ALLDAY EATS

GF, GLUTEN FRIENDLY | VEG, VEGETARIAN | V, VEGAN | O, OPTION

CHILLI SCRAMBLE

scrambled eggs, Ugandan peanut chilli crunch,

preserved lemon labneh, braised beans, fried

mint, sourdough | GFO, VEG
26.5 / 18 half serve

TURKISH EGGS

baked pinsa bread, red peppers, kale, labneh, chilli oil,
poached eggs, sumac | VEG
28

BENNY WITH A TWIST

salmon pastrami, potato hash, dill verde, horseradish

mascarpone, asparagus, hollandaise | GF
28

RASPBERRY (0CO GRANOLA

raspberry coconut panna cotta, walnut wild rice granola,

coconut yoghurt, fresh berries | GF, VEG
19.5

FOLKERS FRENCH TOAST

custard, vanilla bean meringue, brulee cream,
dehydrated pineapple, white choc, fresh berries | VEG
24 / 16.5 half serve

SOURDOUGH + SPREADS

toasted Bltterken sourdough, butter or nuttelex,

preserves, condiments | GFO, VEG, VO
10 / 6.5 half serve

£GGS ON TOAST

your choice of scrambled, poached, fried or dippy eggs
with Bltterken sourdough | GFO
14 / 9 half serve

THE GREEN SMASH

avo, green tahini, pickled cucumber, smashed chickpeas,

focaccia, sumac, marinated feta | GFO, VEG, VO
26

HONEY HALLOUMI BOWL

mixed greens, smoked eggplant, balsamic, quinoa,
sesame, marinated halloumi | GF, VEG, VO
23 / 16 half serve

GODDESS SALAD

broccoli, leafy greens, freekeh, crispy shallots, green

goddess dressing | GFO, V
19

SANDO

TUNA

tuna mix, Folker sauce, pickles, signature
cheese | GFO

17.5

PUMPKIN

tandoori pumpkin, pickled ginger mayo, pesto,
labneh, signature cheese | VEG, VO
16

£GG MUFFIN

steamed egg, American cheese, Folker sauce,
muffin | GFO, VEG

9.5/ +4 bacon / +3 hash brown / +5 potato hash
/ +5 sausage patty

H&(C

shaved ham, signature cheese | GFO
14 / +2 fresh tomato

T&(

green tomato relish, signature cheese | GFO, VEG

BAGUETTES

Crusty sourdough baguettes, made to order,
loaded with fillings, served with fries

THE BEEF

sliced roast beef, onion jam, pesto verde, Folker
sauce, tomato butter, pickles, provolone,
shoestring fries

25 / +5 beef consommé

CHICKEN COTOLETTA

crumbed chicken, Gochujang Napoli sauce,
pickled onion, pesto rosso, provolone, shoestring
fries

25
PANKO MUSHROOM

panko crumbed mushies, pesto, pickles, fresh

rocket, Folker sauce, provolone, shoestring
fries | VEG

25

EXTRAS

relish, hollandaise, peanut chilli crunch,
grilled toms

eggs, feta, greens, potato hash
chorizo, mushroom, avo, halloumi
bacon, chicken, salmon
shoestring fries

While we take great care in preparing our food, some items may contain traces of nuts, gluten, or other allergens. If you have
allergies or intolerances, please order at the register and inform your waitstaff of any allergies or dietary requirements.

A 20% surcharge applies on all public holidays | 1.4% card fee applies to all card transactions
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ORDER VIA THE QR CODE OR AT THE REGISTER

CANT DECIDE?

ICED DRINKS
iced latte 6.5
cold brew 6.5
iced coffee 3
iced mocha 3
affogato 8.5

extra shot & alt milk +0.5
almond, tiger nut, soy, oat

20c from every coffee you drink goes
straight towards building a fairer coffee
industry.

Together with our partners, we’re helping
grow sustainable coffee in Uganda and
supporting youth employment here at home.



5omple Mmenuv
5ubjecf to chonge

Tassie Oysters /
House bread, tomato butter 8
Common cheeseburger 16.5
Mortadella skewer, hot honey 12
Hot honey fried chicken wings, furikake 20
Pickled mussels, courgettes, nori aioli, potato crisps 2L
Salmon carpaccio 28
300g Sirloin + green butter, lemon EVOO 45
Peri peri half grilled chook + tomato butter, salsa verde 35
Miso glazed eggplant 16
Broccolini + smoked almonds 15
Pumpkin + maple macadamia, burrata 18
Prosciutto, ricotta, honey, seasonal fruit 22
Franga board, cheese, salumi, pickles, crisps 20 /40
Fennel + apple salad 15
Fries + Folker sauce 12
Godfather tiramisu 14

please inform staff of ollet’gies



somple Mmenu

svbjec’r to chonge

Fizz
FIN WINES Pet Nat
Continental Prosecco

White

Doom Juice Weiss
Avani Sauvignon Blanc

L’Archetipo Greco Bianco
Nibiru Gruner

Skins
Avani Pinot Gris

Pink + Red

Mobo ‘Rexy’ Chilled Red
Mobo Grenache

Maison Shiraz

Matassa Ola Rouge

Cocktails

Hugo spritz
Cascara spritz
Dark n fruity
Negroni

Beer

Tar Barrel Watt Lager
Banks Day Trip Pale Ale
Victoria Bitter

Yarra Valley VIC
King Valley VIC

Gadigal NSW
Red Hill VIC

ITALY
AUSTRIA

Red Hill VIC

Hastings VIC
Hastings VIC
McLaren Valley SA
FRANCE

14/36/66
14/58

14/31/56
22/50/91
Q2

106

22/50/91

14/31/57
14/31/57
12/33/60
156

16
17
18
25

1
15
10



