
WE SERVE

HONEST MEALS

M E N U  I S S U E D.  From  11:45am
L U N C H

CHICKEN SCHNITZEL FOCACCIA                18.00 
Toasted focaccia, chicken breast schnitzel,  

slaw, cheese, Calabrian chilli, aioli 

PRESSED CUBANO BAGUETTE                       17.00 
Pork, spicy salami, mustard, Swiss cheese, 

pickles, pressed & fried

PORK BELLY BANH MI                                        19.00 
 Fennel, apple, chilli, honey carrot,  

warm baguette & dipping broth

GRILLED SALT BEEF PRETZEL BUN          18.00 
Pickles, Swiss cheese, spicy slaw, Russian style gribiche

SHAVED ROAST BEEF BAGUETTE               18.00 
Caramelised onions, pickled mushroom,  

creamy horseradish, radish, roquette

LUNCHBOX SALAD SANDWICH                    18.00 
Beetroot, carrot, cucumber, rocket, tomato, alfalfa, cos, 

roast capsicum, ricotta, chilli, potato crisps (V)

POACHED CHICKEN & MAYO                           18.00 
Avocado, capers, celery, gem lettuce on foccacia

BEEF & CHEESE BURGER                                  16.00 
Pickles, chopped onion, tomato, Factory sauce

BUTTERMILK FRIED CHICKEN                      18.00 
Lettuce, peri peri sauce, mayo, cheese

BURGER WITH THE LOT                                     19.00 
Double beef, fried onions, cheese, hash brown, 

maple bacon, aioli, smokey bbq sauce

S A N D W I C H E S

B U R G E R S

HOT & 

COLD
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ROASTING & SERVING

COMMUTERS

LOCOMOTIVE Street, Sth EVELEIGH
B AY  4 / 2

ASK ABOUT OUR TOURS 
Explore our factory’s inner workings 

with our informative guided tours. Learn 
about coffee production and reserve 

your spot through our website.

W H A T ’ S  O N

Factory Experiences

BARISTA CLASSES 
Master the art of coffee-making 

with our practical barista classes. 
Led by experts, these sessions are 

suitable for all skill levels. 

GRILLED CHICKEN                                                18.00 
Lettuce, avocado, tomato, cucumber, edamame, 

beetroot, corn, boiled egg, crouton

ROAST PUMPKIN & FALAFEL                        18.00 
Halloumi, wild, green tahini, fermented red cabbage, 

pickled onion, radish, yellow chilli (VG)

SALMON TARTARE NOODLE SALAD          19.00 
Chilli tofu, kale, carrot, cabbage, Spanish onion, radish, 

nori, sesame dressing (VG on req)

NICOISE BOWL                                                        18.00 
Tuna chunks, green beans, potatoes, olives, soft egg, 

tomatoes, Spanish onion, basil aioli, confit tomato

BEEF SALAD BOWL                                              18.00 
Warm braised beef shin, mushrooms, onions, 

risoni, parmesan, salsa verde

FRIES with chicken salt                                                 7.00

S A L A D  B O W L S

Add On:


