ALLPRESS COFFEEHOUSE & EATERY
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ALL DAY BRUNCH
TOAST SPREAD 9 JONES BEACH BREKKY
sourdough toast with your choice of spreads grilled chorizo, garlic herb mushies,
butter (DF opt) / vegemite / honey / peanut sourdough, bacon, eggs your way, roasted
butter / nutella / strawberry jam tomato, wilted spinach & a hashbrown
B&E 15 AVO FETA SMOOSH
crispy bacon, a fried egg and smokey bbqg smashed mint & feta avocado on
sauce on a brioche bun sourdough topped with 2 x poached eggs,
house-made salsa roja, pomegranate
RICOTTA PANCAKE 28 molasses and za'atar seasoning
fresh ricotta pancakes layered with whipped
ricotta & honey cream, fresh figs, blueberries, CHILLI SCRAMBLE
pistachios & maple syrup chilli sambal scrambled eggs on toasted
sourdough with cabbage, coriander,
BANANAS IN PYJAMAS 16 spanish onion, olive oil and lime sprinkled
sliced bananas and peanut butter on toast with peanuts, sesame & crispy shallots
with maple syrup, cinnamon & roasted
hazelnuts LENNY BENNY
house-sliced prosciutto and two poached
EGGIES ON TOAST 15 free-range eggs on toasted sourdough
two free-range eggs - poached or fried - with with wilted spinach, hollandaise sauce
wilted spinach on sourdough and parsley
scrambled eggs +2
APPLE & CINNAMON BIRCHER 23 FANCY SOME EXTRAS?
quinoa muesli snuggled up overnight in plant-
based coconut yoghurt & apple juice, topped with
medjool dates, flaked almonds, toasted seeds, TURKISH ROLL
pomegranate & fresh green apple (GF/ V) GLUTEN FREE TOAST / BUN
WILTED SPINACH
CORN & ZUCCHINI FRITTER 26 POACHED EGG ONE- 3 TWO .5
house-made corn & zucchini fritter (GF/DF) HASHBROWN ONE - 3 TWO -5
with beetroot coulis, roasted tomato & a salad
of roquette, feta, pine nuts, quinoa, spanish AVOCADO
onion & red wine vinaigrette GRILLED HALLOUMI
GARLIC HERB MUSHROOMS
WILD MUSHROOMS 26 BACON / GRILLED CHORIZO
herb & garlic sautéed mushrooms with
wilted spinach on toasted sourdough, topped
with house-made basil pesto, buffalo GRAZE AND SHARE
mozzarella and lemon olive oil
MEDITERRANEAN OLIVES
NASI GORENG 26 EREANEAN OF |
warm mixed olives marinated in-house with
spicy aromatic fried rice, grilled pork spiced garlic, chilli, rosemary & lemon
mince, fresh veggies & chilli sambal topped
with fresh lime & a sunny side up egg
29 CRISPY FRIED SQUID

BREKKY BURRITO

grilled chorizo, scrambled egg, cheese,
avocado, baby spinach and house-made
salsa roja toasted in a wrap topped with sour
cream

crispy-fried squid, roast capsicum aioli with
a rocket, fennel, red onion and pine nut
salad, dressed in pomegranate molasses &
lemon olive oil
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NOURISH BOWLS

ADD AVOCADO +5 HALLOUMI +5 CHICKEN +7

GREEN GODDESS 24

brown & wild black rice, grilled zucchini, corn,

green beans, edamame, roquette, cranberries,

flaked almonds, lemon olive oil & house-made
Green Goddess dressing (GF/DF)

MOTHER EARTH 24

tri-colour quinoa, roasted sweet potato &
carrots, cucumber, baby spinach, parsley,
pomegranate, toasted pepitas & sunflower
seeds with house-made beetroot puree and
red wine vinaigrette (GF/DF)

TURMERIC CHICKEN 27

coconut turmeric chicken, coriander & mint
slaw, cherry tomatoes, spinach, green beans
& spanish onion topped with peanuts &
crispy shallots with house-made coconut
chilli-lime dressing (GF/DF)

KOREAN FRIED CHICKEN 27

fried buttermilk chicken (GF), house-made
ranch dressing, cos lettuce, fennel, cucumber,
corn, spanish onion, spinach, green apple,
gochujang chilli jam, peanuts & sesame

SANDWICHES

THE REUBEN 20

pastrami on toasted sourdough with pickled
red cabbage, cheese, pickles & traditional
house-made remoulade sauce

CHICKEN CLUB 20

grilled chicken breast on sourdough toasted
with bacon, avocado, cos lettuce & aioli

PROSCIUTTO 22

house-sliced prosciutto on toasted turkish
roll with buffalo mozzarella, roquette, roast
tomato and house-made basil pesto

THE SPANIAN 24

grilled Middle-Eastern chicken breast with
house-made tahini garlic yoghurt on a
toasted turkish roll with cos lettuce, tomato,
spanish onion and pickled red cabbage

SUNDAY SURCHARGE 10%
PUBLIC HOLIDAY SURCHARGE 15%

ALLPRESS COFFEEHOUSE & EATERY

BURGERS
SERVED WITH STACKS SHAKER FRIES

CLASSIC 23

house-made beef burger (GF) on a brioche
bun with lettuce, cheese, tomato, beetroot,
onion & bbqg sauce

SOUTHERN FRIED CHICKEN 23

crispy coated chicken (GF), slaw, cos lettuce,
hot honey sauce & aioli on a brioche bun

VEGIN" OUT 23

house-made corn & zucchini fritter, roquette,
house-made green goddess dressing &
avocado on a brioche bun

PERI-PERI CHICKEN 26

portuguese seasoned chicken breast,
avocado, cos lettuce, house-made peri peri
sauce & aioli on a brioche bun

AMERICAN 26

house-made beef burger (GF), cheese, bacon,
spanish onion, lettuce, pickles & Stacks
burger sauce on a brioche bun

THE LOT 28

the classic burger loaded with bacon, fried
egg & grilled pineapple on a brioche bun

STACKS SHACKER FRIES
with Stacks special seasoning small 5

10

large

SWEET POTATO FRIES

share bowl with house-made aioli
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UPGRADE BURGER SIDE TO SWEETS +6

STACKS SNACK PACK 28

shaker fries, grilled Middle-Eastern chicken
breast, house-made tahini garlic yoghurt, pickled
chilli, fresh parsley & shallots with house-made
sriracha aioli

GF (GLUTEN FREE) DF (DAIRY FREE) V (VEGAN)
Our kitchen uses a vast array of ingredients.

Please advise staff of any allergies or dietary requirements and we will do our best to accommodate



KIDDO’S

WAFFLE

with vanilla ice-cream, strawberries &
nutella

HAM & CHEESE PITA PIZZA

pita bread mini-base with tomato pizza
sauce, cheese & sliced ham

CHEESEBURGER + FRIES

house-made beef burger (GF) with
cheese & tommy sauce on a brioche bun
served with plain fries

CHICKIE TENDERS + FRIES

crumbed chicken breast tenders served with
plain fries & tommy or bbq sauce (GF nuggies
available +3.5)
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