FIVE SENSES COFFEE

BRUNCH MENU
At RYE we’re proud to use artisan bread from Three Mills Bakery
and locally sourced free range eggs. Gluten free bread available
with all meals for a $2 surcharge.
Granola with house made lemon skyr, poached rhubarb
and Ymerdrys ........................................................................................

16

Sourdough or fruit toast with butter and choice of
condiments.............................................................................................

10

Dampfnudel. with custard, blueberries & house- made
pine shortbread .................................................................................

18

Bacon & egg milk bun roll with lettuce, tomato, aioli and
RYE chilli jam .................................................................
Add fries

15
4

Poached eggs with brown butter hollandaise,
mushroom, cauliflower and oregano crumble .......................
Soft boiled eggs with soldiers, celery salt and anchovy OR
nettle butter .........................................................................................
Halloumi & Avocado milk bun roll with lettuce, tomato,
aioli and RYE chilli jam...................................................................
Two eggs as you like them with toasted sourdough..............

19

Coffee (as you like)

from

Filter coffee/Batch Brew

5

Cold brew w/citrus

6

Gunfire coffee - long black with rum

8

Affogato - espresso with ice cream (add Disaronno $7)

6.5

Leaf teas

4.7
6

Brewed chai tea

BETTER MORNING
BLOODY MARY

14

MIMOSA

Gls

8

Crf (500ml)

17

APEROL SPRITZ

14

JUICES, SMOOTHIES & SOFT DRINKS
7.5

Fresh pressed orange juice (tall glass)
16
14

NECTAR cold pressed juice (see display for choices)

7

Banana, date and cacao nib smoothie

9

Mixed berry and natural yoghurt smoothie

9

Green smoothie (banana, spinach, spirulina, soy)
Chargrilled halloumi 5
mushrooms 5
Avocado 5
Anchovy/Nettle Butter 5
Brown Butter Hollandaise 3

Spiced baked eggs with chickpeas, black beans &
capsicum, served with pangrattato, goat’s curd,
grilled garlic bread and lemon wedge.......................................
(V/Vg/GF/DF optional)
Toasted Barley Grod with mushrooms, cavolo nero, goats
curd & a slow cooked egg ..............................................................
RYE Breakfast Board. Caramelized ruby grapefruit, house
cultured butter, marmalade, one soft boiled egg, gravlax,
hard cheese, dark rye and knackebrod......................................

20

ESPRESSO MARTINI

16

EXTRA
Grilled chorizo 6
Fried Kipfler potatoes 5
Smoked salmon 5
Bacon 5
White pudding 6
Gravlax 6

3.7

Milk shakes (chocolate, vanilla)

8

Coffee milk shake

9

Iced coffee (add ice cream $2)

6

Iced chocolate (add ice cream $2)

6
4.5

Capi soft drinks (250ml)
19

10

Sparkling mineral water (250ml/750ml)

4.5/10

20
20

Poached eggs with avocado, sunchokes, nettle and fetta
on dark rye bread ..............................................................................

20

At RYE we are proud to pay our staff extra on weekends and
Public Holidays for the wonderful job they do looking after you.
We hope you don’t mind that we add a small surcharge to enable
us to do this (10% Sundays, 15% Public Holidays).

Icelandic RYE flatbread with pork belly, mushrooms, sun
dried tomatoes, grilled zucchini & onion puree ...............

20

We welcome everyone to use the cafe for a variety of uses but
kindly ask people to avoid using tables for extended study or

Bowl of fries with aioli..................................................................

10

Soup of the Day, served with toasted sourdough................

12

Irish Potato Farls with white pudding, fried egg, brussel
sprouts & berry sage jam..............................................................

20

Grilled Mackerel with mussels, kholrabi and peas................

20

RYE
9 Lonsdale Street, Braddon - ryecafe.com.au
02 6156 9694
ryecafe

ryecafebraddon

