
TOAST  - Soy linseed (sourdough) / rustic white / 
rustic brown / gluten free (Nonie’s Food) +2 

EGGS YOUR WAY - Choice of toast, eggs 
(poached / scrambled / fried) 

MORNING WRAP - Scrambled eggs, spinach, 
chipotle mayo with bacon / haloumi / mushroom

Green chilli   1       Avocado   3     Hashbrown    4

BREKKIE ROLL - Avocado, fried egg, mixed leaves,  
tomato, tasty cheese, chipotle mayo with 
bacon / haloumi / mushroom

MIGHTY WRAP - Two fried eggs, hashbrown, 
pickled cucumber, mozarella, sriracha mayo with 
choice of bacon / haloumi

CLASSIC OMELETTE - Feta cheese, tomato, red 
onion, spring onion, side of salad with choice of 
ham / mushroom add toast +3

BIG BREKKIE - Bacon, sauteed mushrooms, 
avocado, sauteed kale, grilled tomato,
poached eggs, hashbrown, toast   
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B R E A K F A S T L U N C H

S O M E T H I N G  S W E E T
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AVO SMASHED UP - Cherry tomatoes, feta 
cheese, fresh chilli, dukkah, poached egg 
served on toast  

CORN FRITTERS - Avocado, mixed leaves, 
dukkah, poached egg with bacon / haloumi
/ smoked salmon +2

BRUCHETTA - Avocado, corn salsa, dukkah, 
poached eggs, chipotle mayo served on toast 
with bacon / haloumi

MUSHROOM MAGIC - Sauteed kale,
avocado, sauteed mushroom, feta cheese, 
poached eggs, italian glazed, dukkah on toast

SMOKEY CROISSANT - Avocado, smoked 
salmon, feta cheese, fried shallot, dukkah, 
scrambled eggs on croissant 

SHAKSHUKA - Smoked eggplant, smoked 
capsicum, chickpeas, zucchini, tomato, dukkah, 
baked eggs served with toast 

S I D E S
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Toast / Free range egg / Hash brown
Tomato / Feta cheese / Spinach
Mushroom / Kale / Haloumi / Bacon / Avocado
Grilled chicken / Chilli chicken / Schnitzel
Tofu / Tempeh
Smoked salmon / Slow cooked beef  
Side chips / Sweet potato chips 

4
4
6
6
6
8
4

ACAI BOWL - Seasonal fresh fruits, granola, 
chia seeds add peanut butter +2

CRUNCHY FRENCH TOAST - Seasonal fresh 
fruits, homemade sauce, maple syrup, ice 
cream (please allow 15 mins to cook)

PANDAN PANCAKE - Seasonal fresh fruits, 
homemade sauce, maple syrup, ice cream 
(please allow 15 mins to cook) 

18

22

21

B R U N C H

BEEF RENDANG RICE - Traditional Indonesian slow 
cooked beef, jasmine rice, bean sprout, fried 
shallot, homemade green chilli add fried 
egg +3

MIE GORENG - Indonesian fried egg noodle, mixed 
veggies, egg, fried shallot with choice of chicken / 
tofu add fried egg +3

SUMMER WRAP - Avocado, corn salsa, mixed 
leaves, tomato, cheese, chipotle aioli with choice of 
grilled chicken / chilli spiced chicken / schnitzel / 
beef +2 / smoked salmon +2

CHICKEN ROLL - Choice of grilled chicken / chilli 
spiced chicken / schnitzel, avocado, mixed leaves, 
tomato, cheese, chipotle aioli

BEEF RENDANG ROLL - Crunchy slaw, mixed 
leaves, fried shallot, cheese, herb mayo 

MUSHROOM MELTS - Mushroom, cheese, 
jalapeno, pickles, homemade saurkraut, chipotle 
mayo, toasted on soylinseed bread

Please notify for any allergen(s) or dietary requirements|10% surcharge applies on Sundays and 15% public holiday



S A L A D

P O K E  B O W LS A N D W I C H

PUMP UP YOUR SANDWCH
sliced tomato           1  beetroot hommus         1
glazed carrot           1  green chilli         1
tasty cheese           1  avocado         3
jalapeno            1  haloumi          3
pickled cucumber           1  bacon          3

CHOICE OF BREAD:

white / brown / spinach wrap/ gluten free +2

CLASSIC CHICKEN 
Grilled cajun chicken, avocado, mixed leaves, 
chipotle mayo

CHICKEN SCHNITTY 
Schnitzel, mixed leaves, glazed carrot, herb aioli

CHILLI SPICED CHICKEN 
Spicy chicken with shallot, cucumber, tomato, 
glazed carrot, mixed leaves, chilli paste

LEGENDARY BEEF 
Traditional Indonesian slow cooked beef, crunchy 
slaw, mixed leaves, fried shallot, herb aioli

ULTIMATE VEGGIES 
Mixed leaves, beetroot hommus, avocado, 
tomato, glazed carrot, saurkraut,  red onion, tasty 
cheese

VEGAN TEMPEH 
Mixed leaves, avocado, tomato, cucumber, vegan 
mayo
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GADO-GADO - Tofu, broccoli, beansprout, cucumber, corn, potato, hard boiled egg, fried shallot,  
homemade peanut sauce  

GIN SALAD - Stir fried mixed cabbage, carrot, bean sprout, green beans, spiced grated coconut with choice 
of turmeric chicken / tofu / salmon +2

CRUNCHY SALAD -Mixed leaves, crunchy slaw, pickled daikon carrot, cucumber, avocado, corn salsa, sliced 
apple, fried shallot, choice of protein, caramelised ginger dressing 
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CHOICE OF BASE:

brown rice / white rice / mixed cabbage

GRILLED CAJUN / SOY MARINATED CHICKEN   
Corn salsa, carrot, edamame, seaweed salad, 
sauerkraut, nori, fried shallot, miso shoyu, roasted 
sesame dressing

TOFU 
Corn salsa, cucumber, edamame, seaweed 
salad, sauerkraut, nori, fried shallot, miso shoyu, 
roasted sesame dressing, peanut sauce

SALMON SASHIMI 
Corn salsa, cucumber, edamame, seaweed 
salad, sauerkraut, nori, fried shallot, miso shoyu, 
roasted sesame dressing

CHICKEN SCHNITZEL 
Omelette, corn salsa, carrot, edamame, seaweed 
salad, nori, fried shallot, miso shoyu, roasted 
sesame dressing

BEEF RENDANG POKE 
Cucumber, pickled ginger, edamame, seaweed 
salad, sauerkraut, nori, fried shallot, miso shoyu, 
roasted sesame dressing

CHILLI CHICKEN 
Cucumber, pickled ginger, edamame, seaweed 
salad, sauerkraut, nori, fried shallot, miso shoyu, 
roasted sesame dressing
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CHOICE OF PROTEIN: 
grilled chicken / tofu with chipotle mayo  
chicken schnitzel / smoked salmon with herb aioli (+2)  
chilli spiced chicken with chili paste  
tempeh with vegan mayo 
beef +2 

Please notify for any allergen(s) or dietary requirements|10% surcharge applies on Sundays and 15% public holiday



C O F F E E

COFFEE BY ROYALE SPECIALTY
ALL OUR COFFEE IS NATURAL PROCESS

*extra shot / single origin / decaf / soy / oat / 
almond / macadamia / lactose free  

REGULAR / LARGE

Black
White
Batch brew 
Hot chocolate 
Chai latte

Espresso
Machiatto

+0.5

4.5/5

4

ORANGE JUICE - Freshly squeezed orange    

WATERMELON JUICE - Freshly squeezed 
watermelon

GREEN GLOW -  Apple, cucumber, kale, 
spinach ginger 

RED RUBY -  Apple, carrot, beetroot, ginger 

BOOTS JUICE - Watermelon, pineapple, 
orange, lemon

TROPICAL JUICE -  Coconut water, orange, 
pineapple  

GOLDEN JUICE -  Carrot,  orange, ginger
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F R E S H  J U I C E S

S M O O T H I E S

ACAI SMOOTHIE - Acai, mixed berries, 
banana, coconut water 

GREEN SMOOTHIE -  Avocado, kale, spinach,
cucumber, banana , coconut water  

BANANA BERRY SMOOTHIE - Banana, mixed 
berries, yogurt, honey, milk 

BANANA SMOOTHIE -  Banana, yogurt, 
honey, milk  

TROPICAL SMOOTHIE -  Mango, pineapple, 
banana, yogurt, honey, milk  
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T E A

C O L D  D R I N K S

REGULAR / LARGE

Matcha latte
Beetroot latte
Turmeric latte

5/5.5

S P E C I A L S

Cold brew
Ice latte
Ice long black
Ice chocolate
Ice matcha
Ice chai latte
Peach sparkling iced tea
Yuzu lemon iced tea

Milkshakes (vanilla / chocolate / strawberry)

Brew Honey Chai
Early Grey
English Breakfast
Peppermint Tea
Lemongrass & ginger
Green tea
Chamomile

5

5.5

7

O T H E R S

SPRING WATER
SPARKLING WATER (San Pellegrino 250ml)
COKE
KOMBUCHA
GINGER BEER

3
3.5
3.5
6
5

Please notify for any allergen(s) or dietary requirements|10% surcharge applies on Sundays and 15% public holiday


