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TOAST VGO DFO GFO 8
Choices of: sourdough, multigrain, fruit. 
Served with whipped butter and preserves  
or vegemite

EGGS ON TOAST DFO GFO 12 
Poached, fried, scrambled - served on  
sourdough or multigrain

STUDIO SMASHED AVOCADO VGO DFO GFO 20  
Smashed avocado, crushed edamame peas,  
poached egg, aerated yoghurt, feta crumble,  
green tendril radish salad, coconut salsa verde,  
rice crisp, olives salt, buttered sourdough

STUDIO CHILLI SCRAMBLE DFO GFO 22
Creamy soft scramble, butter toasted  
croissant, harissa glaze, crumbled ricotta,  
coconut chilli sambol, watercress, rice cracker, 
beetroot target, kewpie, red shiso

FAIRY BERRY HOTCAKE VGO 20 
Rice pudding hotcake, mixed berry compote,  
strawberry + seasonal berries, vanilla ice cream,  
salted coconut gazpacho, viola, fairy floss

SWEET CORN O MINE VGO DFO  20 
Corn fritters, poached egg, house pickle  
cucumber, feta, chopped salad greens, spring 
radish, beetroot tofu labna, smoked coffee salt,  
curried tomato jam, spring herbs

MUSHROOM ROYAL CUBANO GFO  22
Grilled triple cheese sandwich, dijon gherkin,  
truffled mushroom medley, poached egg,  
hollandaise, enoki mushroom tempura,  
pink daikon, pea leaves

STUDIO EGG SANDO 22
Creamy Japanese curried egg salad,  
poached egg, toasted cro-kupan, waffle  
fries, truffle mayo

‘CHICKEN’ WAFFLES VGO GFO          22
Crisp-fried buttermilk brined plant based  
protein, burnt butter waffle, salted maple,  
pickled baby radish, daikon, sesame chili  
kewpie, coffee mayo, shichimi vegan  
salt, shiso 

GLAZING BURGER GFO VGO DFO  25
Chargrilled plant-based patty, double  
cheese, yuzu cabbage slaw, smoked apple  
tonkatsu, BLAZING hot sauce, gherkin,  
soft milk bun served with waffle fries  
and truffle aioli

Waffle fries w truffle aioli 9

Waffle w maple syrup 7

Wild mushrooms w truffle oil 9

Egg/ Corn fritter/ Vegan tofu labna/    3 each 
Hollandaise

House pickles/ Avocado          5 each

BREAKFAST BRUNCH SIDES

See display for fresh sandwiches,  
pastries and treats.
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WITH MILK    4/5
The Studio Beans house blend
Soy / almond / oat / lactose free / coconut   .50
Extra shot    .50
Decaf    .50

BLACK    4/5
The Studio Beans single origin

Batch brew (bottomless dine-in only)   5
Studio Cold Filter   7
Pour over   8

OR MAYBE...

Iced coffee/ Iced Mocha/ Iced Chocolate (contains ice cream)    7
Calmer Sutra chai leaves   6
Premium drinking chocolate   5/6
Tea Drop powdered chai                                                   4.5/5
Tea Drop matcha latte (unsweetened)                          4.5/5

Tea by Tea Drop   5
English breakfast/ earl grey/ peppermint/ 
lemon + ginger/ chamomile/ sencha green 
(Alternative milk free of charge)

FRESH JUICE 5  
Ask us whats fresh today

KOMBUCHA 
MOJO VEGAN/ ORGANIC/ LIVING PROBIOTIC 5
Assorted flavours

KARMA DRINKS FAIR TRADE/ ORGANIC/ REAL  5
Cola / LLB / Lemmy

SMOOTHIES 10
THE WAKE UP - 
Blueberry/ banana/ peanut butter/ coyo 
TAKE ME AWAY- 
Mango/ pineapple/ passionfruit/ banana/ coyo
GREEN BOOST - 
Avo/ spinach/ pineapple/ apple/ honey/ 
coco water/ chilli/ vegan protein powder 

+ VEGAN PROTEIN POWDER  2

SHAKE IT  
Coffee / choc / strawberry / caramel / vanilla
BABE SHAKE  5
BIG SHAKE 7   
THICK SHAKE 8
+ Alternative milks +1 (ice cream contains dairy)

CAPI AUSTRALIAN STILL MINERAL WATER (500ml) 4.5  
CAPI AUSTRALIAN SPARK MINERAL WATER (500ml) 4.5

BREW CHILLED

WWW.THESTUDIOBEANS.COM.AU

The Studio Beans provides full customised catering 
for you or your office which we can also deliver.  
Let us know if you have any questions. 

We proudly support these suppliers for your sustainable enjoyment.

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

RETAIL

All of our beans are thoughtfully roasted by us, with approximately four 
single origins on rotation every day with all of our beans available for retail. 
We can grind your beans for you, just let us know how you brew at home.

We also have a wide range of home brew equipment, just ask us if you need 
some advise. We can deliver any brewing equipment to your local store 
within 24 hours and if we don’t stock it, we’ll try get it in for you.

As a Melbourne based specialty coffee roasting company, we believe in quality 
over quantity and we’re very proud to work with industry professionals and 
green bean suppliers we know and support.

We believe that as suppliers of coffee and delicious food, we are responsible 
for providing good, honest produce to our community, where people are able 
to consume responsibly, consciously and ethically whilst lessening the impact 
we have on the environment around us.

We live this philosophy by sourcing ethically, using biodegradable and 
sustainable packaging and by focusing our menu on vegetarian and plant-
based meals. 
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