xgfo) 14
Kids Waffle w/Vanilla Ice Cream. Berries 10

& Maple Syrup
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Kindly inform the staff regarding any dietary restrictions

n — Contains Nuts

gf — Gluten Free

df - Dairy Free

s — Contains Sesame Seeds
nf — Nut Free

xgfo — Gluten Free Option available +$1.5
*dfo — Dairy Free Option available

*nfo — Nut Free Option available

vegan opt — Vegan Option Available

FIND US ON INSTAGRAM: @ @birdiecupeatery



HOT DRINKS

House Blend by Zest Coffee:

Black
- Espresso

White

Chocolate

Chai Latte - loose leaf chai
Addition of Coffee Shot to any Drink

Selection of Alternative Milk:
- Soy Milk

- Almond Milk/ Oat Milk/ Lactose-Free Milk

Selection of Syrups
- Hazelnut/ Vanilla/ Caramel

Matcha Latte

FILTER

Batch Brew/ Cold Brew

Pour Over

HOUSE SPECIAL (Limited Serve)

Birdie Coffee
cold brew. cream foam

Yuzu Spritz
cold brew. yuzu syrup. sparkling water

Blue Moon
raspberry coulis. ice matcha. blue
sprirulina cream. pistachio crumble

TEA

- English Breakfast
- Lemongrass Ginger

- Peppermint
- Earl Grey

- Chamomile - Green

S4.5/ L5.0/ ICED6.0
4.5

$4.6/ L5.2/ ICEDS.0
5.0/ ICED7.0
6.0/ ICED7.0

+0.6

+0.6
+1.0

+0.8

6.0/ ICED7.5

SMOOTHIES

Berry Sweet

All 13.0

mixed berries. banana. honey. passionfruit and
coconut water w/cacao nibs and coconut flakes

Mango Pash

mango. banana. honey. passionfruit. coconut

water w/cacao nibs and coconut flakes

Greenie

spinach. mango. mint. banana. honey.
passionfruit pulp and coconut water
w/cacao nibs and coconut flakes

FIZZY DRINKS

Hepburn Sparkling.
blood orange/ pink grapefruit

Strangelove.
very mandarin/ yuzu from japan

Coca Cola/ Coca-Cola No Sugar

San Pellegrino Sparkling Water

THICK SHAKES

- Salted Caramel
- Vanilla Malt

- Choc Seasalt

- Strawberry

COLD PRESSED JUICES

Classic 03
Carrot. Apple. Turmeric. Ginger & Lemon
Kale. Cucumber. Celery. Apple & Lemon

Apple. Lemon. Raspberry & Elderberry

KIDS

Babycino + Marshmallow
Hot Chocolate + Marshmallow

Kids Orange Juice

CAKES & MUFFINS

Raspberry White-Choc Muffin
Triple chocolate cookie
Salted Caramel Brownie (gf)
Carrot Cake

Cinnamon Scroll

(Limited Stock)



