
 

ALL DAY MENU 

 VEGAN  BURGER                         VEG   V  DF          21 
 quinoa and legume pattie in a burger bun w salad,  
 tomato, avocado and house made vegan cheese & mayo 
 served w a side of chips or salad  

 
GRASS FED BEEF BURGER         20.5 
w tasty cheese, free range bacon, onion relish, pickles, 
mayo, lettuce and tomato served w a side of chips or salad 
 

GRASS FED DOUBLE BEEF BURGER        23.5 
w tasty cheese, free range bacon, onion relish, pickles, 
mayo, lettuce and tomato served w a side of chips or salad 
 
 
FREE RANGE CHICKEN BURGER    DF         20.5 
chicken breast marinated in mustard, lemon  
and mixed herbs, served on a bed of lettuce, tomato w  
tomato relish & mayo, and a side of chips or salad 

 

FREE RANGE PULLED PORK BURGER           22 

16 hr slow cooked pork w chilli and mixed herbs,   

served w slaw, lime mayo, hollandaise and side of 

chips or salad 

   FREE RANGE EGG  AND BACON        11 

  w house made onion relish & mayo 

   

  HCT -  Free Range ham, cheese and tomato                11 

  BLT  - Free Range bacon, lettuce, tomato,                 11 

              house made onion relish and mayo 

  ELT   - Free range egg, lettuce tomato  and mayo               11 

 

  FREE RANGE CHICKEN AVOCADO ROLL * DF      15 

  w mushroom, sweet chilli, house made kecap manis sauce, 

  cheese and mayo 

 GLUTEN FREE OPTIONS AVAILABLE 

 

V = VEGAN VEG = VEGETARIAN  GF = GLUTEN FREE 
DF = DAIRY FREE    * = OPTION 

————————————————————————————————- 
  SIDES &  EXTRAS 
 

Mushroom | Spinach | Roast Tomato   3.5 
Free Range Egg | Danish Fetta    2.5 
Extra sausages      3.5 
Marinated free range chicken    5 
Avocado | Free Range Bacon |  Smoked Salmon  |  
Free Range Ham       4.5 
Extra Condiments         .5 
Blue Bay Goats Fetta     3.5 
Side of chips       3.5 
Bowl of chips       7.5 
Side of rocket salad w fetta, tomato and Spanish onion 3.5 
 
GF Bread | Ice Cream      1.5 
Organic dairy free Cocofrio ice cream 1 scoop (vegan) 3 

 

 TOAST  - Sourdough | Multigrain | Bagel          6.5 
 w house made jam | vegemite | honey | 100% Australian  
 peanut butter all served w butter  (GF bread 1.5) 
 
 NOISETTE FRUIT TOAST served with butter &                     7 
house made jam    
 
     

 BURNT FIG GRANOLA                    VEG * DF          15 
 w honey dipped almonds rolled in cinnamon, served w 
 panna cotta, fresh fruit, and pistachio crumb and  
 either Bonsoy or milk   
  
 TWO FREE RANGE EGGS ON  
 SOURDOUGH        VEG  * DF         11.5 
 poached / fried / scrambled on toast 
 extra toast 1.5 

  
GLUTEN FREE PANCAKES         VEG   GF   DF            18.5 
 w coconut cream, passionfruit sauce, blueberries, strawberries 
 and Cocofrio coconut ice cream 
   
   

 BIG BREKKIE    * DF         21   
 free range eggs (your way), bacon,  sausage,  
 spinach, mushrooms, and roast tomato on sourdough 
  

 BIG VEG BREKKIE                 VEG  *  DF  * V           21 
 free range eggs (your way), avocado, mushrooms,   
 spinach, truss cherry tomatoes and zucchini fritter on sourdough  
 
SMASHED AVOCADO                     VEG  * V   * DF        17.5 
 w tomato, onion and cucumber salsa, fetta,   
 beetroot  relish & house made  pesto on toast  
 add 1 free range egg  2.5  
 add salmon 4.5 

 

 ZUCCHINI PEA FRITTERS  VEG  GF  * DF          19.5  

 w green goddess sauce, snow pea tendrils, radish and  

 red onion served w harissa mayo  

 

 BAGEL BENEDICT  (NY Bagel Co.)        17.5 

 free range bacon, smashed avocado, poached  free range  

 eggs w hollandaise  sauce on a toasted bagel, finished off 

 w sumac  

 

 OCEAN BAGEL           19.5 

 salmon, cream cheese, rocket, red onion, avocado  

 and green goddess sauce 

 OPEN OMELETTE            18.5 
 Australian free range prosciutto, cherry tomatoes, Danish fetta  
 and micro herbs served with sourdough 
 

 VEGETARIAN OPEN OMELETTE          18.5 
 pumpkin, smoked Dutch cheese, cherry tomatoes, sunflower 
 and pumpkin seeds, micro herbs and a sprinkling of black sesame 
 seeds served with sourdough 
 

SOUP OF THE DAY (ask FOH)         13.5 
served w sourdough  
 

PUMPKIN QUINOA SALAD        VEG  GF   * V  * DF     18.5   
 quinoa, roast pumpkin, toasted pumpkin  
 and sunflower seeds, avocado, goats fetta, pomegranate, mix     
 leaves finished w house made dressing    
 add marinated free range chicken 5 
 

NOISETTE CIABATTA ROLLS 

RED BEAN COFFEE ONLY USE GENUINE FREE RANGE / GRASS FED PRODUCTS  

Menu changes are not permitted during peak service periods, weekends & public  holidays.  



Muffins | Gluten free Slices  | Tarts   

  

     

 

      

 

 

 

 

 

 

 

 

    

   
  Toast w vegemite | jam | honey  | 100% Australian natural  

   peanut butter  &  butter w babycino   5 
     

   One free range egg any way on toast w babycino 6  

   Cheese toastie w babycino    6  

   Pancakes w vanilla ice cream and  maple syrup  7 

   Cheese and free range ham toastie w babycino  7 

 

 

   

 

 

 

 

 

 

  

 

 

 

               

 

       

ALL DAY MENU 

WILLOW ZEN (genuine) FREE RANGE EGGS    10 

BONSOY PER BOX X 6 CARTON     23 

BONSOY PER CARTON      4.2 

ST DAVID MILK   2 LT    4.5 

KING ISLAND COCONUT MILK 1LT   4.2 

ALMOND MILK 1LT      4.5

     

      PRODUCE ITEMS FOR PURCHASE 

KIDS CORNER 

SOMETHING SWEET 

Panna  Cotta w fruit and nuts   6 

Organic Coconut Cocofrio ice cream (vegan) 9 

w chocolate  sauce  (3 scoops) 

 

On display  —  tarts, cakes, biscuits, muffins and  more 

Yarralicious GF slices & GF biscuits   

www.redbeancoffee.com.au  

FOUR LEGGED FRIEND 

GREENIES DENTAL CHEW TREATS  

LARGE  4.2     ( 22—45 kg dog weight ) 

REGULAR  3.2 ( 11—22 kg dog weight ) 

PETITE  2.2 (  7—11 kg  dog weight ) 

 

Menu changes are not permitted during peak  

service periods, weekends & public  holidays.  

During peak periods there may be a delay in  

service. We will  endeavour to have your meal 

served as promptly as possible . We thank you 

for your understanding. 

VEGAN / VEGETARIAN / GLUTEN FREE  /  

DAIRY FREE  

options are available on request.  

Please be aware that not all ingredients are listed, 

thus for any special dietary requirements and any 

allergies please chat to one of our friendly FOH staff.   


