
THE BIG BREAKFAST (GFO) w eggs your way,
slow roast tomatoes, mushrooms, hash browns,
bacon, house-made beans 
& ciabatta 33 

EGGS YOUR WAY  (V, GFO)
Fried or Poached on ciabatta 15 Scrambled 16 

TURKISH EGGS (Cilbir) (V, GFO) 
2 poached eggs, herbed Greek yoghurt, 
aleppo butter, jalapeno oil, za'atar 
& toasted roti 23
+Truffle Mushrooms 6 +Bacon 6 + Chorizo 6 
+ Tomatoes 4 + Hash Browns 6 + Salmon 7 

BREAKFAST BURGER (GFO - bread)
BBQ sauce, lettuce, tomato, avo, bacon, 
hash brown, fried egg & aioli in a potato bun 20  
+ Fries 4 .5  +Onion Rings 6

BRUSCHETTA (V, GFO)
Toasted ciabatta w tomato, basil & onion salsa,
garlic butter, basil oil, 
parmesan & balsamic glaze 18
+Egg 3.5 +Bacon 6 +Chorizo 6 +Smoked Salmon 7

MIDDLE EASTERN RED SHAKSHUKA 
 w tomato, capsicum, herbs & baked eggs,
avocado served w ciabatta & beans 25  
(VGO & GFO)
+Bacon 6 +Chorizo 6 +Smoked Salmon 7 

FRIED CHICKEN WAFFLES (GF)
Savoury waffle w crispy fried chicken, 
poached egg, chipotle aioli, fresh chilli, lemon, 
spring onions & maple 24
+Bacon +Hash Browns 6 +Avo 4  +Chorizo 6

OKONOMIYAKI 
Japanese savory pancake w okonomiyaki sauce,
kewpi, shaved bonito flakes & mesclun 24
+Egg 3.5 Smoked salmon 7 Chorizo 6 

 Breakfast

GFO gluten free option, VGO vegan option,
V vegetarian, GF gluten free, Vegan ,

DF dairy free

KIDS EGGS ON TOAST 
Fried, Scrambled or Poached 13 +Kids Bacon 4 
KIDS WAFFLE w Banana & Maple 9 
+ Bacon 2 +Yoghurt 50c + Ice-cream 50c 
Loaded Waffle w berry coulis, 
strawberries and maple 14

1 egg 3.5            Gluten Free 2.5          Chilli Oil 3
Ciabatta (1) 2.5  Hollandaise 3             Avo 4
Tomatoes 4        Hashbrowns 6            Bacon 6
Chorizo 6           Truffle Mushrooms 6   Salmon 7
House Beans 6  Vegan Feta 6            Hot Chips 4             

Sides

Piper Classics
CHILLI FRIED EGGS (GFO)
w Chilli oil, herbed cream cheese,
smashed avo on toasted ciabatta  25 
+Chorizo 6

BREAKKY BURRITO (GFO) bacon,
scrambled egg, tomato, cheddar, lettuce,
aioli & spicy BBQ sauce in a wrap 24
+Hash browns 6

BACON BENNI (GFO ) 2 poached eggs,
spinach, hollandaise & ciabatta 25
+Tomatoes 4

PULLED PORK BENNI (GFO ) 2
poached eggs, spinach, hollandaise &
ciabatta 25 

SMOKED SALMON BENNI (GFO) 2
poached eggs, spinach, hollandaise &
ciabatta 26
+Truffle Mushrooms 6

HOT CHIPS w Aioli 12  +Chilli oil 4.5

BRUSCHETTA (GFO) Toasted ciabatta w
buttery garlic Nuttelex, tomato, basil & onion
salsa, beetroot pesto, marinated vegan feta &
balsamic glaze 18 
+Truffle Mushrooms 6 +Slow Roast Tomatoes 4

CRUSHED AVOCADO (GFO) beetroot pesto,
herbed zucchini spirals, salsa verde & spiced
seeds on ciabatta 22.5 
+Egg 3.5  +Marinated Vegan Feta 6 

FRENCH TOAST (GFO + DF) wild berry
compote, salted caramel, seasonal fruit, maple
19.5  + Ice cream 4 + Bacon 6 +Cocowhip 6

ACAI SMOOTHIE BOWL (GF + DF) w granola &
seasonal fruit 18  + Peanut Butter 2 + Cocowhip 6

Toasts
FRUIT TOAST Served with Jam & Butter 8 (V) 
Toasted CIABATTA  Served with Butter, Jam 
or Vegemite 7 (V) (GFO)
Ciabatta w house made Eggplant Chutney 12 
(1 slice) +2 slices $16 +egg 3.5

Vegan

Monthly Special
SEE OUR BOARD ABOVE THE
COUNTER 

Until 11am Until 11am

Until 11am



                  CHOOSE YOUR POKE!
Rice, butter lettuce, carrot, pickled cabbage,
cucumber, edamame beans, pickled ginger,
avocado, cherry tomatoes, daikon, sweet potato
& beetroot w poke dressing & cilantro lime crema 
SMOKED SALMON (GF, DFO)  26

PAN FRIED PRAWNS w CHILLI  OIL(GF, DFO)  25

SZECHUAN SALT & PEPPER CALAMARI w
CHILLI  OIL (DFO, GF). 25

FRIED ZA'ATAR CHICKEN w FRESH CHILLI (GF). 25

ASIAN STICKY PULLED PORK (GF, DFO) 25

PANKO CRUMBED CAULIFLOWER 
(Vegan Option) 24 w Salsa Verde

Lunch.
BEER BATTERED FISH TACO (GFO)
Red Emperor, lettuce, slaw, salsa, pickled onion
& cilantro lime dressing in corn tortilla 23 

CHICKEN TACO (GF)
Za'atar fried chicken w lettuce, slaw, pickle onion
& cilantro lime dressing in corn tortilla 23

PULLED PORK TACO (GFO)
w sticky Asian sauce, lettuce, slaw, picked onion,
and cilantro lime dressing in a corn tortilla 23

PANKO  CRUMBED CAULIFLOWER TACO 
w lettuce, pickled cabbage & cilantro lime
dressing  corn tortilla  20

STEAK  SANDWICH (GFO)
Sirloin, swiss, lettuce, tomato, beetroot &
onion relish, horseradish aioli, toasted ciabatta &
fries 29

SMASH BEEF BURGER w FRIES (GFO)
Double smash patty, dirty burger sauce,
American cheese, pickles & potato bun w fries 26

SMASH BEEF BURGER w THE LOT 
Double smash patty, bacon, egg, tomato, lettuce
dirty burger sauce, American cheese, pickles &
potato bun w fries 32

 

The Kids

LOCAL SCOLLOPS SEAFOOD CREPE 
Soft crepe w scollops, prawns, fish in a creamy
béchamel sauce served w mesclun salad 39

BEER BATTERED FISH & CHIPS (DFO)
Red Emperor, chips, butter lettuce, pickled
onion & aioli 28 

CREAMY GARLIC PRAWN LINGUINE
served with garlic bread 28

PORK & PRAWN DUMPLINGS w Asian
noodles, bok choy & Asian chilli sauce 25 
extra dumpling $4 each

LEEK & CAULIFLOWER CROQUETTES (V)
Crispy croquettes with parmesan on a bed of
cauliflower puree topped with mesclun & fried
shallots 24
+Smoked salmon 7 +Chilli oil 3
+Eggplant chutney 4.5

BRUSCHETTA Toasted ciabatta with garlic
butter, tomato, basil & onion salsa, basil oil,
parmesan & balsamic glaze 18
+fried egg 3.5 +smoked salmon 7 + Chorizo 6
(V, GFO, VGO)
Vegan Option Available
Marinated vegan feta (nutlex)

KIDS Fish & Chips 15
Fruit & Yoghurt 14
KIDS WAFFLE w Banana & Maple 9 
+ Bacon 4 +Yoghurt 50c + Ice-cream 50c (v)

Salad Poke Bowls

Small Plates

Burgers & Tacos Seafood

Monthly Special
SEE BOARD FOR OUR SEASONAL
SPECIAL ABOVE THE COUNTER

Unlimited filtered still or sparkling  
Purezza Water on Tap  750ml $6 per bottle 

+ We are not a nut or gluten free kitchen, therefore we cannot
guarantee possible   traces of these. We do however take
allergies seriously & try our very best to suit  dietary
requirements. +Please make us aware of any allergies as not
everything is listed on the menu
+ 15% surcharge applies on all public holidays
+ Our Menu has been carefully designed with LOVE and
 alterations may not be available.  

PANKO CRUMBED CAULIFLOWER (VGO)
salad greens & cilantro lime aioli 14
vegan option salsa verde

FRIED ZA'ATAR CHICKEN BITES (GF)
salad greens & cilantro lime crema 14

HOT CHIPS w garlic aioli 12

Beer Batter ONION RINGS 15 

More Goodness

11.30AM - 2PM



Hot
White / Black coffee  5.5
Extra Shot, Almond, Oat, Lactose Free, Oat, Decaf 70c
Small -50c
Hot Chocolate           5
Chai Latte                 5.5
Dirty Chai (combination of Chai and Coffee) s 6  L 6.5
Baby Chino               2.5
Mocha                       6.5
Affogato                    5.5
Caramel, Hazelnut or Vanilla Syrup .70
Batch Brew                4 or 6 for bottomless
Pot of Tea for One     5 
Pot of Tea for Two     8

Organic Earl Grey or English Breakfast
Ruby Breakfast using Organic Ceylon Tea Leaves
Meaningful Green 
Organic Lemongrass & Ginger
Organic Peppermint
Herb Garden - Caffeine Free

Green Matcha           5.5

Iced Latte                5.5
Iced Long Black       5
Iced Coffee, Chocolate, Mocha or Chai 8.5
Coke, Diet Coke      6
Purezza still sparkling or tap 750ml 6 - refillable bottle
Lemon Lime Bitters 6.5
Ginger Beer             6.5
Banana Smoothie    9
Mango Smoothie     9 
Milkshakes              8
Chocolate, Strawberry, Vanilla, Spearmint, Caramel 
Orange Juice          6
Apple Juice             6
Carrot apple            9
Immunity Hit            9
Pink Lemonade       9
Tropical Breakfast   9

Cold

www.piperlanecafe.com.au

F A C E B O O K

INSTAGRAM

— @piperlanecafe

— @piperlane_cafe

Kingston Estate, Cabernet Sauvignon   9  39
Laughing Jack, Shirazz, Barossa Valley 60 
Tatelbaum Montepulciano, Italy  45
Tatelbaum Chianti 2019, Italy 45
The Wark Shiraz, Barossa Valley 9   39
Argento Malbec, Argentina 50
Coli Chianti Raffia, Italy 10    45

Tap, bottled & Cider 
Dingo  4.5%
Schooner 11         Middy 8
Whitelakes Standard   3.5%
Schooner 10         Middy 7

Emu Export 9
Corona 9

Hello Sunshine Cider 9

Matsos Ginger Beer   
Schooner 11        Middy 7

Cocktails
MIMOSA 9
Sparkling | Orange Juice

APEROL SPRITZ 16
Aperol | Prosecco | Soda

DARK & STORMY 16
Rum | Ginger Beer | Lime

ESPRESSO MARTINI 18
Vodka | Kahlua | Espresso shot

ELDERFLOWER, GIN & GRAPEFRUIT SPRITZ 18
Gin | Elderflower Syrup | Pink Grapefruit | Soda

AMARETTO SOUR 18
Disaronno | Burbon | Lemon

FRUIT TINGLE 18
Vodka | Blue Curacao | Lemonade | Grenadine

COSMOPOLITAN 18
Vodka | Cranberry | Lime | Triple sec

LIME MARARITA 18
Tequila | Contreau | Lime

MOJITO 18
Bacardi | Simple Syrup | Lime | Mint

BLOODY MARY 18
Vodka | Tomato Juice | Lemon | Tobasco | Worcestershire

NOJITO 14
Simple Syrup | Mint | Lime | Lemonade

SHIRLEY TEMPLE 14
Ginger Ale | Lemonade | Grenadine

WIZZ FIZZ 14
Orange Juice | Grenadine 

VIRGIN MARY 14
Tomato Juice | Lemon | Tabasco | Worcestershire 

 

18+

Red

White
3 Gen Sauvignon Blanc Semillon 8  30
Wignalls Sauvignon Blanc, Albany 10 39 
Nikola Estate Chardonnay, Swan Valley 10  40 

La Hameau Rose, France        9    31 
Rameau D’or Petit Amour, France 69
Petit Amour 10 49

Gage Roads Yeah Bouy 0% alcohol  9
Matso's Mango Beer 9  4.5%
Matso's Hard Lemon 9 4.6%

Review us on Google

Spirits
Check out the bar for choices of spirits

Sparkling
Bottle Corvezzo, Italy 49
Bottle Alto Profilo Prosecco, Italy 49
Chandon NV, Yarra Valley 50
Tatelbaum Prosecco, Italy 49

Rose

Unlimited filtered still or sparkling  
Purezza Water on Tap  750ml $6 per bottle 

Mocktails


