
 
  

 
  

MELBOURNE SINCE 2009 

(V)  =  VEGETARIAN 
(VG) =  VEGAN 
GFO = CAN BE  MADE GLUTEN FREE ,  $2  ADDITIONAL 

@HARDWARESOCIETE 
OR TAG: #NOEGGSONTOAST 

SURCHARGE:  
10% WEEKENDS & 20% PUBLIC HOLIDAYS 

CARD PROCESSING FEE 1%-2% 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
TOAST WITH FRENCH BUTTER & SPREADS 11 
choose from baguette, fruit sourdough or  
croissant by Via Porta  

PORRIDGE (V)  20 
caramelised banana, dulce de leche crème fraîche, 
hazelnut crumble, blackberries 

BIRCHER (V)  20 
lavender poached pears, roasted rhubarb, honey 
crumble, blueberry & lavender compote 

THE CONTINENTAL (VO) 25 
pistachio & chocolate breakfast trifle, mortadella, 
stracciatella, basil, Via Porta croissant, petite OJ 

SCRAMBLED TOFU (V + VG + GFO) 26 
tomato & charred sweet corn salsa, chimichurri, 
crispy kale, pickled onion, bun noir 

FRIED BRIOCHE 27 
chocolate pavlova, whipped orange mascarpone & 
ricotta, herb roasted figs, orange blossom syrup, 
crushed pecans, marmalade gel  

PORK BELLY (GFO) 28 
scrambled eggs, chorizo bread & butter pudding, 
sauce vert , roasted tomato  

CROQUE MADAME 28 
traditional bolognaise, caramelised onion, 
bechamel, fried egg, house salad 
 
 
 
 
 

BAKED EGGS (GFO) 28 
UN — smoked beetroot puree, roasted baby 
carrots, creamed chèvre, hazelnuts (V) 

DEUX — chorizo, potato, piquillo peppers, queso 
manchego, almonds, aioli  

SALMON MILLEFEUILLE (GFO) 30 
hot smoked salmon, smashed peas, stracciatella, 
broccolini, pickled zucchini, soft herbs, gremolata, 
soft boiled egg 

BENEDICT (GFO) 30 
confit duck, pedro xeminez glaze, braised apple & 
red cabbage, bearnaise, crispy sage, poached eggs 
 
 

CAKES - HOUSEMADE 

CHEESECAKE 12 

BREAD & BUTTER PUDDING 12 

MERCHANDISE 

OUR BOOK “NO EGGS ON TOAST” 50 
available in pink or green 

TOTE BAG 35 
 
 
 
 
 
Need some photographic inspiration, head to our 
website, HARDWARESOCIETE.COM, for photos of 
our menu. 
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COFFEE BY MARKET LANE 
Piccolo 5 
Espresso, short macchiato 5.5 
Long black, long macchiato 6.2 
Latte, Cappuccino, Flat white 6.2 
Cold drip / Iced latte/ Batch brew 6.5 
Yuzu cold drip, cold drip, yuzu juice, lemon 10 
+ $1 HAPPY HAPPY SOY BOY or NO ORDINARY 
Oat milk 
We use Marimbus Espresso Roast 
Milk supplied by Gippsland Jersey 

CHA HAUS MATCHA GREEN TEA LATTE 6.5 

HOUSE MADE CHAI LATTE 7.5 
with notes of ginger, black pepper, cinnamon, 
cardamom 

HOT CHOCOLATE / MOCHA 11 
54% dark caullebaut 

VELVET BLANC HOT CHOCOLATE 11 
33.5% caullebaut, lychee, rose, ganache 

TEA BY THE POT 7 
French earl grey / English breakfast / Oolong & 
orange blossom / Liquorice peppermint & fennel / 
Green tea, passion flower & marigold 

HOUSEMADE ICED TEA 7.5 
French earl grey tea infused with lemon & mint  

HOUSE MADE ICED DRINKS 8.5 
Coffee / Mocha / Chocolate / Chai / Matcha 

ORGANIC ORANGE JUICE BY THE GLASS 5.5 

 
 

 

 

 

COLD PRESSED JUICE 8 
1 – watermelon, green apple, strawberry, lime 
2 – green apple, pear, silverbeet, lemon, ginger 
3 – beetroot, green apple, carrot, ginger, lime 
4 – pineapple, pear, green apple, lemon, mint 

STRANGELOVE LOW SUGAR SODA  6.5 
c loudy pear & cinnamon / double g inger / 
mandarin / yuzu / lemon squash / 
passionfruit 

BOTTLED BEER / CIDER 10 
Kronenberg 1664, Strasbourg, France 
Estrella, Barcelona, Spain 

COCKTAILS 20 

MIMOSA 
prosecco, orange juice 

MARKET LANE MARTINI 
espresso, Mr black coffee liquor, vodka, simple 
syrup 

BOOZY TEA 
white rum, blackberries, passionfruit, yuzu, 
signature iced tea 

BLOODY MARY 
vodka, spiced tomato juice, lemon, celery salt 

LAVENDER GIMLET 
the Melbourne gin company gin, lavender, yuzu, 
prosecco 
 


