SUB-STATION |

NO152

Coflfee & Food

BREAKFAST .04

STATION BAKED GRANOLA | 18.50
House chunky baked granola, natural Greek yogurt,
fresh seasonal fruit topped with roasted buckwheat,
chia seeds and honey. + homemade jam $3.00

TROPICAL ACAI BOWL | 19.50

Creamy Acai with fresh seasonal fruit, crunchy
homemade granola, chia seeds and buckwheat. V

+ peanut butter $3.00

GREEN EGG & BACON | 23.50

Whisked eggs mixed with spinach and herby pesto,
crispy bacon, fresh green salad,Pine nuts, homemade
tomato relish & sourdough toast on the side. + avo
$5.50

STATION SMASH | 19.90

Smashed Avo, house red cabbage and pickled fennel ,
crumbled feta, za'atar and fresh herbs laid on
sourdough toast. + one poached egg $3.50 + smoked
salmon $8 + GF bread $3.50

RISE & SHINE | 23

Two free range poached eggs, marinated oregano
mushroom, wilted spinach and Meredith goat cheese
served on sourdough toast. + GF bread $3.50

+avo $5.5 + crispy bacon $6.50

STATION BREKKIE ROLL | 17.90

Fried egg, crispy bacon, avocado, spinach, station
aioli and tomato relish on fresh baked roll.

+ potato latke $5.50

VEGGIE BREKKIE ROLL | 18.90

Fried egg, grilled halloumi, pan roasted mushroom,
spinach, tomato relish and aioli on fresh station baked
roll. + potato latke $5.50

EGGS & TOAST | 14.50

Two free range eggs (choice of poached, fried or
scrambled) served with sourdough toast and butter.

+ crispy bacon $6.50 + avo $5.5 + GF bread $3.50

STATION SPECIALS

LATKES | 24.50
Scrambled free range eggs, two potato latkes, grilled
halloumi topped with tomato and apple salsa GF

LABNEH ZA'ATAR EGGS | 24.00

Labneh Za'atar, two poached eggs, cumin chickpeas,
house cabbage, fresh parsley, roasted pine nuts served
with homemade cheese pastry (for dipping).

KASHKAVAL EGGS | 23.50

Pan roasted tomato, baked eggs topped with Kashkaval
cheese, fresh parsley, spinach and za'atar wrap on the
side. + chorizo $6.50 + halloumi $6.50

STATION CHILLI SCRAMBLES | 24.00

Whisked Chilli scrambled eggs on two Potato Latkes,
house tomato relish topped with chopped Bacon flakes.
+Avo-$5.50

CHALLAH FRENCH TOAST | 24

Served with natural maple syrup, Natural Yogurt and
seasonal fruit topped with icing sugar.

+ice cream $3

ADD ON

Peanut butter, house chilli, house jam, ice cream | 3.00
One extra poached or fried egg, GF bread | 3.50

Potato latke, Avocado, ricotta, spinach, roasted Pumpkin, herb
mushroom, Meredith goats cheese | 5.50

Crispy bacon, halloumi, double smoked ham, salami, chorizo | 6.50

Smoked salmon, grilled harissa chicken (Lunch only), minute steak
(Lunch only) | 8

Three falafel balls | 8.50 (Lunch only)

FOR KIDS
KIDS CHICKEN & FRIES | 15.00
Crilled harissa chicken and a side of fries

KIDS CHICKEN BURGER | 14.50

Crilled harissa chicken, slice tomato, aioli or tom sauce
+side of chips $5.50

HAM CHEESE / CHEESE TOMATO CROISSANT | 9.50

NUTELLA CROISSANT | 8.50

PLEASE ORDER AT THE COUNTER
We do our best to ensure an allergen free environment, but are unable to 100% guarantee as nuts, eggs, dairy, wheat and fish traces may be present in the
food & beverages offered.
10% WEEKEND SURCHARGE & 1.5% SURCHARGE APPLY ON CREDIT CARDS PAYMENTS DAILY
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LU NCH FROM 11:30

HARISSA CHICKEN BOWL | 23.90

Crilled harissa chicken served on seasonal roasted
vegetables, Muhammara sauce, house fermented
lemon and fresh mint & coriander. (our fav)

HEALTHY FALAFEL BOWL | 24

Three falafel balls served with house pickles, fresh
chopped Israeli salad, parsley, roasted cauliflower and
house Tahini served with fresh Zattar flat bread.

+ poached egg $3.50

THE SUMMER SALAD | $19.90

Fresh Leafy greens, grilled Cauliflower, Avocado,
Chickpeas, beetroot, Feta and roasted mixed nuts
dressed with Chilli Corriander dressing

+ grilled Harrissa chicken $8 +grilled Halloumi $6.50

SYMPHONY OF GREENS | 21.90

Crispy cos, cucumber, avocado, creamy Meredith goat
cheese, pitted green olives, coriander, Mint and
hazelnuts topped with citrus herb dressing. GF

+ grilled harissa chicken $8 + halloumi $6.50

TAHINI MEZZE | 14.90

Jerusalem bagel, house tahini for dipping, mixed
pickles topped with cumin chickpeas, olive oil and
parsley. + poached egg $3.50 + 3 falafel balls -$8.50

SANDWICH & BURGER

STATION STEAK SANDWICH | 21

Minute steak, grilled halloumi, greens, Spanish onion,
fresh tomato with pesto & station aioli on station
ciabatta. + side of fries $5.50

GRILLED REUBEN SANDWICH | 19.90
Homemade corn beef, pickled red cabbage, melted
cheese, dijon mustard, lIsraeli pickles topped with
parmesan cheese. + side of fries $5.50

GRILLED CHICKEN BURGER | 18.90

Harissa marinated chicken, coleslaw, lettuce, Israeli
pickles on fresh brioche bun and chilli aioli. + side of
fries $5.50

FALAFEL WRAP | 18.50

Herby falafel balls, station tahini, fresh tomato & greens,
homemade pickles wrapped in fresh flatbread.
(weekdays only).

CHICKEN SANDO | 16.50
GCrilled chicken, crunchy chilli aioli and crispy cos
lettuce on fresh sourdough bread (weekdays only).

BOWL OF FRIES | 9.00
Served with house aioli

DRINKS

COFFEE & TEA

ESPRESSO | 4.50

FLAT WHITE, LATTE, CAPPUCCINO, LONG BLACK,
PICCOLO, MACCHIATO | R5.00 L 6.00

MOCHA OR HOT CHOCOLATE | R5.50 L 6.50
MATCHA LATTE | R 6.00 L 6.50
MAGIC | R 6.00

CHAMELLIA TEA | 5.50
lemongrass ginger, jasmine
english breakfast, earl grey.
STICKY CHAI LATTE | 6.50

dirty chai +0.70

soy, oat or almond milk +1.00
extra shot +0.70

green, peppermint,

SMOOTHIES

BERRY OR BANANA RAMA | 10.90

mixed berries or banana, dates, greek yogurt, honey
and milk

CLEAN GREEN | 11.90

banana, spinach, dates, coco nibs and almond milk
ACAI SMOOTHIE | 11.90

acai berries, frozen banana and coconut water

COLD DRINKS

ICED LATTE | 7.00

MOCHA OR CHOC | 7.50

+ice cream $3 + alt milk $1.50

ICED LONG BLACK | 6.50

COLD BREW | 7.00

ICED MATCHA LATTE | 7.50

ICED STRAWBERRY MATCHA LATTE | 9.90
VANILLA BEAN AFFOGATO | 7.50

espresso with vanilla bean syrup & ice cream

ICED CHAI LATTE | 7.50

HOUSE INFUSED ICED TEA | 7.50

infused with lemon, lime & mint

COLD PRESS JUICE | 7.00 orange, tropical or green
VANILLA, CHOC OR CARAMEL MILKSHAKE | 8.50
KOMBUCHA | 6.50 lemon ginger, raspberry or peach
SAN PELLEGRINO | 250mI 5.00 750ml 9.00
COCA COLA OR SPARKING LEMONADE | 5.50
ALCOHOLIC

SHIRAZ OR PINOT GRIS | G13 B 45

PROSSECO |G 13 1/2B19 B 45

MIMOSA | 15

STONE AND WOOD PACIFIC ALE |13

APEROIL SPRITZ 118




