
BLACKBOARD COFFEE:

H O USE  BLE ND  -  S EA SO N A L,  B R I GH T B ER R I ES,  C I TR U S,  C A R A M EL
BO LD  BLE ND  -  B OL D ,  D R IED  F R U ITS ,  C H OC OL A TE &  C A R M EL

            CUP         MUG      SMALL      MEDIUM      LARGE

ESPRESSO BAR
L A T T E |  F LA T  W H ITE |  C A PP U C C IN O  |   M OC H A  |  LO N G B L A CK  

E S P R E S S O  |  M A C C H I A T O  |  P I C C O L O  |  A F F O G A T O  |  S O F T  S E R V E

I C E D  L A T T E  |  I C E D  L O N G  B L A C K  |  I C E D  M O C H A  |  L A T T E  F L O A T

EXTRAS
D EC A F .  EXT R A  S H OT    +0 . 5  
C A R A M EL  |  V A N I LL A  |  H A Z EL N UT |  M A PL E |  H ON EY   + 0. 7  
S OY  |  A L M ON D  |  O A T |  L A C TOS E FR EE     + 1  

S PECIALITY DRINKS

HOUSE-MADE COLD BREW  
BREWED WITH BLACKBOARD BOLD BLEND SERVED OVER ICE
add cold  foam +2

TARO
HOT TARO LATTE |  ICED TARO LATTE |  TARO FLOAT |  TARO CLOUD
add an espresso shot  +0.50 |  add matcha +0.8

MATCHA
HOT MATCHA LATTE |  I CED MATCHA |  MATCHA FLOAT |  MATCHA SOFT SERVE
try  on strawberry  mi lk  +1 |  add cold  foam +2

HOT DRINKS
HOT CHOCOLATE
TUMERIC LATTE
SPICED CHAI
STICKY CHAI  
BABYCHINO |  PUP CUP

ORGANIC LOOSE LEAF TEA
ENGLISH BREAKFAST |  EARL GREY |  GREEN SENCHA |  CHAMOMILE

 

COLD DRINKS
ICED CHAI | ICED CHOCOLATE | ICED TUMERIC LATTE

COLD PRESSED JUICES
FRESHLY SQUEEZED ORANGE | WATERMELON,PEAR, APPLE AND LIME

BOTTLED DRINKS
BOTTLED WATER 
COCONUT WATER | NATURAL | LYCHEE
COKE | COKE ZERO

MILKSHAKES
CHOCOLATE | STRAWBERRY | CARAMEL | VANILLA
make it a thickshake +2

SMOOTHIES
ACAI | GREEN | BANANA | MANGO | CHOC-BANANA
espresso shot +0.5 | flavoured  protein +3 | ice cream scoop +2

ALCOHOLIC — AFTER 10AM 

MIMOSAS
CLASSIC MIMOSA | WATERMELON MIMOSA
 (Non-alcoholic available)

BEER
BALTER, XPA | BALTER, CAPITAN SENSIBLE

BUBBLES
PROSECCO

BOTTOMLESS MIMOSA BRUNCH 
PICK A MAIN OF YOUR CHOICE AND ENJOY BOTTOMLESS MIMOSAS (CLASSIC & WATERMELON) FOR
1.5HRS. THIS IS AN “ALL-IN” BOOKING WHERE EVERYONE AT THE TABLE MUST TAKE PART, WE CAN
ARRANGE NON-ALCOHOLIC MIMOSAS FOR THOSE WHO DON’T DRINK.

REFINERY COFFEE
OPEN 7 DAYS

WEEKDAYS: 6:30AM - 2PM | WEEKEND: 7AM -2PM

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
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TOAST & LIGHT STARTS

SOURDOUGH & SPREAD  -  GFO,  DFO,  VO,  VG
HOUSE JAM |  PEANUT BUTTER |  VEGEMITE |  NUTELLA
ADD BANANA + 2

MINI  CREPE -   TOASTED ROTI  BREAD WITH NUTELLA AND BANANA 
ADD STRAWBERRY +3

BOWLS & SALADS

ACAI  BOWL -  ACAI  SCOOPED WITH FLAVOURED GRANOLA,  COCONUT YOGHURT &
SEASONAL FRUITS -  GF,  DF,  V ,  VG
ADD PEANUT BUTTER OR NUTELLA + 3

REFINERY RICE BOWL  -  SMOKED SALMON,  PICKLED CARROTS,  MIXED CABBAGE,
EDAMAME BEANS,  PICKLED RED ONION,  CORN,  CUCUMBER,  GOMADARE SAUCE,  BLACK
SESAME SEEDS -  DFO 
ADD AVOCADO +6 |  ADD FRIED EGG +3

SOBA NOODLE SALAD  -  GRILLED CHICKEN,  SOBA NOODLES,  CRISPY CUCUMBER,  RED
ONION,  PEA SHOOTS,  TOPPED WITH A SOFT BOILED EGG AND GOMADARE SAUCE  
SWAP CHICKEN FOR SMOKED SALMON +3

ROLLS,  BURGERS & FRIES

BACON & EGG ROLL  -  FRIED EGG,  SLICE OF JACK CHEESE,  CRISPY BACON DRIZZLED
WITH HOUSE-MADE HOLLANDAISE & BBQ ‘KICK”  SAUCE ON A TOASTED BUN -
GFO,VGO,DFO

CHICKEN KATSU BURGER  -  CRISPY HOUSE-CRUMBED CHICKEN,  TANGY TONKATSU
SAUCE,  ASAIN HERB SLAW SERVED ON A TOASTED BUN -  GFO
ADD BACON +6 |  ADD SLICE OF CHEESE +3

FIVE SPICE SALT SEASONED “SKIN ON” FRIES   -  WITH SIGNATURE TOMATO RELISH -
GF,  V,  DF,VG

Refinery Coffee
EGGS & BRUNCH CLASSICS

EGGS YOUR WAY  -  POACHED |  SCRAMBLED |  FRIED SERVED ON 2 PIECES OF
SOURDOUGH WITH SIGNATURE TOMATO RELISH
ADD BACON,  AVOCADO OR HALLOUMI + 6 -  DFO,  GFO,  VG
 
TURKISH STYLE POACHED EGGS  -  2  POACHED EGGS WITH FLATBREAD,  DILL
LABNEH,  CHILLI  OIL  & SUMAC -  GFO,  VG
ADD BACON OR HALLOUMI + 6 |  ADD TURKISH FLATBREAD +3

CHILLI  SCRAM  -  SCRAMBLED EGGS WITH FETA,  CHILLI  OIL ,  SHICHIMI ,  FRIED
ONION & HOUSE-MADE SMOKY SAMBAL ON SOURDOUGH -  GFO,  DFO,  VG
ADD BACON OR HALLOUMI +6

EGGS BENNY  -  2  POACHED EGGS ON ROASTED HASH CAKE,  SUMAC WITH
HOUSE-MADE HOLLANDAISE & YOUR CHOICE OF BACON,  AVOCADO OR   
SMOKED SALMON -  GF,  DFO,  VGO
ADD +2 FOR SALMON

SMASHED AVO  -  2  POACHED EGGS DUSTED WITH SUMAC AND CHILLI  FLAKES,
ON SOURDOUGH WITH A LAYER OF FETA,  CUCUMBER,  BLACK SESAME SEEDS
TOPPED WITH CHILLI  L IME DRESSING -  GFO,  VG
ADD BACON OR HALLOUMI +6
,
NO STEAK,  ALL FRITTERS  -  HOUSE-MADE CHICKPEA SWEET POTATO AND
CORN   FRITTERS,  GARDEN SALAD,  FRIED ONION,  PICKLED CHILLI ,  AVOCADO,
BEETROOT HUMMUS,  TOPPED WITH CHILLI  L IME DRESSING -  V ,  GF,  DF,  VG
ADD HALLOUMI + 6  

EXT RAS  

EX TR A  EG G  -  F R IE D,  POA CH ED  O R  SCR A MBL ED  |  H OL LA N DA I SE |  SPI NA CH  |
EX TR A  P I ECE S OU R D OU G H  |  G L U TEN  F R EE BR EA D  |  TU R KI SH F LA T BR EAD

F R I ED  CH I CKE N |  G RI L L ED  CH I CKE N |  R OA STE D SMO KED  SA L MO N |  F R IE D H ASH
CA K ES  (T WO ) |  A V OCA D O  |  H A L LO U MI  |  BA CO N |  CH I CK PEA F R IT TER  ( TW O)
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GF = GLUTEN FREE  |   GFO = GLUTEN FREE OPTION  |   V = VEGAN  |    VO = VEGAN OPTION
DF = DAIRY FREE |  DFO = DAIRY FREE OPTION |  VGO = VEGETARIAN OPTION |  VG = VEGETARIAN

REFINERYCOFFEE.COM.AU
@REFINERYCOFFEECURRUMBIN

WE RESPECTFULLY DECLINE MENU SUBSTITUTIONS, IF  YOU HAVE ANY ALLERGIES PLEASE
SPEAK TO OUR TEAM SO THEY CAN HELP YOU WITH OPTIONS.

SP E CI A L OF  TH E WEEK  

OUR CHEFS PROUDLY PRESENT WEEKLY SPECIALS -   SEE BOARD INSIDE FOR
DETAILS 
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