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PRAWN BISQUE PASTA 5 310
Lingnine tossed in a rich prawn bisque with suceulent prawns, garlic, cream 8 _'A-;

rocket

BEEF BOLOGNESE $ 25.5
Linguine, slow-cooked beef, bacon and onion in a rich tomato sauce

BENNY BENNY $ 29.50

Smoked salmon, avocado and a poached egg on a square croissant pastry,
topped with hollandaise sauce and micro herbs

STRAWBERRY BURRATA ON TOAST ﬂ $ 26.0

Burrata, strawberry, honey, yogurt. granola. micro herbs
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CHICKEN KATSU PLATE $ 28.0
Crispy chicken katsu served with rice, shredded eabbage and pickies

PRAWN KATSU SANDO / 8 25.5
Crispy prawn, fluffy sholkupan bread, tartar sauce, shredded cabbage \ _ f

CHICKEN KATSU SANDO $ 245

Crispy chicken katsu, fluffy shokupan bread,
tonkatsu sauce, Japanese mayvonnaise, shredded cabbage.
Served with a side of pickles

HAMBURG STEAK (Add Rice $4.0) $ 25.0
Beef & pork patty, rich sautéed mushroom, onion butter sance & hash hrown

AMPER'S BIG BREAKFAST

Boiled egg, Bacon, Chorizo, Tomato, Micro salad, Hashbrown, Green,
Mushroom, Bread

% 29.5

AMPER'S VEGE BREAKFAST $ 29.0

Boiled egg, Avocado, Tomato, Green, [Hashbrown, Miero salad, Mushroom,
Halloumi, Bread, Spinach

MUSHROOM MEDLEY $ 26.0

Aszsorted mushrooms, crispy enoki mushrooms, green pea paste, furikake, red £
chilli and olive vil on sourdough

AMPERS SHAKSHUKA

Egg, Crusty Bread, Chorizo, Cheese, Tomato Beef & Pork ragu sauce, Micro salad

FRENCH TOAST s
Brioche, Canadian Maple syrup, Seasonal fruits, Marshmallow % A ]

HAM & CHEESE CROISSANT $ 120
TOMATO & CHEESE CROISSANT $ 12.0
PLAIN TOAST (Add Burrata $ 9.5) $ 8.0
Sourdough, Pepe Saya butter (Add Jam, Peanut Butter, Vegemite)
HAM & CHEESE TOASTIE § 12.0
CHEESE & TOMATO TOASTIE $ 12.0
EGGS ON TOAST $ 16,0
YOGURT BOWL 8 14.0

Greek style yogurt, seasonal fruits, honey, grenola, chia seed
AVO ON TOAST § 20,0

Avocado, whipped fetta & ricotta cheese, medley tomato Jg
micro salad, dukkah, lemon, balsamic glaze, pistachio .
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PLAIN CROISSANT % 8.0
TODAY’S PASTRY S 8.5
SIGNATURE PLAIN SCONE $ 8o

Double whipped cream, Pepe Saya butter, Strawberry rose jam

SIGNATURE EARL GREY SCONE ¢ s 8.5

Earl grey eream, Pepe Saya butter, Strawberry rose jam

BANANA BREAD $§ 7.0
MANGO BREAD $ 7.0
GF NUT BAR (FIG & NUT / PISTACHIO) $ 6.0
COOKIE $ 435
e
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BACON $ 8.0
HALLOUMI 5 8o
BURRATA 595
12 AVOCADO $ 5.0
TOMATO $ 4.0
RICE $ 4.0
14 CHORIZO $ 4.0
SMOKED SALMON % B5
EGG 8 4.0

GOOD FOOD BRINGS PEOPLE TOGETHER




SIGNATURE

SIGNATURE COLD BREW

Crafted with MECCA cold brew.

Matcha
Cream

Cold brew with
silky matcha
cream foam.

Pistachio
Cream

Cold brew topped with
pistachio cream foam,
nutty and smooth.

Einspanner

Smooth cold brew,
sweet cream foam
and a hint of cinnamon.

Sweet Corn
Cream

Cold brew with
silky sweet corn cream,
uniquely unexpected.

Tiramisu
Latte

Cold brew layered with
mascarpone cream,

finished with cocoa dust.

Orange
Cold Brew

Bright cold brew
with orange juice
for a citrus finish.

DRINKS

NO COFFEE

Strawberry purée
meets creamy
matcha foam.

Strawberry
& Cheesecake

Mascarpone cheese cream
and strawberry purée,
inspired by cheesecake.

Coconut
Matcha Cloud

Coconut water with
velvety matcha cream
and toasted coconut.

Coconut
Pistachio Cloud
Coconut water topped

with pistachio cream
and crushed pistachios.



