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CHEESE TOASTIE | $8

KIDS WAFFLE (1) | $10 
w/ ice-cream & maple 

SNACK BOARD | $12 | V 
apple, carrot, cucumber, dip & toast

KIDS HASH & BEANS | $10 |V 
golden potato hash brown and house baked beans

MINUTE STEAK | $14 
served w/ chips or mash

BLUE BEAN LOVE
live music | dining | fully licensed
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COFFEE  
black or milky | $4 | Large $5.5  
[w/ single origin, chocolate, soy, extra shot +50c] 
[w/ almond, lactose free, coconut milk +]  
[decaf +80c]

COLD BREW | $4.5 
w/ coffee ice cubes & fresh orange

ICED COFFEE | CHOCOLATE | $7

TEA | $4.5 
English breakfast, earl grey, lemongrass & ginger, 
chamomile, peppermint, gunpowder green, chai

JUICE 
Fresh Press Orange Juice | $6 
Cranberry Juice w/ freshlime | $4  
Sparkling Apple | $6.5

ORGANIC, FAIR TRADE SOFTIES | $5 
Karma cola, Gingerella, ginger ale, Lemmy lemonade

LEMON, LIME & BITTERS | $5

MILKSHAKES 
regular | $6 
vegan | $7

HEPBURN SPARKLING MINERAL WATER | $5.5 
500ml

We’d love to help you pair your food with one of our craft beers  
or cocktails! Our staff have been trained to help you find an ale  
to cure what ails you, at any time of the day. Ask us.

We strive to make sure what you’ll find on 
your plate is as fresh and seasonal as we can 
get it, sourced from our favourite producers 
in the region. although this comes at some 
extra expense, we can confidently say 
that the animals & plants brought to us to 

prepare for you were happy ones! Enjoy.
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DIP OF THE DAY & toast | $11 

SAGANAKI | $14 | gf 
grilled kefalograviera cheese w/ leafy side & lemon wedge

SEASONAL TASTE PLATE | $25 
ask staff 

VEGAN OPTION | $29 
ask staff

BOWL OF CHIPS | $9 | v, gf 
[add aioli +$3] 

GARDEN SALAD | $5 | v, gf

CRISPY FRIED POTATO SKINS | $6 | v, gf 
w/ paprika salt 

HOUSE MADE WAFFLE (1) | $12 
w/ chocolate sauce, mixed berries & ice-cream

STICKY DATE | $11  
w/ butterscotch sauce & vanilla ice-cream

CHOCOLATE BROWNIE | $12  
w/ mixed berries, vanilla ice-cream & toasted walnuts 

AFFOGATO | $7 
espresso over vanilla ice cream  
[add frangelico +$8]

IRISH COFFEE | $11 
long black coffee w/ Irish whiskey & cream 

MAIDENII | $8 
Australian botanical classic vermouth over ice

D.O.M BENEDICTINE | $12  
neat or over ice

PRINCE HARRY | $12 
spiced rum, ginger liqueur & fresh lime on the rocks’

HOURAISEN KASUMIZUKI JUNMAI | $7

KIZAKURA YAMAHAI KYOTO SAKE | $7

[ask to see the comprehensive list]

SHEPHERDS PIE | $21 | v, gf 
base of field mushroom, lentils, peas & carrots  
served w/ garlic mash & side salad

CHICKPEA BATTERED | $20 | v, gf  
EGGPLANT SALAD 
Crispy battered eggplant served on house made black bean 
hummus w/ a classic style slaw, fresh lime & salsa roja

THRICE COOKED POTATO FINGERS | $16 | v, gf 
on a dip of the day, with fresh lime, coriander and fresh 
tomato, topped w/ chipotle adobo sauce 
[add pulled pork +$5]

PULLED PORK BURGER | $24 
(OR BATTERED EGGPLANT BURGER) | $22 | v 
w/ a cabbage, carrot, coriander & Spanish onion slaw, chipotle 
dressing & aioli, served in a toasted bun w/ a side of chips 

PORTERHOUSE STEAK | $28 
to your liking served w/ garden salad, garlic mash  
& house made compound butter

v  =  vegan  |  gf  =  gluten free 
[add or subtract sides, no substitutes]  
[no split bills] [add 10% to bills on public holidays]


