
Feelin’ Ginger
orange, carrot, ginger, turmeric
root, lemon & honey

The Beet’s Knees
beetroot, apple, carrot & ginger

Watermelon & Mint

Fresh Orange

Apple, Orange & Carrot

Fresh Juices
11

11

9

9

9

Vanilla

Chocolate

Strawberry

Kit Kat

Cookie Cream Oreo

Downsize (kids)

Milkshakes
9

9

9

12

12

-2.5

Pink Dragon
dragon fruit, banana, mango
nectar, honey, chia seeds &
coconut yogurt

Green Jungle
avocado, spinach, matcha
powder, oat milk, banana &
honey

Chocolate Royale
chocolate, peanut butter,
banana, chia seeds, shredded
coconut, crushed peanuts &
almond milk

Smoothies
9

9

9

Cloud & Mist Green

Earl Grey

English Breakfast

Dreams of Granada
organic puerh tea, spearmint,
peppermint, common mint, cocoa
nibs and cornflower

Summer in Amsterdam
echinacea, spearmint, ginger,
lemongrass & Siberian ginseng

St JuliaTea
5

5

5

5

5

Cold Drinks
Iced Coffee
with ice-cream

Iced Latte

Iced Long Black

Iced Mocha

Iced Chocolate

Affogato

7

6

6

6

6

6

2

4.5

4.5

4.5

4.5

Baby Chino

Hot Chocolate

Chai Latte

Matcha Latte

Turmeric Latte

SpecialtyDrinks

House blend + Milk

Long Black

Filter/Cold Brew

Espresso

Doppio

Piccolo

Short Macchiato

Long Macchiato

Swiss Water Decaf

Alternative Milk
oat, soy, almond or lactose free

Coffee
4.5

4.5

4.5

4

4.2

4.2

4.2

4.5

0.5

0.6

Sides&Extras
Poached Egg
Halloumi
Chorizo
Bacon
Avocado
Sweet Potato Fries
Roasted Tomato
Hashbrown

Mushrooms
Smoked Salmon
Fried Chicken
Hollandaise
Wilted Spinach
House Fries
Fritter

2.5
5
5
5
5
5
4
4

5
6
6
2
4
5
4

Savouries&Takeaway
Breakfast Burger (GFO, D, N)
bacon, egg, relish, spinach, hash brown, avocado,
halloumi & fresh tomato

Smoked Salmon Roll (D, N)
crème cheese, kewpie mayo, red onion, smoked
salmon, fried capers, lettuce, avocado, dill & radish

Brie & Ham Toastie (GFO, D)
sliced ham, brie cheese, dill pickles & mustard

Pastrami Toastie (GFO, D)
sliced pastrami, lettuce, spicy pickled gherkins
mayo, sauerkraut & Swiss cheese

Pesto Grilled Chicken Wrap (D, N)
Grilled chicken, lettuce, aioli, pesto, diced avocado
and tomato salsa & cheese

HLT Wrap (V, D)
halloumi, avocado, lettuce, tomato & aioli

Bacon & Egg Wrap (D)
bacon, eggs, spinach, house tomato relish & cheese

SFC Wrap (D)
southern fried chicken with house spices, onion,
jalapeños, slaw, spicy mayo, honey, chilli sauce &
cheese

18

18

16.5

16.5

16.5

16

16

17

Smashed Avo (VO, VGO, GFO, D, N)
dukkah, sumac, avocado, feta, red radish, fresh chilli,
orange segments, roasted cheery tomatoes & poached
egg on multigrain dressed with yuzu

SFC Burger (D, N)
southern fried chicken breast, onion, jalapeños, cheese,
lettuce, pickles, tomato, spicy mayo with side of sweet
potato fries

The Oz Burger (D, N)
beef patty, bacon, egg, pickles, cheese, tomato, red
onion, fresh lettuce & beetroot with sweet potato fries

Shy’s Benedict (GF, VO, D)
fifteen hour duck fat potato with choice of bacon or
smoked salmon with grilled asparagus, kale, avocado,
poached eggs & hollandaise

Toast Your Way
with sides of your choice such as house jam & butter

Burd’s Free Range Eggs
eggs your way on bread of your choice

21

23

23

23

8

12

Breakfast &Lunch
Big Brekkie (GFO, D)
bacon, pork chipolata, mushrooms, halloumi, hash,
avocado, spiced beans, roasted cheery tomatoes and
baba ganoush, eggs your way on toast (+2 scrambled)

Green Bowl (V, GFO)
edamame hummus, quinoa, kale, sugar snaps,
asparagus, broccolini, king oyster mushrooms, avocado,
poached egg & toast dressed with mustard vinaigrette

Chilli Scramble (VO, GFO, D)
diced bacon or mild chorizo, cheery tomatoes, fresh
chilli, fried shallots, chives & freshly grated parmesan on
sourdough (veg option: with oyster mushrooms)

Churro French Toast (V, D)
churros crusted thick brioche, chocolate butter cream,
fresh seasonal fruits, caramalized banana, whipped
mascarpone and maple syrup

Tempura Zucchini Flitters (V, D, N)
zucchini, carrot & potato, eggplant relish, cucumber,
avocado & tomato salsa, grilled halloumi, poached egg
topped with hollandaise

Chicken Poke Bowl (VO, N)
fried or grilled chicken, avocado, pico de gallo, cheery
tomatoes, cucumber, edamame, sushi rice, pickled
cabbage, spicy kewpe mayo, nori & thai chilli cashews
(veg option: with mushrooms)

Red Zhoug Shakshuka (V, GFO, N)
grilled chorizo, house red zhoug spice from Yemen,
coddled eggs garnished with parsley & mint with
sourdough side

Biscoff Waffles (V, D, N)
house waffles, biscoff glaze, white chocolate, fresh
seasonal fruits, caramelized banana & whipped
mascarpone

Chia Granola (V, VG, GF, N)
coconut chia pudding, house made granola, fresh
berries, saffron poached pear & freeze dried raspberry
with raspberry coulis

Merry Mushrooms (V, VGO, GF, N)
crispy polenta, butter bean purée, mixed seasonal
mushrooms, toasted hazelnut, salsa verde, taleggio
cheese with poached egg (vegan option: avo for egg)

Halloumi Bruschetta (V, VGO, GFO, D, N)
tomato medley, king oyster mushrooms, basil, halloumi,
hummus, dukkah, sumac & parmesan with poached egg
(vegan option: avo for egg)

25

24

19

21

23

22

21

22

19

22

21
NO DISH MODIFICATIONS ON WEEKENDS
(DIETARY REQ EXCEPTION)
VG - VEGAN, V - VEGETARIAN, GF - GLUTEN FREE,
N - NUTS, D - DAIRY, O - OPTION

TwiceShyCafe


