
BREAKFAST TAKE AWAY

TO DRINK

www.oceansnarrabeen.com.au Please advise staff of all allergies and dietary
requirements

UNTIL 11:45AM

V = VEGETARIAN  VG = VEGAN  GF = GLUTEN FREE P = POSSIBLE

Barista
Short black, piccolo, macchiato  4.5
Flat white, cappuccino, latte, long black,
hot chocolate, mocha, chai latte,
iced latte, iced long black      sml 4.8   lrg 5.5
Oceans Magic - double ristretto 3/4 latte    5.5
Prana chai tea, turmeric Latte    7
Cold brew   7

Bonsoy/almond/oat   1
Decaf   1 
Extra shot    .5
Vanilla/hazelnut/caramel   .5

Affogato; double shot with ice-cream   12
  
English breakfast, earl grey, peppermint,
oriental jasmine green, lemongrass & ginger   5.5

MILK BAR  

Sparkling water 750ml   9
Still water 3 00ml   4.5

AVAILABLE TILL 5PM

Cold Pressed Juice
SUMMER BERRY
Strawberry, lemon, apple & mint 9.8
C MONSTER
Orange, apple, carrot, tumeric & ginger 9.8
DAILY GREENS
Kale, apple, cucumber, celery, pineapple, spinach,
ginger & lime   9.8

Kids Juice
Orange or apple    6.5

Soft Drinks
Coke, diet coke, coke zero, fanta, sprite, solo,
creaming soda   5.5
Bundaberg ginger beer   6.5

Spider
Soft drink with a scoop of ice-cream   8.5

Milkshakes
Chocolate, strawberry, caramel, vanilla, coffee   8.8
Kids size   7.8

Thickshakes
Chocolate,  strawberry, caramel, vanilla, coffee   9.75

Iced Drinks
Coffee, mocha, chocolate or chai   9.75

Smoothies
Banana, mixed berry or mango
Made with milk, ice cream and yoghurt   9.75
Kids size 7.8

Acai Smoothie
Acai berry, banana and apple juice   10

Frappes
Mixed berry or mango DF   9.75
coffee, chocolate or mocha with cream   9.75

10% surcharge sundays & 15% public holidays

BREKKY BRUSCHETTA
2 Poached eggs, smashed avo, marinated feta,
sliced tomato, basil oil & almond dukkha on
wholemeal miche V GFP 22
Add bacon 4

SUMMER BIRCHER
Rolled oats soaked in almond milk, dried fruit,
served with natural yoghurt, julienne apple,
passionfruit & 
almonds V VGP 19.5

AVO-LICIOUS
Oceans avo toast made with sourdough, smashed
avo, topped with salad of spinach and wild rocket,
cherry tomates, spicy seeds & mung bean, with a
rasbperry vinagrette  VG GFP 18
Add 2 poached eggs   6

ACAI BOWL
Sorbet style Acai, house made nutty granola,
shaved coconut & seasonal fruits GFP VG 18
Add Nutella or honey  2

OCEANS WAFFLES
Belgian waffles, mascarpone, maple syrup &
seasonal berries V 22.5
Add bacon 4

OCEANS SHAKSHUKA
2 poached eggs in a rich fragrant sauce of chickpeas, red
capsicum & roast tomatoes topped with feta served with
pita & labne VGP GF 22
Add chorizo 4

SURFER'S WRAP
Bacon, fried egg, halloumi, spinach, sliced tomato,
smashed avo & aioli 19.5

WARM BUTTERMILK SCONE
Served with raspberry jam, sweet mascarpone and fresh
strawberries 8.5


