
V - Vegetarian   VO - Vegetarian option   VG - Vegan   VGO - Vegan Option   GF - Gluten free   GFO - Gluten free option   NF - Nut free

TOAST                        $7
SOURDOUGH, GRAIN, FRUIT LOAF, GF BREAD (+1) OR 
PUMPKIN BREAD (+2.5) SERVED W/ YOUR CHOICE OF; 
BUTTER, KAYA, MIXED BERRY JAM, NUTELLA OR 
VEGEMITE

EGGS ON TOAST                    $9
SCRAMBLED, POACHED OR FRIED EGGS ON YOUR
CHOICE OF TOAST AND SIDES (GFO)

MR. OK-O-NOMI-YAKI                   $16.9
CABBAGE AND CARROT FRITTERS, POACHED EGG, 
CUCUMBER, CORIANDER, SESAME SEEDS, TOGARASHI, 
TONKATSU MAYO(V)

GRAIN SALAD                                $13                               
MIXED GRAIN, HUMMUS, DUKKA, AVOCADO, 
POMEGRANATE, HALLOUMI  

 ADD CRUMB CHICKEN   +4   ADD SALMON   +5

VEGGIE BOWL                      $11
SEASONAL VEGETABLES, AVOCADO, KIMCHI WILD 
RICE, POACED EGG, SESAME TAHINI DRESSING
(VGO, GF, NF) 

WORKSHOP GRANOLA                     $15
MIXED SEEDS, DRIED FRUITS, WHIPPED COYO, 
ROASTED PEARS (GF)

STICKY DATE HOT CAKES                      $18                                                         
ROASTED PEARS, BUTTERSCOTCH MASCARPONE, 
FREEZE DRIED RASPBERRIES, DATE PUREE 

SMASHED AVO                       $15.9
BEETROOT HUMMUS, FETA, PUMPKIN & SUNFLOWER 
SEEDS, DUKKA, POACHED EGGS, PUMPKIN TOAST 
(V, VGO)

SLOW COOKED BEEF CHEEKS              $18
CROISSANT, PICKLED RED CABBAGE, ASIAN HERBS, 
PEARS, BEARNAISE, POACHED EGG 

GREEN CHICKEN CURRY                      $15.9                                                                
KAFFIR LIME, COCONUT, LEMONGRASS, CHILLI, 
CUCUMBER SALAD, RICE (GF, NF)

YELLOW CURRY                          $14                                                     
TOFU, CORN, BROCCOLI, PUMPKIN, MUSHROOM, RICE
(VG, NF)

PORK-ME MEEGORENG                 $16
PORK BELLY, SEASONAL VEGETABLES, SWEET & 
CHILLI SOY TOSSED IN EGG NOODLES W/ FRIED EGG 
(VO, NF)

CHICKEN BAOS                          $16                                                                             
BUTTERMILK FRIED CHICKEN, CARROTS, DAIKON, 
CORIANDER, GOCHUJANG MAYO

WORKSHOP WEAPON                      $20
200G SPICED WAGYU BEEF PATTIE, PICKLED PEARS & 
ONIONS, MIXED LETTUCE, TOMATO, MUSTARD MAYO, 
BLUE CHEESE ON BRIOCHE BUN W/ SIDE OF CHIPS

 ADD FRIED EGG   +3  ADD EXTRA AMMO    +6
 ADD BACON      +4   FULLY LOADED      +11

CHIPS                         $7

SIDES

TOAST          $3  BACON         $4
EGG           $3  AVOCADO          $5
MUSHROOMS       $4  CHIPS         $4
HALLOUMI        $4  SMOKED SALMON    $5      

FOLLOW US @WORKSHOPBROSA 10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS

7AM – 3PM
BREAKFAST & LUNCH MENU


