
 
 
 
 
 
 
 
 
 
 
  
EGGS YOUR WAY (V I GFO) 15 
2 eggs your way on buttered sour 
dough toast 
 

 

CHILLI SCRAMBLED EGGS 24 
Buttered sourdough toast, grilled 
chorizo sausage & chimichurri 

 

  
CORN FRITTERS (V) 
Avocado, poached egg, corn & cherry 
tomato compote, tahini yoghurt & goats 
cheese croquet 

26 

  
SMASHED AVOCADO (V I GFO I 
VGO) 

19 

Buttered toasted sourdough with cherry 
tomato & feta  

 

  
SPINACH AND POTATO ROSTI (VG) 25 
Roast pumpkin, corn, and cherry 
tomato relish with pepita dukka & 
falafel 

 

  
HARRISA MUSHROOM (V I GFO) 26 
Buttered sourdough toast, poached 
eggs, soft goats’ cheese with olive and 
herb pangritata & field mushrooms 

 

  
EGGS BENEDICT   25 
Bacon, spinach, and hollandaise sauce 
on brioche 

 

  
SHAKSHUKA (V)  25 
Tomato & capsicum sauce, soft egg, 
herb, zaatar, labneh, grilled flatbread & 
green chermoula 

 

  
CROQUE MONSIEUR 21 
Toasted ham and cheese sauce with 
wholegrain mustard and maple syrup 

 

  
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
SAVOURY DOUGHNUT   26 
Curried minced beef, beetroot 
hummus, poached egg, pickled daikon, 
sour cream chimichurri. 

 

  
POACHED CHICKEN SALAD (GF)  29 
Sherry-soaked figs, macadamia nuts, 
goats’ cheese, mixed leaves, citrus 
dressing, Lebanese cuc’s, zucchini 
ribbons 
(sub chicken for roast pumpkin) 

 

  
PORK AND BEEF ADANA KEBABS 34 
Hummus and Kashmiri butter with 
flatbreads 

 

  
ZAATAR SALAMON   36 
Pickled daikon, beetroot, and 
pomegranate salsa with tahini cream 
 

 

ROAST PUMPKIN AND SPINACH 
BORANI (V)  

28 

Turmeric chickpeas with Greek yoghurt 
and pumpkin seed dukka 
 

 

MEATBALLS, TOMATO & 
MOZARELLA 
With flatbread 
 

28 

BOWL OF CHIPS (V I DF)  12 
With your choice of dips 
 

 

KIDS MENU (UNDER12s)  
Eggs on sourdough toast (GFO)  8 
2 small pancakes and maple syrup 7 
Add ice cream   3 
Toasted cheese (GFO)   8 
KIDS BREKKY   12 
Bacon, egg, tomato, toast  
  
EXTRAS  
Free range eggs 1 or 2   3/6 
Bacon 1 rasher or 2 rashers  3/6 
Mushrooms, avocado   4 
  

 

ALL DAY DINING 

V (vegetarian) I VG/VGO (vegan / vegan option available) I DF (dairy free) I GF (gluten free or GF options available +$1)  

Food may contain allergens, please discuss allergens with our staff and we will do our best to accommodate you. 



 
 

 

 
 
 
 

 
 
 
 
 
 
 

COFFEE 

 

Flat white  5/5.5 
Cappuccino 5/5.5 
Latte 5/5.5 
Long black 4.5/5 
Espresso 4 
Mocha 6/6.5 
Chai latte 5/5.5 
Hot chocolate 5/5.5 
Iced latte 6.5 
Iced black 5 
Alternative Milk  0.7 
  
COLD PRESSED JUICE 7.5 
Available in the fridge   
  
BUNDABERG 4.5 
Available in the fridge  
  
SOFT DRINKS  4.5 
Available in the fridge  
  
KOMBUCHA 6 
Available in the fridge  
  
  
  
  
  
  
  
  
WE ARE NOW OPEN on THURSDAY 
and FRIDAY EVENINGS for DINNER 
5.30pm to 8.30pm. 

 

 
Reserve your spot at the counter or call 
(07) 5445 3388 

 

  
 

  

  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
TEA 

 
 
 
5 

English Breakfast  
Earl grey  
Lemon and Ginger  
Green tea  
Peppermint  
Chamomile   
Chai  
  
WATER 3.5 
Still  
  
MILKSHAKES 9 
Strawberry  
Chocolate  
Vanilla  
Caramel  
Coffee  
  
  
  
  
  
  
  
  
  
  
  
  
  

  
If you are looking for a private 
dining room or to hold a canapé 
party, we can help. 

 

Have a chat to Craig who would be happy to 
come up with a menu that works for your 
event.     

 

DRINKS 

15% surcharge applies on public holidays. 

ALCOHOL BEVERAGES 

Beer, wine and cocktails now available.  Please ask for our extensive drinks menu at the counter.   

A COUPLE MORE THINGS YOU SHOULD KNOW…. 

 

 

FOLLOW US ON FACEBOOK & INSTAGRAM 

https://www.google.com/search?q=cafe+vie&sca_esv=06eaa6fe2699486c&rlz=1C1CHBF_en-GBAU895AU895&sxsrf=ACQVn0-21fxNEpjVvuCg0zULrs6MWZDAfg%3A1707388059556&ei=m6zEZb3JIdKL2roPs4OgsAY&ved=0ahUKEwj9gqKWxJuEAxXShVYBHbMBCGYQ4dUDCBA&uact=5&oq=cafe+vie&gs_lp=&sclient=gws-wiz-serp

