BLACK + WHITE 45

Oat, Almond, Lactose Free,
large, extra shot

+0.5

BATCH BREW SELF SERVE 3.0

See coffee board for today's selection

SINGLE-ORIGIN ESPRESSO

Brazil VINHAL LOT 037 honey.
Rose water, grape, bubblegum &
hazelnut

DRINK

COFFEE
POUROVER
5.0 Ethiopia KOCHERE BELOYA anaerobic.

Cherry, winey, red berry, cocoa &
almonds

Colombia ALEXANDER VARGAS washed

Ethiopia KOCHERE BELOYA anaerobic.
Cherry, winey, red berry, cocoa & almonds

Blackberry, plum, jasmine & brown spice.

&* &* &* &* &* &* &* &*
NON-COFFEE

Hot Chocolate 5.0
Tumeric 50
Matcha 50
Chai 5.0
Dirty Chai 55
TEA

English 50
Breakfast

Earl Grey

Peppermint

Jasmine Green

Oolong

Lemon-aid
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OTHER
ICED SMOOTHIES
Black 45 BERRY + CACAO 10.0
Latte 5.0 Blueberries, strawberries, raspberries,
Chai 5.0 dark chocolate & almond milk
Vocha o0 STRAWBERRY
Cold Brew 6.0 .
Pineapple, pear, strawberry & coconut water
SCOOPS TROPICAL
6.0 Mango, pineapple, banana, passionfruit
Coffee ’ & coconut water
Chocolate
Matcha SHAKES
Affogato Chocolate
. 6.0
Vanilla
Matcha
® % % % % % % & % % % % % & % & & % & %

BLONDE FOOD AND DRINK 443 BRUNSWICK STREET, FITZROY

(03)9077 8378

6.0

&*

PREMIUM

Colombia CERRO AZUL GEISHA washed 12
Floral, mandarin, jasmine & honey.

Panama HARTMANN GEISHA natural
Floral, bergamot, navel orange & tropical fruit

blondefoodanddrink@gmail.com

&* &* * &* * * &* &* &*
SODA
Coke/Coke Zero 4.0
Water 4.0
Supermate Soda 45
Molly Rose Strawberry Gose 50
Strangelove Double Ginger Beer 50
Strangel.ove Yuzu Soda 5.0
Strangelove Mandarin Soda 5.0
Passionfruit Kombucha 5.0
Lemon, Lime & Bitters Kombucha 5.0
COLD-PRESSED JUICE
Orange 5.0
Apple & Strawberry 6.0
Beetroot, Apple & Ginger 6.0
Juice of the week (Ask staff) 6.0
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TOAST 8.0

Sourdough, seedy wholewheat, fruit toast
or English muffin with seasonal jam,
vegemite, or peanut butter

+ GF soya & quinoa +1.0

&* &* " &* * &® &* *

EGGS + SIDES 12.0
Poached, scrambled or fried on toast

+GF soya & quinoa +1.0

Extra Egg 25

Fries (half serve) 4.0
House beans 4.5

Avocado 45

Roasted tomato 45

Hash brown 45

Sautéed kale 45

Haloumi 5.0
Chorizo 5.0
Istra Bacon 6.0
House-cured Salmon 75

& & & &% &% &* & &

FOR THE LITTLE ONES 8.0

Egg on toast
Cheese Toastie
Hotcake w/ berry compote

* &* a* &* a* &* %*

RASPBERRY BIRCHER
Raspberry infused soaked oats,
coconut, berry cacao granola,
strawberries & vanilla coyo.

HOTCAKES

Mini ricotta hotcakes, blueberry
compote, baked apple, almond crumble
& clotted cream.

15.0

16.0

ACAI BOWL

Seasonal fruits, berry + cacao granola
& vanilla Coyo (V) (GF)

18.5

CILBIR EGGS

‘Two poached eggs, mint yoghurt,
muhammara, chilli burnt butter &
seedy wholewheat.

19.0

BREAKFAST BURRITO 170

Scrambled eqg, crispy bacon, spinach,
avocado, tomato, spicy black bean salsa
& chilli bechamel (VO)

FOOD
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CHILLI SCRAMBLE 18.0
Roast cherry tomatoes, asparagus,
house made chilli sambal, feta &
herbs on sourdough.
AVOCADO 18.0

sunflower seed & pumpkin seed dukkah, cashew
cream, mango chutney on seedy wholewheat (V)
+ poached egg 2.50

SUPERFOOD BOWL

Wild rice, organic quinoa, kale, corn,
cherry tomatoes, feta, jalapenos,
coriander & a poached eqgg.

GREEN GOODNESS BOWL

19.0

19.0

Sauteed asparagus, beans, broccoli, kale,
spiced chickpeas, super seeds,
pomegranate, feta, avocado, pumpkin
hummus & a poached eqg (GF) (VO) (N)

SHAKSHUKA 20.0

Middle eastern baked eggs, fava beans,
zucchini, eggplant, salsa verde, soft
herbs, fetta, dukkha, kale chips & tahini
yoghurt (VG) (GFO) (N)

If you have any specific dietary requirements or allergies, please make sure you speak to our staff

No variation to dishes on weekends & busy periods.
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ROSTI 20.0

Leek and sweet potato rosti, avocado,
black bean & red pepper salsa, pumpkin
hummus & poached egg.

+ Istra Bacon 6.0

LAMB HASH BOWL 20.0

48hr braised lamb, roasted sweet potato &
carrot, charred corn, peas, pomegranate, kale,
fresh herbs, tahini yoghurt & a fried egg (GF)

BRISKET + WAFFLE 220
Sticky brisket, sriracha hollandaise,
wombok slaw & two poached eggs on
potato waffle.

KING ORA SALMON 230

House cured salmon wrapped in cucumber
w/creme fraiche, mixed seeds, red pepper
hummus on a zaatar polenta rosti

SOUTHER FRIED CHICKEN 180

S.F chicken breast, wombok slaw, pickled
onion, cheddar cheese & chipotle mayo
on a potato bun.

Kitchen closes at 2:30pm daily

(GF) Gluten Free, (GFO), Gluten Free Option, (N) Contains Nuts, (DF) Dairy Free, (DFO) Dairy Free Option, (VG) Vegetarian, (VGO) Vegetarian Option, (V) Vegan, (VO) Vegan Option
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