
Iced long black
Iced Latte
Iced chai latte
Iced Mocha
Iced Matcha
Iced Coconut Matcha
Iced Dirty chai
Iced Chocolate w/cream
Iced Coffee w/cream

Thirsty?
HOT and ICED 

COLD PRESSED JUICE

BEER

WINE

Espresso/Doppio
Piccolo
Long Black 
Flat white
Cappuccino
Latte
Chai Latte leaves or powder
Hot chocolate
Mocha
Dirty chai latte 
Matcha Latte
Babycino

WATERMELON +
WATERMELON, CRISP APPLES, RIPE 
STRAWBERRIES, AND A SPLASH OF LIME

DAILY GREENS
CELERY, GREEN APPLE, SPINACH, LEMON, 
GINGER, BOTANICALS (SPIRULINA, ALFALFA, 
GARDENIA FLOWER & SAFFLOWER)

ORANGE JUICE
100% AUSTRALIAN VALENCIA ORANGES
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TEA BY THE POT

English Breakfast
Earl Grey
Jasmine
Peppermint
Forest Berry

iced strawberry matcha
with fresh strawberries and frothy matcha!
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9

XXXX Gold
Peroni Red
Corona
Pure Blonde
Ginger Beer
Stone & Wood
Balter XPA

ProseccoPorta Dante DOCG
Sparkling Rose
Chardonnay Adelaide
Semillion Hunter Valley
Cab Sav
Pinot noir

COCKTAILS

Mimosa
Aperol Spritz
Mojito
Espresso Martini
Moscow Mule
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ANOUK CAFE :7am-2pm 
Fresh classics, great coffee, new drinks,   

all-day brunch.

GRIDDLE & CRISP: 12am-8pm
Wed–Sat after 12pm, we fire up the grill with 

loaded burgers, chicken tenders, 
and crispy wings.

Paddington

milk:oat-almond-soy-coconut-lactose free +0.8



EGGS YOUR WAY  
Two free-range eggs, cooked exactly 
how you like them (scrambled, fried or 
poached), laid over baby spinach on char-
toasted sourdough.

SMASHED AVO 
Smashed avocado piled onto toasted 
sourdough with crumbled feta, heirloom 
cherry tomatoes and a dusting of dukkah.
swap avocado for garlic-butter sautéed 
mushrooms.

ANOUK CHILLI 
SCRAMBLE W/ PECORINO
Soft-scrambled eggs folded through 
creamy labneh with house chilli jam, fresh 
chilli, chives and shaved pecorino, piled 
onto toasted sourdough.

EGGS BENNIE ON 
SOURDOUGH 
croissant for  $3
Two silky poached eggs on toasted 
sourdough, baby spinach and a rich 
house-made hollandaise, with your choice 
of bacon, sautéed mushroom, ham or halloumi.

CORN AND POTATO 
FRITTERS
Crispy corn and potato fritters layered 
with smashed avocado, topped with a 
poached egg, sour cream, red chili jam 
and balsamic glaze.

EGG & CHORIZO 
CROISSANT 
Cheesy folded eggs and smoky grilled 
chorizo tucked into a warm, flaky 
croissant, finished with house chilli jam 
and a smoky chipotle mayo.

THE ANOUK BIG BREKKIE  
Two eggs your way, baby spinach, 
toasted sourdough, two rashers of crispy 
bacon, sautéed mushrooms, blistered 
heirloom cherry tomatoes, smoky chorizo, 
chilli jam and a golden hash brown.

OG PANCAKES
Two fluffy buttermilk pancakes with 
crispy bacon, fried egg and maple 
syrup, the perfect mixture between 
salty and sweet.

GRILLED CHICKEN 
Buttermilk-marinated chicken breast, 
chargrilled, served with seasoned fries and 
house sauce on a bed of mesculin salad.A
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TEXAS STEAK SANDWICH  
150g sirloin, piled with sautéed onions, 
lettuce and tomato, finished with our 
signature house chilli jam and bbq sauce, 
stacked on 1-inch Texas toast with a side 
of seasoned fries.

CAESAR SALAD  
House-made Caesar with grilled chicken or 
prawns, baked croutons, shaved parmesan, 
poached egg and a Caesar dressing.

THE ANOUK TACO LINEUP  
Your choice of slow-cooked pulled pork, 
slow-cooked beef brisket, or char-grilled prawns, 
piled onto two soft rotis with mixed salad, 
house pickles, smashed avocado, fresh 
herbs and a zesty sriracha mayo.

THE FATTOUSH 
HALLOUMI SALAD
Crisp fried herb bread with cucumber, 
tomato, radish, cherry tomatoes and 
golden grilled halloumi, tossed through 
fresh mint and a lemon and pomegranate 
dressing.

BREKKY BURGER    
add fries $4    add wagyu patty $5
Crispy bacon, a fried egg, melted cheese 
and house bbq sauce, stacked on a 
toasted potato bun.

BRUSCHETTA
House-made italian bruschetta with feta, 
red onion, fresh basil and balsamic glaze 
on toasted sourdough

HALLOUMI BURGER      
Smashed avocado, golden grilled halloumi, 
mesclun mix, blistered heirloom cherry 
tomatoes and aioli, and our seasoned fries.

THE ANOUK PORK MELT      
Slow-cooked pulled pork, melted swiss, 
house pickle mix, bbq sauce and aioli on 
toasted sourdough with house chilli jam 
and our seasoned fries.

THE ANOUK BRISKET MELT   
Slow-cooked beef brisket, melted swiss, 
house pickles and bbq sauce on toasted 
sourdough with house chilli jam and our 
seasoned fries.

BEEF & BACON BURGER
Wagyu patty, American cheese, bacon, 
mesculin mix, pickles, aioli, chilli jam and 
our seasoned fries

MUFFIN
One deliciously classic muffin served 
fresh daily: check with our team to hear 
today’s flavor selection 

COCONUT & BERRY 
GRANOLA  
Our house-toasted granola with fresh 
strawberries, coconut yoghurt and a 
silky berry coulis.
takeaway cup  $12   

WAFFLES 
Two fluffy Belgian waffles with vanilla 
ice cream, served your way
-Oreo crumble with a nutella drizzle 
-mixed berry coulis, fresh strawberries and a 
cheesecake dollop.

ALMOND CROISSANT 
A buttery French croissant filled with 
rich almond cream, topped with toasted 
flaked almonds.

BANANA WALNUT LOAF        
Moist house-baked banana & walnut 
loaf, toasted and finished with butter.

HAM & CHEESE TOASTIE  
add tomato +2             on croissant +2
Texas toast bread filled with smoked 
ham and double swiss cheese.

Are you with a friend?

ANOUK BREAKFAST BOARD

A morning feast built to share: 
poached eggs, bacon rashers, chorizo 
sausages, grilled halloumi, crispy hash 
browns, blistered heirloom cherry tomatoes, 
sautéed mushrooms and smashed avocado. 
Finished with toasted sourdough, a buttery 
croissant, Belgian waffles, chilli jam, berry jam 
hollandaise sauce, and an ice cream scoop.

Ordering is 

done at the 

counter!
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almost all dishes can be modified for any 
allergy or intolerance, ask our staff!
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VEGETARIAN OPTION
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EXTRAS:
sml fries with any meal
chorizo
hash brown ea
bacon rashers 
halloumi
smashed avo
mushrooms
2x eggs 
gluten free bun/bread
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SMOOTHIES

VITALITY
strawberry, mango, raspberry, goji berries

BOOSTER
mango, banana, spinach, lime juice

ENERGISE
strawberries, apple, pineapple, dates

ACAI ACTIVATE
blueberries, banana, acai puree, dates

DETOX
blueberries, banana, boysenberries, dates

add protein scoop 3
choose between apple juice, coconut water 
or milk for your smoothie!
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