
COFFEE + DRINKS

Black 	  	   4

White 		    4.5

Decaf 		   4.5

Batch Brew	  4.5

Cold Brew 	  5

Iced Latte	  6

Large / Soy / Oat / LF / Extra Shot  0.6 
Almond 0.8

Juice by Milla's			     6

Orange Juice

Apple Juice

Sparkling Water			     5.5

Beloka Sparkling Mineral	

Organic Soft Drinks			     6

Karma Cola

Lemmy Lemonade 

Sparkling Red Grapefruit

Ginger Lemon Kombucha 

Tea by Cisco's				     5.5

English Breakfast

Suprème Earl Grey

Chamomile

Lemongrass & Ginger

Moroccan Mint

Green Tea

Hot Drinks				    .. 5.3

Mocha	
Tumeric Latte
Mörk Chocolate

ÖPPEN Spicy Sticky Chai	              6

Matcha Latte				      6

Function & Catering 

We also cater for functions & private events.
Enquire our staff or visit our website

oppen.com.au/functions 
@oppen.allday

Flip for food menu

BRUNCH BOOZE

Mimosa		    	               9 
	
Gin Tonic			                10

Signature Lingonberry Bellini            12

Aperol Spritz			               14

Gin + Grapefruit Spritz	             14
Gordon's Mediterranean Orange Gin  
+ Red Grapefruit + Rosemary

Bloody Mary			                16
Tomato + Tabasco + Celery + Vodka
	
Vietnamese Iced Coffee Martini       18
Kaluah + Vodka + Espresso + Condensed Milk 
	

WINES

Prosecco D.O.C       
Riccadonna, Italy 		       10 | 41

Rosé        			        
Soul Grower, Barossa Valley SA    11 | 44
		
Riesling       			        
Earthworks, Eden Valley SA	       12 | 48
	
Pinot Noir      			       
McGuigan, Hunter Valley SA	     12 | 49
	

SMOOTHIES

BRB 					       11	
Bluberry + Raspberry
+ Banana + Coconut                

Green Glow		    	               10 
Apple + Celery + Cucumber
+ Spinach + Mint	

Mango Tango          			     12 
Mango + Banana + Chia
+ Oat Milk + Cinnamon	

Our kitchen closes at 2:00PM.

10% weekend surcharge
15% public holiday surcharge

We believe that our hardworking crew deserve a 
good award rate; hence, the surcharge is applied 
on these days.

No split bills on weekend and public holidays.

BEERS + CIDERS

Young Henry's Lager 	 		    9 

Young Henry's Pale Ale		    9 

Young Henry's Cloudy Apple Cider	   10 

Espresso by Disciple Roasters

MILKSHAKES

Vanilla		    		             9

Caramel         			              9	
	      
Chocolate    		                         10



LUNCH

Cauliflower Steak (VE) 
Tri-quinoa + Sunflower Cream + Pepitas + Peas
(+ add Chicken / Poached Eggs / Avocado 5)
   19

Mushroom Toastie (V, VEO) 
Roasted Mushroom + Pesto + Truffle Oil  
+ Signature Cheese Blend + Fries 

  19

Chicken Toastie 
Thyme Roast Chicken + Pickled Fennel + Chilli 
Relish + Signature Cheese Blend + Fries

  20

Reuben Toastie
Corned Beef + Pickles + Sauerkraut + Russian 
Mayo + Signature Cheese Blend + Fries 

  21

Beef Toastie
Roast Angus Beef + Sauerkraut + Seeded  
Mustard + Special Sauce + Signature Cheese 
Blend + Fries  

  22

Cubano Toastie
24-hour Pork Shoulder + Ham + Pickles  
+ American Mustard + Signature Cheese Blend  
+ Fries

  22

Wagyu Burger
+ Cheddar + Onion Jam + Tomato + Pickles  
+ Iceberg + ÖPPEN Sauce + Fries  
(+ add Bacon 3)

  22 

V   Vegetarian
VE Vegan
DF Dairy Free
GF Gluten Free

 BREAKFAST ALL DAY

Eggs Your Way On Toast
  13

Chia Bircher (VEO)
Berry Coulis + Saffron Pear + Fresh Fruits

  17

Chilli Scramble
+ Candied Bacon + Smoked Capsicum  
+ Balsamic + Grana Padano + Saltbush 
(+ add Potato Rosti 5) 

  20

Green Brekkie (V)
Silver Beets + Snow Peas + Marinated Feta
+ Avocado + Smoked Almond + Poached Egg
(+ Halloumi / Bacon 5) 

  20

Ham Hock Benedict (GF)
Braised Ham Hock + Wok-tossed Veggies  
+ Potato Rosti + Pickled Red Onion  
+ Spinach Sauce + Poached Eggs  
+ Paprika Hollandaise 
(+ add Mushroom / Bacon 5) 

  22

Scandi Board
Scrambled Eggs + Cured Salmon + Seeded 
Avocado + Preserved Veggies + Granola  
+ Danish Feta + Rye 

  23

Mushroom Medley (V, VEO)	   
Jerusalem Artichoke + Pinenut + Tarragon 
+ Enoki + Garlic Cream + Poached Eggs 
+ Sourdough
(add Chorizo / Bacon / Halloumi +5)

  26

Flip for drink menu

#1 Smashed Avocado + Preserved Veggies  
+ Danish Feta + Dukkah + Vegemite Shard  
+ Poached Eggs (V)
(+ add Bacon / Halloumi 5) 	

  20

#2 Roast Angus Beef + Piccalilli + Pickled  
Cucumber + Crispy Onion Rings + Watercress 
+ Roasted Mushroom 

  21

#3 Chicken Salad + Pickled Celery + Apple  
+ Cos Lettuce + Crispy Bacon + Herb + 
Potato Rosti	  

  21

#4 Cured Tassie Salmon + Smoked Crème 
Fraîche + Capers + Pickled Fennel + Chive  
+ Seeded Avocado	

  23

OPEN SANDWICHES
on housemade dark rye (unless stated)

Eggs / Bacon / Chorizo	   5
 
Wilted Spinach / Feta	  5

Roasted Tomato	 	  5

Mushroom + Herb Pesto	  6

Potato Rösti + Aioli        	  6 

Grilled Haloumi 		   6

Cured Salmon + Chive	  7

Fries + Aioli/Ketchup		  9

SIDES

ADD-ON FOR 3
Egg / Toast / Paprika Hollandaise / Relish  


