
ALL DAY BRUNCH LUNCH 11-2

Sunshine Scramble  (V, GFO) 19
Golden curried eggs served on charred focaccia with 
house made mango chutney, crispy curry leaves and 
toasted coconut chips. Keen as! 
Make it your own: add a cheeky side of bacon for $6

Street Corn Smashed Avo  (VgO, GFO) 19
Crunchy chargrilled focaccia with garlic butter, 
coriander and lime crema smashed avo with charred 
corn, thinly sliced red onion, roasted capsicum 
finished with fetta

THE Brekkie Sando 19
Lightly toasted thick white bread, layers of crispy 
bacon, fried egg, golden hash brown, melted 
American cheddar, drizzled with rich smoky hickory 
BBQ sauce

1947 BIG! Breakfast  (GF, VO)	 30
Two eggs just the way you like them, perched on 
house grilled focaccia, paired with Barossa chorizo, 
bacon, roasted mushrooms, golden-grilled haloumi, 
avocado, finished with a spoonful of Beerenberg’s 
chunky tomato relish

Glow up Granola Bowl  (V, CN*) 18
A crunchy blend of house granola, perfectly paired 
with the creamy richness of natural Greek yoghurt, 
topped with spiced apple compote and a glow up of 
granola glitter

Charred Corn Fattoush Salad  (Vg, GFO CN*) 19
Smoky charred corn with capsicum, fresh cucumber, 
red onion and rocket. Served with taftoon crispbread 
and a zesty sumac, pomegranate and garlic dressing

For something extra, add crispy haloumi $5

Fish & Chips  (DF) 20
Classic battered flathead, paired with seasoned 
crispy, straight-cut chips and house salad,  
completed with a dollop of tangy tartare sauce  
and a fresh lemon wedge

Chicken Shawarma Burger 21
Panko-crumbed chicken breast in a soft potato bun, 
with house pickled onions, harissa mayo, a generous 
helping of garlic yoghurt and crisp lettuce and 
cucumber
Add yiros seasoned chips for $4 

Ultimate BLT 19
Thick-cut toast topped with crispy bacon, fresh 
lettuce and juicy tomato slices, all brought together 
with a generous spread of creamy Kewpie mayo 
and the rich, tangy goodness of Beerenberg chunky 
tomato relish

Boost it with crispy chicken for $7  |  complete the feast 
with a side of chips for $4

Straight Cut Chips 12
Lightly seasoned, crispy chips, served with a 
generous helping of tangy tomato ketchup

Thick Cut Wedges 15
Seasoned fluffy potato wedges, served with Fleurieu 
sour cream and sweet chili sauce

Mushies on Toast  (V, VgO, DFO, GFO) 21
Chargrilled focaccia, topped with cream cheese, 
caramelised onions and a forest of sautéed mixed 
mushrooms 

Toast Your Way  (V, VgO, GFO, CN*) 9
Pick from: house focaccia  or  thick cut white  or   
sourdough   or   thick cut raisin
Pair with: butter or Nuttelex 
Choice of: Orange marmalade  or  strawberry jam  or  
apricot jam  or  peanut butter  or  Vegemite  or  Nutella

Eggs on Toast  (V, GFO) 12
Two soft poached or crispy fried eggs nestled on a 
bed of chargrilled focaccia. 

Feeling a bit scrambled? Upgrade to fluffy scrambled 
eggs for $2 more!

Wraps  (VO) 13
See the cabinet for chefs’ daily selections

Sides 
Crispy chicken  |  smoked salmon 7
Mushrooms  |  bacon  |  scrambled egg  |  ham 6
Avocado  |  chorizo  |  haloumi 5
Egg  |  hollandaise  |  focaccia  |  sourdough | bagel  
Hash brown  |  ice cream

3

Make your own plate: combine your choice of sides  
($4 plate charge)

V  Vegetarian  |  Vg  Vegan  |  DF  Dairy Free  |  GF  Gluten Free   |  O  Option  |  CN  Contains Nuts  |  CN*  Nuts can be removed

15% Sunday surcharge applies to all bills

Please advise of any dietary requirements when ordering



Smoothies
The Evergreen 14

Apple, pear, cucumber, carrot, lemon, spinach & mango

Berry ‘Oat-RAGEOUS’ 14

Apple, strawberry, boysenberry, cinnamon & oat

Root Awakening 14

Beetroot, ginger, pineapple & coconut

Coffee by Cirelli
‘Lione’ Blend Cup / Mug

Long black 5 / 6

Latte  |�  flat white  |  cappuccino 5 / 6

Alternate milks
Oat  |  almond  |  soy  |  coconut

+0.70

Not Coffee
Lattes & Hot Chocolates

Chai latte 5

Organic matcha latte 5.5

Hot chocolate 4

Peppermint hot chocolate 5

Tea by TBar 4.5 / 6.5

English breakfast  |  peppermint  |  green sencha  
lemongrass & ginger  |  chamomile  |  earl grey 
masala chai  |  serendipi-T  |  sentimentali-T

Chilled
Iced

Latte  |  chocolate  |  mocha 6

Organic matcha  |  chai 6.5

Long black 5.5

Add cream & icecream +2.50

Frappé 8

Blended iced coffee, chocolate or chai with ice cream

Add Kahlua/Frangelico +8

Milkshake 8

Chocolate  |  vanilla  |  strawberry  |  caramel     
blue heaven  |  lime

Iced Tea 6

Peach  |  strawberry  |  lemon

Make it a jug +9

Soft Drink & Juice
Juices by Besa 7

Apple  |  orange  |  apple & strawberry  |  green  

pineapple 

Soft Drinks 5

Pepsi  |  Pepsi max  |  Solo  |  Sunkist  |  Lemonade

Coke  |  Coke No Sugar

Boozy
Beer & Cider

Coopers Light 8

Coopers Pale  |  Great Northern    
Coopers Lager  |  Thatcher’s Cider

10

Peroni  |  Corona 12

Wine Gls / Btl

Aurelia Prosecco (200mL piccolo) 16 

Killibinbin Shiver Chardonnay 11 / 45

Killibinbin Sneaky Shiraz 11 / 45

Killibinbin Sweet Lips Rosé 11 / 45

The Lane Lois Sparkling 60

Wicks Estate Sauvignon Blanc 55

Robert Oatley Signature GSM 55

Spirit 12

Grainshaker Australia Vodka

78 Degrees Gin

Havana Club Rum

Maker’s Mark Bourbon

Monkey’s Shoulder Scotch

Add soft drink mixer for $4

BEVERAGES

Connect with us on socials

@1947coffee
15% Sunday surcharge applies to all bills

P r o v i d o r e 

Discover our 1947 Coffee Co. Providore range, all made in house and crafted with care. From our 
delicious ANZAC Biscuits, Strawberry Jam, Granola and signature Evergreen Dukkah, to our special dog 
biscuits, there is something for everyone. Loved our Granola Bowl, the Dukkah on your Shakshuka or the 
Strawberry jam on your toast? Now you can take the flavours you love home with you today. 


