
COLD DRINKS
Cold Filter (black)   5
Over Ice: Latte, Long Black, Chai   5
Affogato   8
Coffee / Chocolate / Mocha w/ ice cream   8.5
Market Juice: ask for daily selection   5
Vanilla Malt Milkshake   10
Seasonal Fruit Crusher (PB)   10
Lemonade  7
Sparkling Iced Tea  7
Cascara Sparkling Tea   7
House Sparkling Water   2

ALT. MILKS
Soy / Oat / Almond   0.5
 

COFFEE
Short Black 4.5 
Long Black   4.5
Batch Brew   4
Pour Over   6
Flat White  4.8
Latte  4.8
Cappuccino   4.8
Piccolo  4.8
Magic  4.8
Short Mac 4.8  
Long Mac   4.8

CHAI / CHOCOLATE 
Birdsnake Mocha  5
Birdsnake Hot Chocolate  5
Birdsnake Bounty Shake  10
Fly High Chai Latte 5
Fly High Chai Ginger Tonic 7
Fly High Chai Shake 10

TEA 4.5
Botanical

English Breakfast 

Earl Grey 

Green 

Liquorice & Mint

@7seedscoffee 
sevenseeds.com.au 

We apply a 10% surcharge on the weekend 
& 20% surcharge on public holidays

SCAN TO  
SIGN IN



BROCCOLI FALAFEL 21
Broccoli and almond ‘falafel’, with warm  
pita bread, smoky eggplant baba, radish,  
cucumber, and pomegranate (PB) (V) (GFO) (N)
+5 add haloumi

BEETS & BURRATA 19
local burrata, roasted beetroot, semi-dried 
heirloom tomatoes, candied walnuts, kale chips, 
and basil oil (V) (GFO) (N) 

NIKKEI AVO TOAST  17
smashed avocado, with yuzu, sansho, edamame, 
furikake, and shiso leaves (GFO) (PB)
+5 add half portion smoked salmon

PAIN DOREE ALASKA 19
brioche French toast with hazelnut gelato, cov-
ered in torched meringue and served with figs 
(V) (N)

 
FLY HIGH BIRCHER 15
overnight oats, coconut yoghurt, Fly High  
Chai masala spiced apple compote, dehydrated  
oranges, and toasted almonds (PB) (GF) (N)

TOAST 7
2 pieces of thick-cut sourdough, milk loaf,  
or buckwheat-chia (gluten-free) bread with  
your choice of seasonal house jam, honey,  
vegemite, butter, or nuttelex

TOASTED CROISSANT 7.5
with your choice of ham and cheese, cheese  
and tomato, or butter and jam (D) (VO) 

BREAKFAST BUN 11
brioche bun with house tomato-chili jam,  
spinach, tasty cheese, and your choice of  
bacon and egg or mushroom and egg. (D) (VO)  

DAILY SANDWICHES
check our display or ask your server about  
our selection of freshly prepared sandwiches  
of the day

PORK & BEANS 27
crispy skinned pork belly, blood sausage, over 
rainbow chard, parmesan and borlotti beans with 
fried eggs and baguette (D) (GFO)

DUCK LEG CONFIT 25
with potato hash cooked in duck fat, and an  
endive, grapefruit, and lardon salad (GF)
+3 add poached egg

STEAK SALAD 23
grilled sous-vide flank steak, with tomato,  
olive, caper, and sourdough Panzanella (GFO)

BRUSSELS X.O. 15
charred brussels sprouts, with house ham x.o. 
sauce 
+5 turn into a benny (D)

WAFFLE BENEDICT 19
smoked ham hock over cheddar and chive  
waffles, with poached eggs, and chipotle  
hollandaise (D) 

CHILI SCRAMBLE 17
spicy scrambled eggs with harissa oil,  
over flaky roti with grated manchego  
cheese (V) (D)
+3 add chorizo mince

EGGS ON TOAST 13
scrambled eggs (D) or 2 poached / fried  
eggs on sourdough bread. 

+3    extra toast
+3    extra fried / poached egg (+7 scrambled)
+5    avocado / king mushroom / grilled tomato
+5.5  grilled haloumi / fried potato hash brown
+6    meraki bacon / ham hock / house chorizo
+7    Tasmanian smoked salmon (3 slices)

PB   plant-based
PBO   plant-based option
V  vegetarian
VO  vegetarian option
GF  gluten-free*
GFO  gluten-free option*
D  dairy
N  includes nuts

*disclaimer: items do not contain ingredients that contain gluten, 
although we cannot guarantee 100% that there has not been any 
contamination in the preparation process of these food items.


