Fully Licensed —Open 7 days

Mon-—Fri 6:30am—4 pm
Sat 7:30am—4pm

Sun 7:30am—3:30 pm
All day breakfast & lunch

red cup

NOISETTE TOAST 9
Sourdough, Multigrain, Rye, Fruit or Gluten Free

with choice of Butter, Jam, Vegemite, Peanut Butter

or Marmalade

GRANOLA (V, V+) 21
Acai sorbet, coconut yoghurt, mango puree, summer fruit

FREE RANGE EcGSs ON ToAST (V) 13.5
Poached, Fried on buttered Toast
SCRAMBLED 14.5

CHILLI SCRAMBLED Eccs (GFO)
W grana padano, fresh herbs, chilli, house made garlic naan

WITH MUSHROOM 23
WITH CHORIZO 24
WITH CHILLI GARLIC PRAWN 28

CAPTAIN'S PLATE (GFO) 26.5
2 Eggs Your Way, bacon, smashed avo, mushroom, sausage,
grilled roma tomato, buttered spinach on Sourdough

MAKE ITVEG BY ADDING HALLOUMI

Four MusHrooM (V GFO) 23
Sage & butter seasonal mushrooms,

maple harissa pumpkin puree, crisp enoki, crispy kale,
feta and a poached egg on thick Multigrain

MAKE IT VEGAN BY ADDING AVOCADO

Ecc BENEDICT (GF)

buttered spinach, poached egg, apple cider hollandaise

on house made potato Rosti

BACON OR SMOKED SALMON OR MUSHROOM 24
WITH SLOW COOKED PULLED PORK 29

\WITH SLOW COOKED BEEF SHORT RIB

32 J

Low CARB GROMELETTE (GF) 23.5

Three eggs, Spinach, bacon, mushrooms, asparagus,
broccolini, tomato, fetta cheese W relish

Mojo Rojo (V, VO) 23
Avocado Smashed with lemon & olive oil on Rye,

W capsicum sauce, cherry tomato, feta, almond dukkah,
two poached eggs

BAKED Eccs (GFO) 23
Our tomato concasse, spicy chorizo, spinach,
cherry tomato, feta W Alaysa Turkish Bread

CORN, ZUCCHINI, POLENTA & RicOTTA FRITTERS (V,GF)

Fried Corn, zucchini & polenta fritters, spiced yoghurt,
avocado, cucumber, kale, cherry tomato ranch salad &

apoached egg 23
SIDE

Free Range Egg 3ea.
Thyme Garlic Tomato | Spinach | Rosti | 5.5€a.
Hollandaise | Halloumi | Mushroom

Sausage| Bacon | Smashed Avocado | Chorizo 6.5 ea.

Salmon

BEER BATTERED CHIPS (GF)
Served with Tomato Sauce and Aioli

9.5 small 13 large

Please see display for daily selection of pastries & cakes
NO BYO PLEASE, SERVICE CHARGE MAY APPLY

Please inform staff of any allergies or
intolerances before placing your order
5% surcharge on weekends
15% surcharge on public holidays

Kips ONLY (UNDER12)
CHICKEN TENDERLOINS, LETTUCE AND CHIPS 14

FISH AND CHIPS 14
NUGGETS AND CHIPS 14
FRIED EGG AND BACON ON CHEESY TOAST 14

CHICKEN TENDERLOINS, LETTUCE AND CHIPS 14

\MINI BUTTER MILK PANCAKE 16 J

NS /

THAI BEEF SALAD (GF) 29
250gm sliced medium rare Black Angus porterhouse,
green papaya cucumber, medley tomatoes, apple,
pickled carrot, cabbage slaw, roasted cashew, fresh herbs,
palm sugar, lime & chilli dressing

LEMON PEPPER CALAMARI (GF) 28
Lightly dusted fried calamari, cabbage salad, tartar,
tomato, shredded apple, cucumber, lettuce, fesh herbs,
pickled carrot, wine and lemon dressing W crispy chips
ADD SAUV BLANC 10

WAM BURGER 26
180gm grilled Wagyu beef Pattie, bacon, fried egg,
lettuce, caramelised onion, american cheese, tomato,
relish &aioli on brioche W crunchy chips

ADD BEER OF CHOICE 7.5

GRILLED SALMON SusHI BowL (GF) 25.9
Grilled salmon, Sushi rice, pickled carrot, cucumber,
edamame, kewpie, pickled ginger, avocado,

seaweed, crispy nori

MAKE IT VEGAN BY SWAPPING WITH MUSHROOM

SOUTHERN FRIED CHICKEN BURGER 24
Juicy Chicken Brest marinated in spiced buttermilk,
creamy coleslaw, lettuce, pickles, American cheese,
bacon, ranch sauce on brioche W crunchy chip

ADD BEER OF CHOICE 7.5

Ecc e+ BACON RoOLL 15.5
2 Eggs, bacon W cheese, relish and spinach

on Turkish Bread

Add Beer Battered Chips 5.5
B.LAT 15.5
Bacon, lettuce, avo, tomato & mayo on Turkish Bread
Add Beer Battered Chips 5.5




COFFEE BY INDUSTRY BEANS

ESPRESSO BASED
strong | decaf | mocha
vanilla, caramel , hazelnut flav. +1

almond | oat | lactose free milk | Soy +80c
BLACK single origins on rotation 5.2
CoLD BREW | BATCH BREW  seasonal crops 6/8
ICED COFFEE | CHOC 8.5 wice cream

[CED MOCHA 9 wicecream

TEA svinoustrYBeans  served in a pot for two 6.5
English Breakfast | Earl Grey | Peppermint | Creen |
Lemongrass, Ginger & Hibiscus | Chamomile

CHAI 6.5
Prana Chai Masala Blend

COLDEN LATTE 6.5

turmeric w almond milk, honey and sprinkle of cinnamon

MATCHA LATTE 6.5

w almond milk, honey and sprinkle of cinnamon

THAI MILK TEA
Bold red tea with sugar syrup and milk of choice

SMOOTHIES
GREEN MACHINE (V+, DF)

Almond milk, spinach, avocado, mango,
dates, flaked coconut

MANGO SMOOTHIE

Mango, coconut milk, vanilla yoghurt,
honey and flake coconut

BANANA 1
Banana, date and peanut butter

12

12

MIXED BERRIES 12
wyoghurt & honey
DoON'T LIKE SHORT BLACK 12

Banana, peanut butter, protein powder, espresso & almond milk

SUMMER TROPICAL 12

Mango, peach, lychee, mint

J

MILKSHAKES W ICE CREAM

CHOC | STRAWBERRY | BANANA |
CARAMEL | VANILLA | BLUE HEAVEN

thick shake | espresso
soy | almond | oat

JUICES
0.]. | APPLE]JUICE

Up-BEET
Beetroot, apple,carrot, lemon & ginger

Jimmy No SHOES
0J, pineapple & lime

GREENJUICE
Apple, spinach and ginger

LEMON LIME BITTERS

BEER & CIDER

GEELONG

LITTLE CREATURE PALE ALE

ASAHI-SUPER DRY

JAMES SQUIRE ORCHARD
CRUSH ApPLE CIDER

CooPERS XPA

JAPAN

SYDNEY

ADELAIDE

GREAT NORTHERN SUPER CRISP Queenstanp

MEeXxico

CORONA

—
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SPARKLING / SPRITZ

COPPABELLA PROSECCO NSW

PAuL Louis BLANC DE BLANC FRANCE
PizzINI PINOT ROSE KING VALLEY VIC
PizziN1 PINOT GRIGIO KING VALLEY VIC

WILDs GULLY MOSCATO KING VALLEY VIC

WHITE
VILLA FRESCO PINOT GRIGIO KNG VALLEY VIC

MAHI SAUVIGNON BLANC MaRLBOROUGH NZ

RIVERSDALE ESTATE
CHARDONNAY

CoALRIVER TAS
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WO0O0D PARK “WHITLANDS”
PiNnOT NOIR

KING VALLEY ViC

RoB DoLAN “TRUE COLOR”
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YARRA VALLEY VIC

PAXTON
SHIRAZ

MCLAREN VALE SA

MOMENTS OF CLARITY CAB BaRrOssA VALLEY SA
SAUVIGNON
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redcupcafe redcupcafebh@gmail.com

Red Cup Cafe
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Peak hour waiting times:

During peak hours please allow up to 20 minutes for your food to be

freshly made.

Thank you for your understanding!

Thanks for coming to Red Cup!

We fully embrace responsible service of alcohol.

Please leave quietly as we are surrounded by homes.

Do you have an event coming up?

We can cater for group of up to 65, and are licensed until 1opm

5% surchrge on weekends
15% surcharge on public holidays



COPPERFIELD SANDWICH 17.9 \
Basil Pesto & Mayo Chicken, Home-made Beetroot Relish,
Avocado & Spinach on Multigrain

BUTTERMILK & VANILLA PANCAKES 22
Cinnamon & Berry Compote, Canadian Maple Syrup,

Banana & Seasonal Fruit, Brownie Soil w Vanilla Ice Cream
ADD ADD MAPLE BACON 7

TRUFFLE UDON NOODLE CARBONARA 32
mushroom and bacon cooked in black truffle carbonara sauce,
W katsu chicken & bonito flake

SEAFOOD LINGUINE 29
Black tiger prawn, mussels & squid, spinach,

cherry tomato, white wine & creamy garlic sauce

PORRIDGE 22
Steel cut organic oats slow cooked in Almond milk, bananas,

summer fruit, mango puree, air dried coconut & reactivated almond
ADD 30GM WHEY PROTEIN 7

FISH TACO 26
Soft tortilla wrap, panko blue whiting fish, apple & cabbage slaw,
corn, pickle cucumber, jalapeno, chipotle aioli

PISTACHIO AFFOGATTO 9.5
Qistachio paste, vanillaice cream, 2 Espresso shots and pistachio garnish j

red cup



