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BREAKFAST STACK (GF/DF) 	 25
Smoked bacon, free-range fried egg, garlic & 
thyme mushrooms, wilted spinach on a homemade 
potato rosti topped w/ a mustard aioli swirl
+ Toast	  +4

CHILLI CRAB SCRAMBLE (GFO/DFO)	  26
Scrambled eggs with crab, chilli, bean sprouts, 
mint & coriander w/ chilli oil drizzle on toasted 
sourdough
+ Smoked Bacon 	  +7

TRUFFLED MUSHROOMS	  27
(V/VEO/GFO/DFO)
Garlic & thyme mushrooms w/ halloumi, free-range 
poached egg, walnut pesto, beetroot hummus, 
truffle oil, dukkah, whipped pumpkin & cashew 
blend on toasted sourdough
+ Hashbrowns or Smoked Bacon	  +6

AVOCADO SMASH		   23 
(V/VEO/GFO/DFO)   
Avocado w/ goats’ cheese, free-range poached 
eggs, homemade salsa & dukkah on toasted 
sourdough
+ Smoked Bacon or Smoked Salmon	  +6

DEPOT BIG BREAKFAST (GFO/DFO) 	  29
Free-range eggs, smoked bacon, garlic & thyme 
mushrooms, grilled tomatoes, wilted spinach, 
chorizo, hash browns & homemade baked beans 
on toasted sourdough
+ Make it Vego (avocado & halloumi) 	  29

CLASSIC BENNY (V/GFO)	  20
Free-range poached eggs with wilted spinach & 
hollandaise on toasted turkish bread
+ Smoked Bacon or Ham		   +6 
+ Make it Vego (mushrooms & tomato) 	  +7
+ Pork Belly w/ Chipotle Hollandaise	  +8
+ Smoked Salmon & Avocado		   +9

SOMETHING BORING (GFO/DFO) 	   19
Smoked bacon on toasted sourdough w/ free-
range eggs: Poached, Fried or Scrambled 
	

BREKKY ROLLS

GROUND HOG DAY (GFO/DFO)	  15
Smoked bacon, egg & cheese on toasted turkish 
bun or wrap w/ choice of sauce
+ Avocado			    +4

HALLOUMI BREKKY ROLL (V/GFO) 	  18
Halloumi, egg, avocado, tomato, aioli & mesclun 
greens on brioche bun
+ Smoked Bacon			    +4

THE BIG ROYAL (GFO/DFO)	  19
Smoked bacon, egg, cheese, avocado, hashbrowns 
& wilted spinach on toasted turkish bun or wrap w/ 
choice of sauce
+ Halloumi			    +5

SUPERFOOD BOWLS

GRANOLA BOWL (V/GFO/DF) 	  22
Coconut yoghurt topped w/ homemade granola, 
buckwheat kernels, coconut flakes, chia seeds, 
honey, banana & seasonal fruit

ACAI BOWL (V/GFO/DF)	  22
Acai superfood topped w/ homemade granola, 
buckwheat kernels, coconut flakes, chia seeds, 
honey, banana & seasonal fruit

BOUNTY BOWL (V/GFO/DF) 	 22
Coyo organic coconut milk ice cream topped w/ 
homemade granola, cacao nibs, coconut flakes, 
chia seeds, honey, banana & seasonal fruit

SNICKERS BOWL (V/GFO/DF) 	  22
Acai superfood topped w/ homemade granola, 
peanut butter, crushed peanuts, coconut flakes, 
chia seeds, honey, banana & seasonal fruit

SOMETHING HEALTHY

CHICKEN OR HALLOUMI WRAP	         18
w/ carrot, cucumber, mixed green leaves, pickled 
red onion & pesto
+ Avocado	  +4

BUDDHA BOWL (V/VEO/GF/DF)	  21
Half avocado, quinoa, carrot, corn, mixed green 
leaves, walnut pesto, beetroot hummus & seeded 
mustard aioli 
+ Free-range poached egg	  +3
+ Chicken 	 +5
+ Halloumi	  +5
+ Smoked Salmon	  +6

SOMETHING SWEET

THE DEPOT STACK 	  26
Housemade buttermilk pancakes soaked in organic 
maple syrup w/ mixed seasonal berries, toasted 
seeds & grains, mascarpone cream & mint 
+ Buttermilk Pancake	    +4
+ Smoked Bacon	     +6

BELGIAN WAFFLES 	  24
Waffles topped w/ strawberries, crushed candied 
hazelnuts & pistachio nuts, Nutella drizzle, coyo 
organic coconut milk icecream & fairy floss

FRENCH TOAST STACK	  26
Spiced caramelised apple french toast served w/ 
mixed seasonal berries, house banana smash, 
Nutella drizzle, pistachio nuts, mascarpone cream, 
crumble & fairy floss

SOMETHING DIFFERENT

NACHOS (V/VEO/GF/DFO)	  23
Corn chips, homemade salsa & beans, guacamole,  
jalapeno & coriander topped w/ grated Gouda 
cheese & chipotle aioli
+ Chicken	  +5
+ Chorizo	  +5
+ Vegan cheese	  +3

STEAK SANDWICH (GFO/DFO) 	  20
Tender rib fillet w/ caramelised onion, tomato relish, 
aioli, lettuce, tomato & cheese on a toasted turkish 
bun
+ Tender Rib Fillet	  +5

CLUB SANDWICH (GFO/DFO)	  21
Chicken, smoked bacon, fried egg, lettuce, tomato, 
cheese & aioli on toasted sourdough
+ Avocado	  +4

V Vegetarian   VE Vegan   GF Gluten Free   DF Dairy Free   O Option

A L L  DAY  B R U N C H
6am – 2.30pm

PLEASE ORDER FROM COUNTER
kids menus available on request

Free-range egg	  3.5
Scrambled Eggs	  7
Half Avocado	  6
Hashbrowns	  6
Garlic & Thyme Mushrooms  	        6
Grilled Tomatoes	  5
Wilted Spinach 	  5
Homemade Beans	  5

Smoked Bacon	  6 
Crispy Pork Belly	  8
Smoked Salmon 	  7
Chorizo		   6 
Grilled Chicken 	  6
Grilled Halloumi	  6
Potato Rosti	  7 
Goats Cheese	  4

Classic Aioli 	  3
Chilli Lime Aioli 	  3
Classic Hollandaise	  3
Chipotle Hollandaise	 3
Tomato Relish	  2
Tomato Sauce	  0.5
Smokey BBQ Sauce	  0.5

S I D E S 	     			        Please note, we do not swap menu items SAU C E S

TOAST OPTIONS (V/VEO/GFO)	  Sourdough –– Multi-grain –– Gluten-free –– Turkish--bread  8.5

E A T



Want to see your meal?
Scan here!

ESPRESSO
Espresso/Double Espresso	  
Short/Long Macchiato 	  
Long Black/ Americano 	     
Piccolo 	  
Flat White		    
Latte 			    
Cappuccino 		   
Mocha 			    

FILTER
Batch Brew		   
Cold Brew	
Cold Drip	

SPECIALTY
Budd – Cocoa Hot Chocolate (GF/DF)
Origin Tea  – Chai Latte	
Origin Tea – Turmeric Lattte       
Origin Tea – Matcha Latte

COOL DOWN
Affogato 	
Iced Long Black		    
Iced Latte			    
Iced Chocolate 		    
Iced Mocha 	
  + Add ice cream		    

EXTRAS
Decaf 	  
Extra Shot 	  
Honey  	
1883 Vanilla Syrup 	  
1883 Caramel Syrup 	  
1883 Hazelnut Syrup 	  

ALT MILKS
Happy Soy Boy – Soy Milk 	  
Norco – Lactose Free Milk
Milk Lab – Oat Milk 	  	  
Milk Lab – Almond Milk 	  
Milk Lab – Coconut Milk	  

5.5
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O P E N  S E V E N  DAYS
5.30am – 3pm

PLEASE ORDER FROM COUNTER
kids menus available on request

PADRE SPECIALTY COFFEE

Serving Daddy's Girl Espresso Blend
We rotate single origin beans – see espresso 
bar for single origin offerings

TEA 
BY LARSON & THOMPSON

English Breakfast 	  5
Earl Grey 	  5
Yunnan Green 	  5
Peppermint 5
Lemongrass & Ginger	   5

SPECIALTY ICED TEA 
BY ORIGIN TEA

Mango Magic	  6
Tropical Kiss	  6
Lemon Zest	  6
Sneaky Peach	  6
 + On sparkling water	   

JUICES 
FRESHLY SQUEEZED

THE OJ 			     10
Freshly squeezed oranges

CRISPY APPLE		             	  10
Freshly squeezed apples

DETOX 			     12
Beetroot, ginger, carrot, celery, apple

SUNRISE		    12
Watermelon, pineapple, orange, apple

IMMUNISER		    12 
Orange, carrot, ginger, turmeric

MOJITO 			      12 
Celery, pineapple, apple, mint, coconut water 

BUILD YOUR OWN 	   12
Up to 5 ingredients below –
Apple / Beetroot / Carrot / Celery / Ginger / 
Mint / Orange / Pineapple / Turmeric / 
Watermelon / Coconut Water

SHAKES       9

Chocolate / Strawberry  / Banana / Caramel / 
Vanilla / Espresso

SMOOTHIES (DF/VEO)

PB BANANA DREAM 	   13 
Banana, peanut butter, cinnamon, honey, 
coconut yoghurt, coconut milk   

MANGO BLISS 		    13 
Mango, banana, coyo organic coconut milk ice 
cream, mango nectar, coconut water

SUPER GREEN 		    13  
Spinach, mango, banana, apple, coconut water

BERRY BASH 		    13
Strawberries, blueberries, raspberries, banana, 
honey, chia seeds, almond milk

BREKKY FAST 		    13
Blueberries, banana, oats, honey, cinnamon, 
coconut yoghurt, almond milk

EXTRAS
RAW vanilla protein	   +3
RAW chocolate cacao protein 	  +3

BRUNCH COCKTAILS 
(Alcohol available from 10am)

MIMOSA	  15 
Orange, Prosecco

PEACH BELLINI		    15
Peach, Prosecco

BLOODY MARY 		    18
Vodka or Tequila, Tomato, Tabasco, Pepper, 
Lemon

ESPRESSO MARTINI		    20
Vodka, Coffee Liqueur, Espresso

Please advise staff of any allergies
There is a surcharge of 15% on Public Holidays

Love your local? Let us know!
@depotnoosa | depotnoosa | Tripadvisor + Google

Instagram  @depotnoosa
Facebook  @DepotNoosa
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