
ALL DAY DINING AVAILABLE 7AM - 3PM

FROM THE CABINET
Pain au chocolat
Cinnamon scroll
Cookie
Banana bread
Plain croissant | jam or butter | ham and provolone 

4
12 
7
8

12

BRUNCH FAVOURITES
Eggs your way, grilled sourdough  NF V

Chilli scrambled eggs, potato hash brown, chorizo, chilli oil NF

Granola, macadamia, coconut, honey, fresh berries, greek yoghurt  V

Avocado on toasted sourdough, poached eggs, rocket, lime   GFO DF V VGO

Buttermilk & blueberry pancakes, lemon curd, vanilla mascarpone, maple  
Roasted beetroot, green beans, walnuts, feta, aged balsamic 

NF V

GF V

Steamed greens, poached egg, sunflower seed, green goddess dressing    GF NF V VGO

16
26
19
24
24
26
24

ADD A LITTLE EXTRA
Half avocado| egg your way 
Smoked salmon | chorizo | bacon | potato hashbrown
Triple cooked potatoes, sour cream, sweet chili NF V 

Baby gem salad, cucumber, pickled shallots, green goddess 
Hot chips, tomato sauce

DF NF V VG

 DF NF V VG 

5
8

15
16
12

36/72 
12
30

30/38
44
49
54
33

ALL-DAY DINING
Oysters, served natural GF DF N

Raw tuna tostada, avocado, black sesame, ponzu NF (I)

Harvey Reserve Beef carpaccio, rocket, capers, parmesan, lemon NF

Ricotta gnocchi, taleggio, pear, sage, walnuts  V VGO

Organic chicken breast, slow-cooked white beans, salsa verde   NF

Market fish, fregola, confit leeks, mascarpone   NF (A)

Harvey Angus Beef sirloin, chimichurri, jus  GF DF NF

Wagyu cheeseburger (medium), pickles, American cheese, chips NF

GF Gluten-Free DF Dairy-free NF Nut-free V Vegetarian VG Vegan (A) Australian, (I) Imported, (M) Mixed 

Whilst all reasonable efforts are taken to accommodate dietary needs, we cannot guarantee that our food
will be allergen free.

SET MENUS AVAILABLE: BREAKFAST 7AM–11AM, $49PP · LUNCH 11AM–3PM, $95PP



The Cooee team acknowledges the Whadjuk Noongar people, the Traditional Owners of the land and
waterways on which we operate. We pay our respects to Elders past, present and emerging.

Please note credit card surcharges apply.

COFFEE & MORE
Espresso 
Long black, double espresso
Flat white, latte, cappuccino
Piccolo, short mac 
Long mac 
Batchbrew 
Hot chocolate, mocha 
Chai latte, dirty chai 
Matcha latte 
Babycino 

EXTRA
Decaf 
Mug 
Hazelnut, vanilla, caramel
syrup
Lactose free, almond, soy, oat 

COLD
Cold brew
Iced long black 
Iced latte, iced matcha latte 
Iced chai latte
Iced dirty chai latte
Iced chocolate 
Iced mocha

TEA
Earl Grey
English Breakfast 
Lemongrass & ginger 
Green 
Peppermint 
Chamomile

6.5

6

7

7

7

8

8

6

5

5.5

5.8

5.5

6

6

6

6

7

3

+0.8

+0.5

+0.8

 +1

COCKTAILS
Bloody Mary
Vodka, tomato juice, Worchester sauce,
lemon

Mimosa
Puppet Master prosecco, orange juice

Espresso Martini
Archie Rose Vodka, Kahula, Espresso

MOCKTAILS
Strawberry spritz
Lyre’s gin alternative, strawberry,
lime, elderflower tonic

No Loma
Lyre’s tequila alternative, lime,
grapefruit soda

Almost Amaretto
Lyre’s Amaretti alternative, lemon,
whites, bitters

COLD PRESSED JUICE BY CORE
Orange Juice

Immunity
Granny Smith apple, celery, kale, lemon,
broccolini

Energise
Watermelon, pink lady apple, mint, lime,
strawberry

 

18

16

19

14

15

15

9

9

9
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