
Toasted apricot, date + walnut loaf with butter   
V / CN / CD

11.0

Housemade granola, brown sugar roasted 
pineapple, coconut yoghurt + passionfruit   VG  / CN

19.0

Ricotta + vanilla hotcakes, blueberries, whipped 
mascarpone, white chocolate + pistachio crumb  
V / GF / CN / CD

24.0

Old faithful - pair of eggs on buttered sourdough  
or grain toast, poached, fried or scrambled with 
cream + chives  V / CD / GFO 

14.0

Avo toast - green labneh, confit tomatoes, pesto, 
dried olives + preserved lemon on Turkish bread  
V / VGO / GFO / CD

+ a poached egg  
+ streaky bacon 

21.0 
 

+3.5 
+7.0

Harissa scrambled eggs, herbed labneh, chilli 
butter + dill on grain toast  V / CD / GFO

+ La Boqueria chorizo

25.0 

+7.0

Middle Eastern fried eggs - burnt butter chickpeas,  
shanklish, spiced carrot jam, pickled eggplant + 
tahini  V / GF / CD

24.0 

Benny — 5 spice pork shoulder, nori + potato waffle, 
poached eggs, spicy hollandaise, pickled daikon + 
crispy shallots  GF / CD

28.0 
 

Croque Monsieur - ham, cheese, truffle bechamel + 
caramelised onions in brioche with rocket + pickles  
CD / VO / GFO

Make it a Croque Madame: + a fried egg 

22.0 
 

+3.5

Chimichurri cauliflower, charred corn + tomato 
salsa, cashew sour cream, black beans, chilli jam + 
lime  VG / GF / CN

+ La Boqueria chorizo

24.0 
 

+7.0

Rangi’s rockling roll - panko crumbed rockling, spicy 
tartar + shredded cos lettuce on a soft milk roll  CD 

+ potato + chive rosti 

26.0 

+6.0

Crispy oyster mushrooms, coconut sauce, bean shoot 
+ fresh herb salad, turmeric rice crackers + chilli  VG / GF

+ a fried egg 

26.0 
 

+3.5

Miso glazed salmon, soba noodles, dashi 
broth, soft boiled egg, king oyster mushrooms, 
edamame, ginger, spring onion + toasted sesame
+ avocado + lemon 

29.0 
 

+5.0 

KIDS HOTCAKE, BERRIES + MAPLE SYRUP
OR

EGG ON TOAST
OR

KIDS CHEESE TOASTIE

c o f f e e  –  r o a s t e d  at  c o d e  b l a c k

Coffee 
Large 
Extra shot 
Soy milk 
Oat milk 
Almond milk

5.0 
5.5 

+.50 
+.70 
+.80 
+1.0

SINGLE ORIGIN   
Ask your server for today’s offering

+.50

BATCH BREW 
Ask your server for today’s offering + price

CODE BLACK SIGNATURE FLIGHT
Seasonal blend espresso / 3056 latte / house batch 
brew

15.0

n o t  c o f f e e  –  t e a

LOOSE LEAF TEA SELECTION                                                       5.5
English Breakfast, Earl Grey, Peppermint, Green,  
Lemongrass + Ginger, Chamomile     

n o t  c o f f e e  –  n o t  t e a

Cocoa Jackson hot chocolate  
Mocha  
Chai latte  
Dirty chai  
Brunswick Fog - Earl Grey + vanilla latte 
Hot Lemonade 
+ spiced rum

6.0 
6.0 
6.0 
6.5 
6.0 
6.0 

+8.0

c o l d  c o f f e e

Cold filter coffee 
Iced long black  
Iced latte  
Iced coffee  
Iced dirty chai  
Iced mocha 
Espresso tonic 
Shaken maple coconut cold brew  
+ Kahlua 
Affogato with vanilla ice cream

6.5 
5.5 
7.0 
9.0 
7.0 

10.0 
6.5 
9.0 

+8.0 
7.0

c o l d  n o t  c o f f e e

Iced chocolate  
Iced chai  
Iced Brunswick Fog - Earl Grey + vanilla latte 

8.0 
6.5 
7.0

c o d e  b l a c k  c o f f e e

N O R T H  M E L B O U R N E t i m e  i s  a  s a n d w i c h

m a d e  f o r  h u m a n s  -  o n  t h e  e d g e  o f  m y s t e r y  -  i f  y o u  h a v e  a n y  a n s w e r s  w e  w i l l  b e  h a p p y  t o  p r o v i d e  f u l l  a n d  d e t a i l e d  q u e s t i o n s

m e n u
o p e n
n o w !

7 a m - 4 p m 
8  d a y s  a  w e e k

h o t  l i q u i d

Food for young folkFood for young folk
$8

$10

yo u ar e h u n gr y

Extra egg	 3.5 
Meredith goat cheese 	 5.0
Slow roasted tomatoes      5.0
Avocado + lemon 	 5.0
Sautéed mushrooms          6.0

Spicy hollandaise	 5.0 
Potato + chive rosti	 6.0
Charred broccolini 	 6.0
Streaky bacon	 7.0
La Boqueria chorizo	        7.0

SIDES TO GO WITH ALL THE MEALS 

V = VEGETARIAN  /  VG = VEGAN  /  GF = GLUTEN FREE   
GFO = GLUTEN FREE OPTION AVAILABLE  /  CN = CONTAINS NUTS 

CD = CONTAINS DAIRY / VGO = VEGAN OPTION AVAILABLE

NTH MELBOURNE3 051

2 0 1 2 n o w

Food for young folkFood for young folk



c o d e  b l a c k  c o f f e e

s p a c e  i s  a  s h o e C O D E B L AC KC O F F E E .C O M . A U

I  C  U

@ C O D E B L AC KC O F F E E

 

strange  
th ings  happen  

at  certa in  
po ints  of 

r eason

c o l d  l i q u i d
HOUSEMADE DRINKS
Seasonal iced tea 
– Blueberry + mint 
– Lemongrass, ginger, yuzu + honey 
Orange + passionfruit soda 
Make it boozy (gin)

9.0 
 

8.0 
+8.0

JUICES
Orange 
Apple 
Watermelon, apple + mint  
Kale, celery, apple, lemon + ginger  
Beetroot, carrot, orange + apple 

6.0 
6.0 
9.0 
9.0 
9.0

BOTTLED DRINKS
Karma Cola     
Lemmy Lemonade  
Strangelove Mandarin Soda 
Strangelove Yuzu Soda 
Way Better Kombucha Raspberry 
Way Better Kombucha Ginger  
Antipodes sparkling mineral water 500ml 
Antipodes still mineral water 500ml 

6.0 
6.0 
6.0 
6.0 
6.5 
6.5 
6.0 
6.0

–  a n  a l i e n ,  y e s t e r d a y .

–  a  f i s h ,  y e s t e r d a y .

BEER
Balter XPA 
Asahi

11.0 
10.0

HOUSE COCKTAILS
Mimosa   
Sparkling wine, cold pressed orange juice

Bloody Mary   
Vodka, worcestershire, chipotle Tabasco, tomato juice, 
lemon + szechuan pepper

Coffee on the Rocks  
Vodka, Ex-Wife batch brew, Amaro, Montenegro

Citrus + Rosemary Spritz 
Limoncello, rosemary syrup, sparkling wine + soda 

14.0 

16.0 

 
18.0 

18.0

Please ask your server about vegan, gluten free + dairy free options.

Please inform your server if you have any allergies.

If you see a ghost, please don’t panic. It’s normal.

Should Saint Augustine appear, do not feed him. Thank you.

i k n o w y o u a r e 
w h at a m i

i  w a s  j u s t  t h i n k i n g  t h e  s a m e  t h i n g –  a  m o s q u i t o ,  y e s t e r d a y .

at t h e  
t h r e s h o ld  

o f d a r kn e s s ,  
w e c a n s e e  
t h e f u t u r e

b o o z e 
A V A I L A B L E  F R O M  10 A M


