30PM

-2

OPEN 7DAYS 7AM



DRUINCMH

ALL

AFRO EGGS 20

Egg poached inside a rich sauce
of tomatoes, chipotle beans,
onions, peppers, garlic and
chilli topped with feta and

afro sauce served with a side of
sourdough

Even better with

AVOCADO TOAST 19

2 slices of toast, smashed avo,
feta, pickled red onion, za’atar

SUNRISE BOWL 21

Scrambled eggs topped with
manchego, avocado, miso pumpkin,
2 hashbrowns, morning salad,
chimichurri

BREKKY ROLL 19

Mylk bun, bacon, sunny fried
egg, onion jam, wakeup sauce,
iceberg lettuce & burger cheese
with a Hashbrown on the side

Add kimchi 3

VE OPT GF OPT

PESTO FETTA 18
SCRAMBLED EGGS
ON SOURDOUGH

Pesto feta scrambled eggs
drizzled with herb o0il, served
with 2 pieces of sourdough

DAY

SAVOURY
FRENCH TOAST

Served with smoked crispy bacon,
a sunny fried egg
and maple syrup

Add hash browns 3

22

SWEET
FRENCH TOAST

Served with fruits, house-made
vanilla, cream and maple syrup

22

Add vanilla icecream &

25

sautéed

BA-KU-DAN BENNY

Golden Hashbrown base,
Greens, Poached eggs,
bacon (or mushroom) topped with
chives, Miso Hollandaise and

Crispy Chilli oil

WARM COCONUT CHIA 18
PUDDING

Warm overnight coconut chia,
Seasonal fruits, maple granola,
coco yoghurt and honey



A1l RAS

ADD ONS
Yuko’s Fried Chicken

Rodriguez Chorizo
Lightly Smoked Salmon

Smoked Bacon

Avocado

Grilled Halloumi

Hot Pickled Mushrooms
Cowboy Beans

Knockout Slaw

Creamy Tomato Soup

Feta
Hashbrowns
Grilled Tomato

Egg
Korean Kimchi

SAUCES

8 Truffle Mayo
Wakeup Sauce

7 Chipotle Mayo

7 Miso Hollandaise
Chotto Motto Chilli 0il

5 Deus Secret Sauce

5 Kewpie Mayo

5 Lemon Mayo

5 Bang Bang Sauce

5

5

5

4

4

4

3

3

FRESH PASTRIES AND CAKES
DELIVERED DAILY FROM TUGA
IN CLOVELLY. PLEASE HAVE A
LOOK AT OUR PASTRY TOWER FOR
TODAYS SELECTION.
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LUINC M

ALL

KNUCKLE SANDWICH 28

18 hour slow cooked beef
brisket, knockout slaw, Mustard,
wakeup sauce, spanish cheddar on
a thoroughBread baguette w beef
broth to dip served w fries

PUMPKIN SALAD 24

Grilled Miso Pumpkin, sunshine
quinoa, seasonal greens, creamy
labneh, Broccoli, toasted
almonds, cherry tomatoes

TRIPLE CHEESE 23
KIMCHI TOASTIE + SOUP
Korean kimchi, garlic kale,
Manchego, tasty and Mozzarella
cheeses all perfectly melted
between ThoroughBread sourdough
served with a umami tomato soup
to dip

Add smoked bacon 5

GF OPT

DAMN GOOD 23
EGGPLANT SANGA

Herb soaked grilled eggplant,
pickled carrot and daikon,
chimichurri, vegan mayo,

crispy shallots, greens on a
thoroughBread baguette served
with sweet potato chips

- Vegan / Vegan option
- Vegetarian / Vegetarian option

* Please ask our staff

DAY

DEUS BURGER 19

Whole beast butchery black angus
patty, cheddar cheese, Deus
secret sauce, diced white onion,
butter lettuce, tomato

and McClures pickles

GF OPT

DEUS BIBIMBAP 22

Grilled eggplant, pickled
carrot, mushroom & daikon,
kimchi, crunchy shallots, fried
egg, topped with gochujang &
sesame blend sauce

JAPANESE 28
CURRY LUNCH TRAY

( Dine in only )

Authentic japanese curry bowl
served w sides of steamed rice,
knockout slaw and Yuko’s fried
chicken

VE OPT

- Gluten free option available

for any dietary requirements




olUES

SHOESTRING FRIES 4/10

Served with Deus house-made
seasoning & lemon mayo

SWEET POTATO CHIPS 4/10

Served with chipotle mayo

Add sour cream and sweet chilli 2

ONION RINGS 4/10

Crispy onion rings served
with Deus secret sauce

YUKO’S FRIED CHICKEN 8/19

Japanese style twice cooked fried chicken thigh made to yuko’s
safely guarded recipe served w bang bang mayo

GARDEN SALAD TO SHARE

Mixed greens, cherry tomatoes, pickled spanish
onion sunshine vinaigrette

Add sliced avocado 5

ASK OUR FRIENDLY STAFF FOR A KIDS MENU

(g(g 10% service charge for groups of 10+ people. g)g)
15% Public Holiday, 10% Sat & Sun Surcharge.

1.25% surcharge on all cards.
No Split Bills.



corree~1 A

WHITE 4.5/5 ORGANIC TEA (POT) 6
- English Breakfast
BLACK 4.5/5 - Earl Grey
- Lemongrass And Ginger
SINGLE ORIGIN BATCH 6 - Aussie Sencha
- Peppermint
ICED COFFEE 5/5.5 + Chai
( LATTE - BLACK - BATCH )
ORGANIC 8
COCONUT COLD BREW 8 BREWED CHAI (POT)
Coconut infused cold brew From Prana Chai.
served with coco cream to mix with soy or oat + 80c / $1
top with coconut whip 2
CHAI LATTE 5/5.5

BARISTA’S BREAKFAST 12 G . .
rganic powdered chai

Our Barista Mimi’s favourite from Real chai.

way to start the day. with soy or oat + 80c
A single espresso, a mini latte

and a taster of batch

EASY TEA (ICED) 10

- Chamomile, lime, lychee

47: :§% - Strawberry, basil

ADDITIONS
* EXTRA SHOT 50c
* DECAF 50c
* SOY,ALMOND 80c
- Happy Soy Boy
- Milk Lab
* OAT 1
- Oatly




UllEo~oUr 1 o

ALLIES COLD PRESSED 8
JUICES

- Apple + Kale + Pear

+ Watermelon + Strawberry

- Ginger + Apple

NUDIE ORANGE JUICE 7
WITH PULP
KOMBU KOMBUCHA 7

+ Plum & cherry
- Ginger & lemon myrtle

DEUS FAVOURITIE

STRANGE LOVE SODA’S

- Grapefruit & Basil
- Jalapefo & Lime
« Yuzu

EAST COAST JUICE
+ Cloudy apple
- Pineapple

LEMON LIME
AND BITTERS

GLASS BOTTLE COKE
GLASS BOTTLE SPRITE

7

5/7

GAYTIME SHAKE 10

Gaytime, maple, vanilla
ice cream and milk
Aussie classic!

KIWI SODA 8

Kiwi syrup, fresh lime,
topped with soda

OAT VANILLA 8
COLDBREW

Vanilla infused cold brew
topped with oatly

CHOCCY CHAI 8

Chocolate and chai fusion
brewed warm and topped
with hunted and gathered
organic chocolate

\§

UJI MATCHA LATTE 8

Grade one japanese matcha
brewed warm with aussie
honey and oatly milk

SCORPIO 18

Jalapeno infused tequila
topped with OK! seltzer

MANGO BEER 10
Mango puree topped with

ice cold pale Ale
DEUS AFFOGATTO 11

Mr black coffee liqueur,
vanilla ice cream, double
espresso

J




MIMOSA
Cointreau and bubbles topped with fresh 0J

CROSS EYED MARY

House made 8 spice mary mix, vodka,
fresh lemon, pepper, tomato juice,

and garnished with a couple of McClure’s pickles.

Delicious!

BREAKFAST MARTINI

Dark rum, creme de cacao,
fresh coffee, vanilla sugar

GIN ‘N’ JUICE

Bombay gin served with cold pressed ginger
and apple juice

IRISH CREAM CAPPUCINO

Whiskey, baileys & coffee
topped with whipped cream & chocolate flakes

14

17

17

12

12
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YOUNG HENRYS ADULTS 11
ONLY GINGER BEER

A beautiful not-too-sweet
crisp ginger beer brewed by
the YH crew

YULLI’S AUSSIE ALE 10

A very approachable crowd
pleaser. Good for a session

ESTRELLA LAGER 10

Spain’s best beer

GRIFTER PALE 10

One of the inner wests best
beers. Sessionable & fruity

CANTINA OK!
MARGARITA SELTZER 12

For moments of maximum
refreshment! A true cult
classic. Seriously delicious
seltzer.

TINN N0 000000 100000 70200000008

(Tins / bottles)

BALTER CAPTAIN
SENSIBLE

YOUNG HENRYS
NATURAL LAGER

YOUNG HENRYS
CLOUDY CIDER

YULLI’S
KARAOKE RICE LAGER

HEAPS NORMAL
ALCOHOL FREE XPA

MELBOURNE BITTER
(750m1)

15

(: HAPPY HOUR 2PM-3PM ALL TAP BEERS $6




COCRKITAILS

BOULEVARDIER

Woodford reserve bourbon whiskey, campari,
sweet vermouth, fresh orange to garnish

HIBISCUS SPIRITZ

Bombay gin, fresh lemon, Hibiscus reduction
and rose water topped with bubbles

CHARLIE CHAPLIN

Sloe gin, apricot brandy, fresh lime

EL DIABLO

E1l Jimador reposado tequila,
creme de cassis, fresh lime, ginger beer

“THE‘ ESPRESSO MARTINI

Dark rum, creme de cacao,
fresh coffee, vanilla sugar

THE LYCHEE ONE

42 below vodka, regal rose vermouth,
fresh lime, lychee syrup, white pepper

DEUS MIMOSA
Cointreau and bubbles topped with fresh 0J

17

17

17

17

18

18

14



BABY DOLL 10 / 45
SAUVIGNION BLANC

A bright, passion-fruit forward,
easy sipping drop from new zealand - vegan.

EXCUSE MY FRENCH 10 / 45

A classic french rose,
dry with hints of summer berries

France

LOCK AND KEY
SPARKLING 10 / 45

A bright, citrusy sparkling
wine with a creamy finish

RADIO BOKA TEMPRANILLO 10 / 45
A fruity, soft, easy sipping red from spain

(: WANT A NATURAL WINE ? CHECK OUT OUR CORNERSHOP :)










