
haloumi stack
w/ rocket, roasted capsicum,
babaganoush, crispy chickpeas,
pickled red onion, toasted seeds,  
pomegranate molasses on toast

23.9GFO V

23.9

wild mushrooms on
toast
swiss brown, button & enoki w/
confit garlic, babaganoush, truffle
oil on turkish

Menu 2025

brunch  plates
Our brunch is designed to arrive fresh

and fast, with dishes made by separate

kitchen stations and sent to your table as

soon as they’re ready.

Some dishes may arrive at different times

- we call it market-style service!

We recommend sharing; but feel free to

build your own spread, share a few, or

just sit back and graze as they land. 

Build your perfect brunch from a selection

of plates - eat solo or share the spread.

www.tamborinemountaincoffee.com.au @tamborinemtcoffee

bites
haloumi chips
served w/ aioli & lemon

13.9

hash brown soldiers
our famous potato hash, served up
dipping style w/ hollandaise sauce

15.9

brunch gyoza
pork & prawn gyoza, covered in
hollandaise & bacon crumb

14.9
beer battered fries
w/ rosemary salt & truffle aioli

10.9

karaage chicken
fingers
coated in a sweet soy lime sauce 

Bacon benny
two poached eggs, bacon, wilted
spinach, hollandaise sauce on
turkish bread

23.9

baja benny 
two poached eggs, w/ pulled pork,
grilled capsicum, chilli hollandaise,
pickled red onion

25.9

Avo on toast
w/ pickled spanish onion, radish,
whipped feta, zaatar, lemon

23.9

brekkie quesadilla 
bacon, egg, caramelised onion &
chorizo, wrapped up in a cheesey
tortilla served w/ guac, sour cream
and chipotle black beans

27.9

brunch curry
slow-cooked vegetable curry, fried
egg, rice and pappadams 

24.9

brekkie roll
bacon, fried egg, rocket, smokey
relish, mayo, maasdam, toasted
milk bun

16.9

mains

japanese rice bowl
karaage chicken, edamame,
wakame, shallot omelette,
tonkatsu, sriracha mayo, sesame

26.9

karaage burger
karaage chicken breast, slaw,
pickled ginger, tonkatsu, kewpie,
toasted milk bun  & fries

25.9

Gluten Free

GF

GF

GF

GF

GFO

GFO

GFO

GFO

GF

GFO*

GFO

VGO

VGO

GF
VG Vegan
V Vegetarian

V

V

V

V

V

V

rhubarb & raspberry
crumpets
w/macadamia praline, preserved
lemon labneh & spiced maple

19.9V

O ‘Option’

extras

eggs (2)
bacon
haloumi
hash browns
avocado
mushrooms

6.
6.
5.
7.
5.
5.

14.9

tmcp brunch board
All of our signature
items in one place!

(serves 2)

smashed avo on toast,
haloumi chips, 

wild mushrooms, 
bacon, 

eggs (2), 
hash brown soldiers, 

karaage chicken  
hollandaise on the side,

rhubarb & raspberry
crumpets

55.9

Mezze Plate
eggs, turkish bread, kalamatas,
avocado, haloumi, pickled onion
mediterranean spices

23.9GFO V

New to the Menu

Our Favourites



All of our coffee is roasted and blended

here on site. In 2025 we’re launching a

suite of coffee classes and experiences to

take your coffee knowledge and

appreciation to the next level!

For espresso based drinks, we have two

options: WHITE is predominately for our

milk based coffees (latte, flat white etc).

It’s a blend of our locally grown coffee w/

other coffees we’ve sourced from around

the world.

BLACK is our rotating single origin,

roasted specifically to be enjoyed without

milk.

white
Tamborine Mountain Blend:
smooth & mild body, dark
berry sweetness w/ pleasant
acidity

black
Colombia, Huila
Fermented Natural
notes of red berries, winey &
slightly sour acidity

chai latte
hot chocolate
cosecha organics

batch brew
filter coffee, brewed on our
single origin of the month

Menu 2025 www.tamborinemountaincoffee.com.au @tamborinemtcoffee

drinks menu

coffee   

small 4.5 | Large 5.5

etc.

5.5

TMCP single origin 
tasting board

Grown right here on the farm,
try our Golden Bean

Championship 
coffee presented four ways:

Espresso, Flat White, Batch
Brew, Cascara Spritzer

20.

small 4.5 | Large 5.5

alternate milk
extra shot
flavoured syrup
mocha
dirty chai

+1.0
+0.7
+0.7
+1.0
+1.0

iced latte
iced long black
iced chai
iced chocolate
cold brew
iced tea

classic oj
watermelon juice
super greens juice

yellow smoothie
mango, pear, apple coconut

purple smoothie
mixed berries, coconut apple

green smoothie
banana, kale, mango,
lemongrass

cookies ‘n’ cream
thickshake

strawberries ‘n’ cream
thickshake

cold

6.0

8.9

11.9

9.9

english breakfast
earl grey
chai
green sencha
lemongrass & ginger
peppermint

matcha
dirty matcha
strawberry matcha
cherry matcha
lavender matcha

tea

5.5

iced matcha
Organic, ceremonial grade matcha from

Uji, Japan.

7.9
8.5
8.5
8.5
8.5

espresso tonic
cherry limeade
raspberry cola float
tiramisu iced latte
coco cold brew
vanilla mint cold brew

new drinks

whipped cream
ice-cream

+1.0
+1.5 To stay up to date with all

things ‘TMCP’ 
follow us on Instagram!

@tamborinemtcoffee

6.5
6.5
6.9
8.9
6.9
7.5


