
avocado toast...     $18

aVOCADO, PEAS & PARMESAN WITH 

SOFT EGG ON SOURDOUGH TOAST 

ROAST PUMPKIN BrUSCHETTA...   $17

WITH YOGHURT, PICKLED GREEN CHILLIES 

& RICOTTA SALATA

TOMATO TOAST... (N)     $18

OXHEART TOMATO & GOATS CHEESE WITH 

PEPITA KALE PESTO ON SOURDOUGH TOAST

BACON & EGG ROLL...     $20

DOUBLE EGG & BACON ROLL. 

HOUSE MADE BBQ SAUCE ON CIABATTA 

scrambled eggs on toast...   $14

add:  avocado +$5 

 tomato +$5 

 bacon +$6 

MUSHROOM TOASTIE...     $15

WITH PROVOLONE, PEPITA KALE PESTO

& BECHAMEL SAUCE

OMELETTE...       $22

CHORIZO, CAPSICUM, ONION, TOMATO

WITH SOURDOUGH TOAST

Breakfast Burger...     $22

BEEF PATTIE, Folded Egg, American Cheese 

& HUMBLE bbq sauce ON MILK BUN

SALAD... (GF) (VG)     $16

Roast broccoli, freekah, eschallot, 

aleppo pepper, herbs & lemon dressing 

with roast almonds

add: egg +$5  

 chicken schnitzel +$12

hot CHIPS...       $6

with spiced salt & CHILLI MAYONNAISE  

ham & SWISS cheese croissant...   $8.5

SMOKED SHOULDER HAM, SWISS CHEESE & BECHAMEL

fREE RANGE PORK & FENNEL SAUSAGE ROLL... $9

EMPANADA...       $12

ARGENTINIAN STYLE BEEF, BLACK OLIVE & EGG

HAND FOLDED IN PASTRY

FOUGASSE...       $8

OLIVE & PROVOLONE CHEESE OR 

JALAPEÑO & PROVOLONE CHEESE 

QUICHE LORRAINE...      $10

PUFF PASTRY WITH CREAM CHEESE & HAM

TUNA SANDWICH... weekdays only   $15

tUNA MIXED WITH MAYONNAISE, 

LETTUCE & FURIKAKE ON SOURDOUGH

cHICKEN SCHNITZEL CIABATTA...   $17

cHICKEN SCHnITZEL, White cabbage,

swiss cheese, tartare sauce, herbs 

HAM BAGUETTE...      $16

A CLASSIC BAGUETTE WITH HAM, 

GRUYERE CHEESE, PICKLES & DIJON MUSTARD

falafel CIABATTA... weekdays only   $15

pumpkin falafel, fetta cheese, 

kale pesto, capsicum & mixed herbs

meatball SANDWICH... weekdays only  $18

beef wagyu meatballs, garlic butter, 

italian tomato sauce & 

grana padano cheese ON CIABATTA

mortadella & salami focaccia...  $13

MORTADELLA, SALAMI, RICOTTA, WILD ROCKET,

ARTICHOKE, CAPSICUM & SUN DRIED TOMATO

EGGPLANT FOCACCIA...     $13

BAKED EGGPLANT DRESSED WITH 

PORTENO’S CHIMICHURRI, CAPSICUM, 

ARTICHOKE, RICOTTA & ROCKET

menu (n) nuts  (gf) gluten free  (vg) vegan



DRINKSBAKERY

SEE COUNTER FOR SPECIALS

Finger Bun...      $7.5

served with a slab of butter

CROISSANT...      $6.5

PAIN AU CHOCOLAT...     $7.5

ALMOND CROISSANT... (n)    $8

Snail...       $7

croissant pastry scroll with sultanas

FRUIT DANISH...      $8

seasonal fruit & pastry cream

chocolate macadamia BROWNIE... (N) $7.5

dOUBLE CHOCOLATE COOKIE... (vg)   $6

choc dipped PISTAChIO-rose COOKIE... (N) $6 

CAKE BY THE SLICE...

classic BASQUE CHEESECAKE... (gf)  $12

cARROT CAKE... (N)     $14

carrot, Coconut, walnuts, pecan, pineapple 

& spices with cream cheese frosting

RASPBERRY BUTTERMILK sponge...   $14

layered sponge, italian butter cream

& raspberry jam

CHOCOLATE & ALE CAKE... (n)   $14

layered oatmeal stout cake, 

maple cream icing with candied pecan

& cocoa nibs

FLOURLESS ORANGE LABNE CAKE... (gf)  $12

 

 

 

  

COFFEE HUMBLE BLEND BY SINGLE ORIGIN

 ESPRESSO..     $4

 REGULAR...     $4.5

 LARGE...     $5.5

 batch brew | cold brew  $5.5

milk alternatives...    +$1

 soy | oat | almond

DECAF...      +$0.5

MOCHA | MATCHA | CHAI LATTE...      $5.5

 

tea by tea craft...    $5

 English breakfast chamomile og 

 peppermint og  silver jasmine

 xin sheng green  masala chai

 earl grey blueflower 

cold drinks

 SIMON SAYS JUICE    $8

 KARMA SODA    $5.5

 EASY TEA ICED TEAS   $6

 iced coffee | iced chocolate  $5.5

 cold brew     $5.5

visit humblesydney.com
to pre-order whole cakes & catering


