
 

 

açai bowl | VG, DF | 22
berries, vegan granola, coconut flakes,
banana & peanut butter 

seasonal fruit plate | VGO, DF | 18
served with coconut yoghurt & honey

house granola | VG, DF | 21
vegan granola served with seasonal fruit
almond milk & coconut yoghurt 

brekky roll | GFO, VO | 18
free range egg, bacon, lettuce, gruyere
cheese, sriracha mayo & smokey
tomato relish (swap the bacon for
halloumi)
+ hash brown (1pc) 2 | + smash avocado
3

eggs on toast | V, GFO | 15.5
eggs your way with your choice of
sourdough,  miche or gluten free bread

toast | V, GFO | 9
sourdough or miche with jam,
marmalade, vegemite, peanut butter or
honey

breakfast burrito | VO | 22
scrambled egg, bacon, oaxaca cheese,
tater tots, jalapeño, black beans,
chipotle mayo & salsa (swap the bacon
for mushrooms)

chilli scrambled eggs | GFO | 25
free range chilli scrambled eggs, maple
bacon & sourdough

hot honey avo toast | V, GFO | 24 
halloumi, smashed avocado, cottage
cheese, pine nuts, cherry tomato,
pomegranate on miche
+ poached eggs 3.5 | + bacon 6

big holiday brekkie | GFO | 31
eggs, maple bacon, sauteed kale,
sausage, salsa roja, mushroom, roasted
truss cherry tomato & charred
sourdough
+ hashbrown (1pc) 2 | + smash avocado 3

bondi benni | GFO | 25
poached eggs, sautéed kale, hollandaise,
sourdough, choice of bacon, ham or
mushroom 
+ smoked salmon | 8

sweet summer stack | V | 23
double pancake, red currant compote,
pistachio crumb, crème fraîche & maple
syrup 
+ extra pancake | 4

savoury stack | VO | 25
double pancake, scrambled eggs, bacon
& maple syrup 

sunrise friends board | GFO | 32
boiled eggs, smoked salmon, cottage
cheese, fermented chilli, avocado,
capers, salad & charred sourdough

St Germain spritz on arrival, house beers, wines
and soft drinks $90 dining on our shared menu.
Upgrade to flowing St Germain spritz & house
margs + $50

weekend bottomless brunch
SIDES.
shoestring fries 12 | chilli sambal 3
roasted tomatoes 6 | poached egg 3.5
avocado 6 | bacon 6 | hash brown 4
halloumi 6.5 | smoked salmon 8
mushroom 5 | sausage 6

Beach Mornings



 

 

CLASSICS.

tuna beach bowl | GF | 31
edamame, pineapple, carrot, seaweed,
ginger, ajitsuke tamago, sushi rice,
sriracha mayo & furikake

health bowl | GF, V | 20
mixed leaves, cucumber, tomato,
pomegranate, orange, cashew &
balsamic vinaigrette
+ chicken 8 | + halloumi 6.5

caesar salad | 19
boiled egg, baby gem lettuce, anchovies,
bacon, croutons & caesar dressing
+ chicken | 8

chilli prawn mafaldine | 29
house-made chilli paste, garlic prawns,
cherry tomatoes, white wine, basil &
mafaldine

LITTLE LEGENDS.

cheeseburger | 12
brisket patty, american cheese &
ketchup

tomato pasta | 14
served with parmesan 

cucumber fingers | V, GF | 10
served with hummus 

classic prawn roll | 25
grilled prawn, garlic mayo, lettuce,
pickled cucumber on a milk bun

smash burger | 26
stacked brisket patty, maple bacon,
lettuce, american cheese & aioli
+ shoestring fries | 6

beachside club | GFO | 25
grilled chicken, free-range bacon, lettuce,
tomato, aioli, swiss cheese on turkish
bread
+ shoestring fries | 6

SUNSET SNACKS.

eggplant + beetroot hummus | 15
served with charred sourdough

mushroom aranchini | 17
served with pesto & grated parmesan

burrata | 12
creamy burrata with agrodolce &
pistachio 

fusilli greens | 28
pesto, mushroom, pepperonata & fusilli

& Lunch

GF: gluten free | GFO: gluten free option | V: vegetarian VO: vegetarian option | VG: vegan | VGO: vegan
option DF: dairy free
Please inform staff of any allergies. Our kitchen handles allergens, so dishes cannot be guaranteed
allergen-free.

A 1.5% surcharge applies to Mastercard & Visa, 2.65% to American Express. A 15% surcharge applies
on public holidays and 10% on weekends.

events & private hire 
hire Glory Days Bondi for your special occasion
enquire with events@glorydaysbondi.com.au



espresso, machiatto, piccolo

latte, flat white, cappuccino, mocha, long black
reg
lg

batch brew 

iced latte, iced batch brew, iced matcha, iced long
black, iced mocha

protein iced latte

matcha latte

biscoff latte

hot chocolate

sticky chai by prana
iced chai - full cream, oat or almond milk

almond, oat, soy, coconut, extra shot or decaf
hazelnut, vanilla, caramel

5

5.5
6.5

5

7

10

5.8

7

5

6

+70c
+1

Glory Days freshly squeezed orange juice

energise (cold pressed) 
pineapple, spinach, cucumber, silverbeet, lettuce, lime, mint

immunity (cold pressed)
carrot, orange, pineapple, celery, lemon, turmeric
 
antiox (cold pressed)
apple, raspberry, passionfruit, rhubarb

tropical vacay
mango, pineapple, passionfruit, banana, coconut water

coco butter 
peanut butter, cacao, banana, chocolate, coconut milk, 
chia seeds

strawberry banana 
strawberries, bananas, apple juice

AG1
banana, almond milk, peanut butter, vanilla protein, dates

peach glow
peach, strawberries, passionfruit,  collagen, turmeric, coconut
water 

8

9

9
 

9

12

13

12

12

13

COFFEE

 

ask one of our team members who our collab smoothie
of the month is!

collaberation smoothie of the month.

JUICES

SMOOTHIES

SPECIALITY
iced matcha
strawberry, blueberry, mango matcha

milkshakes 
chocolate, vanilla, strawberry, caramel
 
cold foam
batch cold foam, matcha cold foam

11

8

11

Drinks


	Beach
	açai bowl | VG, DF | 22 berries, vegan granola, coconut flakes, banana & peanut butter
	seasonal fruit plate | VGO, DF | 18 served with coconut yoghurt & honey
	house granola | VG, DF | 21 vegan granola served with seasonal fruit almond milk & coconut yoghurt
	brekky roll | GFO, VO | 18 free range egg, bacon, lettuce, gruyere cheese, sriracha mayo & smokey tomato relish (swap the bacon for halloumi) + hash brown (1pc) 2 | + smash avocado 3
	eggs on toast | V, GFO | 15.5 eggs your way with your choice of sourdough,  miche or gluten free bread
	toast | V, GFO | 9 sourdough or miche with jam, marmalade, vegemite, peanut butter or honey
	breakfast burrito | VO | 22 scrambled egg, bacon, oaxaca cheese, tater tots, jalapeño, black beans, chipotle mayo & salsa (swap the bacon for mushrooms)
	chilli scrambled eggs | GFO | 25 free range chilli scrambled eggs, maple bacon & sourdough

	Mornings
	hot honey avo toast | V, GFO | 24  halloumi, smashed avocado, cottage cheese, pine nuts, cherry tomato, pomegranate on miche + poached eggs 3.5 | + bacon 6
	big holiday brekkie | GFO | 31 eggs, maple bacon, sauteed kale, sausage, salsa roja, mushroom, roasted truss cherry tomato & charred sourdough + hashbrown (1pc) 2 | + smash avocado 3
	bondi benni | GFO | 25 poached eggs, sautéed kale, hollandaise, sourdough, choice of bacon, ham or mushroom  + smoked salmon | 8
	sweet summer stack | V | 23 double pancake, red currant compote, pistachio crumb, crème fraîche & maple syrup  + extra pancake | 4
	savoury stack | VO | 25 double pancake, scrambled eggs, bacon & maple syrup
	sunrise friends board | GFO | 32 boiled eggs, smoked salmon, cottage cheese, fermented chilli, avocado, capers, salad & charred sourdough
	SIDES. shoestring fries 12 | chilli sambal 3  roasted tomatoes 6 | poached egg 3.5  avocado 6 | bacon 6 | hash brown 4  halloumi 6.5 | smoked salmon 8  mushroom 5 | sausage 6
	weekend bottomless brunch

	Lunch
	CLASSICS.
	tuna beach bowl | GF | 31 edamame, pineapple, carrot, seaweed, ginger, ajitsuke tamago, sushi rice, sriracha mayo & furikake
	health bowl | GF, V | 20 mixed leaves, cucumber, tomato, pomegranate, orange, cashew & balsamic vinaigrette + chicken 8 | + halloumi 6.5
	caesar salad | 19 boiled egg, baby gem lettuce, anchovies, bacon, croutons & caesar dressing + chicken | 8
	chilli prawn mafaldine | 29 house-made chilli paste, garlic prawns, cherry tomatoes, white wine, basil & mafaldine

	LITTLE LEGENDS.
	cheeseburger | 12 brisket patty, american cheese & ketchup
	tomato pasta | 14 served with parmesan
	cucumber fingers | V, GF | 10 served with hummus
	classic prawn roll | 25 grilled prawn, garlic mayo, lettuce, pickled cucumber on a milk bun
	smash burger | 26 stacked brisket patty, maple bacon, lettuce, american cheese & aioli + shoestring fries | 6
	beachside club | GFO | 25 grilled chicken, free-range bacon, lettuce, tomato, aioli, swiss cheese on turkish bread + shoestring fries | 6

	SUNSET SNACKS.
	eggplant + beetroot hummus | 15 served with charred sourdough
	mushroom aranchini | 17 served with pesto & grated parmesan
	burrata | 12 creamy burrata with agrodolce & pistachio
	fusilli greens | 28 pesto, mushroom, pepperonata & fusilli
	events & private hire
	GF: gluten free | GFO: gluten free option | V: vegetarian VO: vegetarian option | VG: vegan | VGO: vegan option DF: dairy free Please inform staff of any allergies. Our kitchen handles allergens, so dishes cannot be guaranteed allergen-free.
	A 1.5% surcharge applies to Mastercard & Visa, 2.65% to American Express. A 15% surcharge applies on public holidays and 10% on weekends.



	Drinks
	JUICES
	Glory Days freshly squeezed orange juice

	SMOOTHIES
	SPECIALITY
	COFFEE
	espresso, machiatto, piccolo
	batch brew
	iced latte, iced batch brew, iced matcha, iced long black, iced mocha
	protein iced latte
	matcha latte
	biscoff latte
	hot chocolate



