
toast                             11 
white sourdough with butter, house made jam, peanut butter, 
vegemite, honey 
 
eggs on toast                                    15  
free range eggs your way with white sourdough poached, fried, 
or scrambled 
 
banana bread*                        22 
toasted banana & walnut bread, chocolate & almond praline 
crunch, espresso caramel, whipped mascarpone, cacao  
 
date, tahini, & lemon porridge (VG)*                                                             22 
seeded oat porridge, medjool dates, apple, tahini foam, lemon 
 
avo green goddess toast (VG, GFO)                                      24 
avo, cucumber ribbons, alfalfa, green tomato, romaine, spring 
onion, green goddess dressing, tofu cream, tamari pumpkin 
seeds, sourdough 
      + a poached egg               4 
 
harissa eggs (GFO)                                                25 
tahini labneh, poached eggs, roasted heirloom zucchini, 
cucumber, radish, green harissa, sourdough   
      + thick cut bacon             8 
                                     
mushroom XO toast (VGO, GFO)                                                                    27 
Asian mushrooms, poached eggs, mushroom xo sauce, whipped 
tofu, spring onions  
 
the potato hash (GF)                          31 
sebago potato hash, poached eggs, thick cut bacon, kale salad, 
bagna cauda sauce (contains anchovy)  
 
 
 

Mont Blanc ricotta hotcakes*                                                  29 
ricotta hotcakes, chestnut vermicelli, chantilly cream, mocha 
cremieux, meringue    
 
broccoli, green bean & kale salad (VG, GF)*                                        24  
broccoli, green bean & kale salad, chickpea hummus, almond & 
pistachio dukkah, currants, pomegranate dressing 
 
spaghetti & meatballs                                                                  27 
veal & pork meatballs, spaghetti, San Marzano sauce, 
parmesan 
 
chicken katsu don bun                                              28  
chicken katsu, Japanese curry, fried egg, cabbage slaw, brioche 
bun, house pickles  
 
sandwiches + baked goods + sweet treats  
check out our delicious cabinet food, it’s a visual experience! . 
 
extras   
spreads             2.5   
egg              4  
gluten free bread          4   
sourdough toast         4 
bagna cauda sauce          3.5 
marinated avocado (VG)        6   
kale salad (VG)          6.5   
grilled field mushrooms (VG)      7.5   
smashed beef patty, fried onion 
thick cut bacon    

    7.5 
8   

potato hash (VGO)                           8  
 
 
* CONTAINS NUTS  
VG:  VEGAN  VGO:   VEGAN OPTION AVAILABLE  
GF:  GLUTEN FREE  GFO:    GLUTEN FREE OPTION AVAILABLE  
PLEASE INFORM OUR STAFF OF ANY ALLERGIES 



    
milk-based 
PMC chai hard by ‘caravan chai’ – latte | black tea   6.5  
mocha         7 
matcha latte by ‘somage’          7 
turmeric chai by ‘somage’          7 
hot chocolate by ‘kali’       7  
milk subs             + oat                                      1  
                                      + almond + soy    0.7 
teas by ‘somage’ 
english breakfast           5.5  
earl grey             5.5 
lemongrass + ginger           5.5  
gaba oolong        9 
savoury, raspberry & stewed fruits 
 

specialty tea by ‘spirit tea’  
white - snow phoenix       7.5 
Dehond, Yunnan, China – Lohas 
rosemary, hay, wildflowers  
 

green - crescent green        6.0 
Baoshan, Yunnan, Chine – Mr. Ji  
sandalwood, apricot, honeycomb 
 

oolong - honey orchid       7.5 
Feng Huang, Guangdong, China – Mr. Chan 
lychee, elderflower, liqueur, clover honey  
 

black - ambrosia        6.5 
Chiang Rai, Thailand – Mr. Lu 
hawthorn berries, baked peach, mead  
 

herbal - chamomile       5.0 
honey, dried apple, baby’s breath  
 

herbal - peppermint      5.0  
refreshing, bright, zesty    

 
IG       @proudmarycoffee        W      proudmarycoffee.com.au  
          @auntypegsbypmc.                proudmarycoffee.com  
          @proudmaryusa  
 
 

 
 
 
over ice (contains ice cream!)   
affogato                          9         
iced coffee | iced chocolate                       9  
iced mocha              9.5  
 
fresh juice                             9  
build your own: orange, carrot, apple, ginger  
 
milkshake              11  
your choice of vanilla, chocolate or strawberry  
 
smoothies   
berry bliss         13  
berries, acai, banana, coconut water, coconut  
 + level up, add peanut butter *                         2  

nutter me up *                 13   
banana, date, peanut butter, almond, cacao nibs   
lean green              13  
spinach, banana, mango, coconut water, hemp seeds   
  
soft drinks  
sparkling water by ‘san pelligrino’        6.5  
 
bottled juices by ‘almighty’ 
carrot, orange & turmeric             7  
guava, lime & apple             7  
orange, apple & mango            7 
 
yerba mate soda by ‘matéo’ 
original mate         7.5 
hibiscus           7.5 
ginger          7.5 
 
 
 

 
10% SURCHARGE ON WEEKENDS APPLIES   20% SURCHARGE ON PUBLIC HOLIDAYS 
NO SPLIT BILLS ON WEEKENDS    WE ONLY ACCEPT CARD PAYMENTS   
 


