
K i c k  s t a r t  y o u r  d a y .
Bloody Mary, 
Espresso martini or Piña Colada $15
Mimosa  $12.    BABY GUINNESS $8

BREAKFAST
Open Hours: 6:30am - 3pm

T o a s t :
White, Wholegrain, Sourdough, Soy linseed,
Turkish, or Gluten free (extra $1).
Served with jam, peanut butter, honey or
vegemite. 
R a i s i n  T o a s t :
Served with butter and jam.

B r e a d s :
Banana Bread, Mango & Coconut, Pear &
Raspberry, Banana & Blueberry, GF Banana
Bread. Served toasted with butter

M o n k e y  M a g i c
Toasted banana bread topped with ricotta, honey
& cinnamon

H a m  &  C h e e s e  C r o i s s a n t
Shaved leg ham & cheese

B a k e r y .

E g g s .

F r e e  R a n g e  E g g s
Your choice of eggs (poached, scrambled or
fried) with oven baked tomato & your choice of
toast. Add extras. 

V e g e t a r i a n  O m e l e t t e
Spinach, mushrooms & fetta cheese with white
toast.

M e d i t e r r a n e a n  O v e n  B a k e d  E g g s  
served with napolitana sauce, feta & spinach. Served 
with sourdough toast. Add chorizo for $5.5

C o u r t y a r d  B r e a k f a s t
Grilled asparagus wrapped in smoked salmon
served with poached eggs, bacon and
hollandaise on sourdough. 

A l l  o r  N o t h i n g
Your choice of eggs, bacon, field mushrooms,
sausages, baked beans, & roasted tomato with
your choice of toast.

V

F r u i t  B o w l
Seasonal fruit, muesli, yoghurt & honey. Change to
Coconut yogurt for $2

A ç a i  B o w l  
With banana, berries & granola.

B r e a k f a s t  B r u s c h e t t a
Creamy ricotta, cherry tomato, avocado & balsamic
glaze on sourdough toast. Add a poached egg  for $5

S o m e t h i n g  d i f f e r e n t .

T r a d i e  R o l l  
bacon, scrambled egg, on a turkish roll with cheese 
& bbq sauce. Add a Hash Brown for $5

B r e a k f a s t  Q u e s a d i l l a  
bacon, cheese & avocado served with a mild tomato
relish on the side.

B .  L .  T .
Bacon, lettuce, tomato, mozzarella on a roll with
mayo. Add Avocado for $5

B a n a n a  P a n c a k e s
Two huge pancakes with homemade honeycomb
butter & maple syrup. Add Ice cream for $2 

C o r n  F r i t t e r s
With bacon, crispy fried kale, guacamole & oven
roasted tomato. Add a Poached egg for $5 

D

H o m e  m a d e  B e a n s
With a slightly spice, baby spinach, mozzarella & a 
pesto drizzle on sourdough. Add a Poached egg for $5

V

V

H a l o u m i  S t a c k
Two poached eggs, avocado, pesto, grilled haloumi, 
baby spinach on sourdough.

V

S o m e t h i n g  E x t r a :
Homemade Tomato Relish,  Asparagus $3/each
Field mushrooms, Avocado, Roasted tomatoes, Wilted
Spinach, Baked beans, One egg, Hash Brown $5/each
Sausages, Bacon, Smoked Salmon, Fries, Haloumi,
Chorizo,  Black Pudding $5.5/each

V

10% SURCHARGE ON WEEKENDS / 15% SURCHARGE ON PUBLIC HOLIDAYS - GLUTEN FREE BREAD AVAILABLE - SORRY, NO MENU CHANGES - LET US KNOW OF ANY ALLERGIES 

O r g a n i c  C o f f e e  b y  G i r d l e r s
G r i n d .
Latte    Flat White    Capuccino   Long Black

Espresso    Machiatto  Piccolo

Mocha     Matcha Chai     Tumeric Latte  
(Matcha & Tumeric comes with cinnamon on
top) 

E x t r a s
Extra shot, decaf, bonsoy soy milk, 
lab almond milk, lab lactose free milk,
macadamia milk, oat milk. 
Vanilla, caramel, hazelnut, butterscotch or mint

Babyccino 
Puppyccino (whipped cream) 

C h o c o l a t e  W h i p
Mug of hot chocolate topped with whipped
cream.

L o o s e  L e a f  T e a  b y  S o m a g e
English Breakfast, Earl Grey, Peppermint, Green,
Chamomile, Irish Breakfast, Lemongrass and
Ginger, Chai Tea (brew with milk or water).

H o t  D r i n k s .

J u i c e  
Freshly made with your choice of: 
carrot, celery, apple, orange, pineapple, 
watermelon, ginger, mint & lemon.

S m o o t h i e s
Made with milk and ice cream with your
choice of: 
mango, banana, strawberry, mixed berry,
raspberry or blueberry. With honey on the
rim

M i l k s h a k e s  
Made with milk and ice cream 
with your choice of: 
Chocolate, strawberry, vanilla, caramel, 
banana, or coffee.

P r o t e i n  S h a k e
Banana, yoghurt, protein powder, honey 
& skim milk.

C o l d  D r i n k s .

D

I c e d  C o f f e e
Double shot of espresso served with ice 
cream, milk and topped with whipped cream.

I c e d  L a t t e
Double shot of espresso over ice with milk.
Make it Iced Mocha for extra $0.5

I c e d  c h o c o l a t e
Served with ice cream, milk & topped with
whipped cream.

F r e s h  C o c o n u t  W a t e r
Served in coconut.

S o f t  D r i n k s
Coca-Cola, Coca-Cola No Sugar, Sprite, 
Guava, Passionfruit, Peach, Tropical mango,
Lemon lime & bitter, Ginger beer, 
Mountain Dew, Solo, Fanta.
Water, Soda water, Sparkling water

K i d s  M e n u .

B r e a k f a s t .  
f r o m  6 : 3 0 a m
Open vegemite & Cheese melt on turkish toast

Kids pancake (1) with your choice of starwberry
or banana. Add ice cream for $2

Scrambled Egg with ham and cheese & one
slice of white toast

Peanut Butter toast with Banana

L u n c h .
from 12pm 
Chicken Schnitzel strips and chips

Ham and Cheese Sandwich

Vanilla  Ice cream with chocolate topping

DR INKS
Fully Licensed

S m o o t h i e s  ( D a i r y  F r e e )
Açai Smoothie : made with banana, 
mixed berry, apple juice and açai.

Green Smoothie: made with kiwi, lemon, 
ginger, banana, cucumber, spinach, apple
and orange juice.

D

D

O P E N I N G  H O U R S :  M O N D A Y - S A T U R D A Y  5 . 3 0 A M - 3 : 3 0 P M ,  S U N D A Y  6 A M - 3 : 3 0 P M

$ 6

$ 6

$ 7

$ 1 3

$ 1 0

$ 1 6

$ 2 6 . 5

$ 2 6 . 5

$ 2 6 . 5

$ 2 7

$ 1 8 . 5

$ 1 8 . 5

$ 1 8 . 5

$ 1 7 . 5

$ 1 9

$ 1 7 . 5

$ 2 2 . 5

$ 2 6 . 5

$ 2 1

$ 2 6 . 5

S : $ 4
L : $ 4 . 5

$ 3 . 5

$ 0 . 5

$ 2 . 5

$ 4 . 5

$ 6

L : $ 9 . 5
S : $ 5 . 5

L : $ 9 . 5
S : $ 5 . 5

L : $ 8
S : $ 5

$ 1 0

$ 1 2

$ 7 . 5

$ 6

$ 7

$ 6

$ 4 . 5

$ 8

$ 1 2

$ 1 2

$ 6 . 5

$ 1 2

$ 7

$ 4

T h r e e  E g g  O m e l e t t e
chorizo, spanish onion, & mozzarella cheese
with white toast.

$ 2 6 . 5

V

S : $ 4 . 5
L : $ 5

$ 2



            Thank you for visiting                       

All our food is prepared fresh & made to order. Your
patience will be rewarded. Sit back & enjoy our little cafe.

If you've enjoyed your time with us tell your friends or
review us. If you haven't please let us know so we can
have an opportunity to make it better in the future. 
Follow us on instagram @coogeecourtyard and

@ondacoogee

LUNCH
Open Hours: 12pm - 3pm

S a l a d s . W i n e s

DR INKS
Fully LicensedO P E N I N G  H O U R S :  M O N D A Y - S A T U R D A Y  5 . 3 0 A M - 3 : 3 0 P M ,  S U N D A Y  6 A M - 3 : 3 0 P M

T u r k i s h  S a n d w i c h e s .

S t e a k  S a n d w i c h
With caramelised onion, cheddar cheese,
tomato, lettuce & smokey bbq aioli, Served with
fries

R o a s t  V e g e t a b l e  O p e n  S a n d w i c h
Pumpkin, zucchini, mushroom, roast capsicum, &
tomato on a bed of pesto, topped with feta
cheese. Served with salad

S m o k e d  S a l m o n  S a n d w i c h
With cream cheese, spanish onion, capers, &
lettuce. Served with Salad.

C h i c k e n  B r e a s t  S a n d w i c h
With guacamole, tasty cheese & mayo. Served
with Salad

V

B u r g e r s .

C h e e s e b u r g e r
Juicy beef patty, cheddar cheese, gherkins,
lettuce, tomato & smokey mayo. Served with
chips.

C h i c k e n  S c h n i t z e l
With lettuce, bacon, avocado, tasty cheese, &
homemade basil pesto mayo. Served with chips

B B Q  P u l l e d  P o r k  B u r g e r
With homemade coleslaw & bbq sauce. Served with
chips.

G r i l l e d  H a l o u m i  B u r g e r
Grilled Haloumi, mushroom, roast capsicum,
beetroot, rocket & aioli. Served with chips.

V

P u m p k i n  &  Q u i n o a  S a l a d
With rocket, roasted nuts & seeds, goat cheese
with sesame oil dressing.

B a l i n e s e  B e e f  S a l a d
Marinated beef with mixed leaves & herbs,
tossed in a soy dressing, topped with
roasted rice.

C h i c k e n  H a l o u m i  S a l a d
Grilled Chicken breast, grilled haloumi, avocado,
mixed leaves with oregano dressing.

S o m e t h i n g  d i f f e r e n t

P i t a  P o c k e t s
Your choice of roast lamb or chicken with:
tabouli & tzatziki. Served with your choice of
chips or salad. 

C o u r t y a r d  N a c h o s
Your choice of beef or vegetarian, beans, 
sour cream & guacamole.

V e g a n  B u d d h a  B o w l
Spiced chickpeas, kale, carrot, cucumber, 
pickled red cabbage, hummus, avocado & sesame
seeds.

O l d  S c h o o l  r o a s t  L a m b  r o l l
With caramelised onion & gravy, served with
gravy chips on warm crusty roll. 

V

F o r  t h e  G r o w n  U p s .

B l o o d y  M a r y  
vodka, tomato juice, worcestershire sauce &
tabasco 

E s p r e s s o  M a r t i n i

P i ñ a  C o l a d a
Rum, coconut cream, pineapple juice, blended 

M i m o s a  

M o s c o w  M u l e  J u g
vodka, ginger beer, mint & lime. Served to share

P i m m s  J u g
Orange, cucumber, lemon, lemonade and
ginger Ale. Served to share

B e e r s .  

H a h n  S u p e r  d r y

P e r o n i ,  B u l m e r s  C i d e r

C o r o n a ,  J a m e s  S q u i r e  1 5 0  l a s h e s ,
L i t t l e  c r e a t u r e s  p a l e

L o r d  N e l s o n  t h r e e  s h e e t s  p a l e  a l e ,
S t o n e  &  w o o d

S p a r k l i n g
148 Browns Road.
brut, mornington peninsulsr, vic

Proseco 

G l a s s    B o t t l e

$ 4 0

$ 9        $ 4 0

$ 9         $ 3 6

$ 3 8

$ 1 0        $ 3 8

$ 3 8

$ 3 8

$ 1 0       $ 3 8

$ 1 2      $ 4 0

$ 3 8

 $ 4 0

W h i t e  W i n e
Mud House
Sauvignon blanc, 2023 

S H W 
2021 riesling, Southern Highland
Winery

Grant Burge
2023 pinot gris, Adelaide Hills

Cape Banks
2019 chardonnay, mount gambier,
sa

R o s e
S H W 
2021 rosé, Southern Highland
Winery
 

R e d  W i n e
Rockridge
2017 cabernet sauvignon, clare
valley, sa

Linke
2015 shiraz, barossa, sa

S H W 
2021 Pinot Noir, Southern Highland
Winery

Schobers
2014 cabernet, Clare Valley

$ 2 6

$ 2 1 . 5

$ 2 1 . 5

$ 2 1 . 5

$ 2 0

$ 2 4

$ 2 5

$ 2 5

$ 2 5

$ 2 5

$ 2 5

$ 2 1 . 5

$ 2 2

$ 2 0

$ 2 5

$ 1 5

$ 1 5

$ 1 5

$ 1 2

$ 2 0

$ 2 0

$ 8 . 5

$ 9

$ 9 . 5

$ 9 . 5

10% SURCHARGE ON WEEKENDS / 15% SURCHARGE ON PUBLIC HOLIDAYS - GLUTEN FREE BREAD AVAILABLE - SORRY, NO MENU CHANGES - LET US KNOW OF ANY ALLERGIES 

B a b y G u i n n e s s  ( S h o t ) $ 8


