
 

TOAST WITH TWO SPREADS, GFO VGO     8 

Sourdough or Multigrain with 2 spreads (Homemade Jam, butter, vegemite, peanut butter, 

honey) 

Gluten free bread   +1 

Fruit Toast   +1 

 

STRAWBERRY COCO OVERNIGHT OATS, V    15 

Homemade strawberry jam, Overnight oats made with almond milk and Almond butter, topped 

with Coconut yogurt and homemade granola 
 

EGGS ON TOAST, GFO       12 

Scrambled, poached, or fried 

  Swap for a Croissant  +4 
 

BIG BREAKY        24 

Eggs your way, pork sausage, bacon, hash brown, crumbed roasted tomato, mushroom served 

on toast 

 

BACON & EGGS HOMEMADE BRIOCHE     14 

Bacon, fried egg, mixed leaves salad, and tomato relish 

Add Avocado    +6 
 

HAM & CHEESE OMELETTE ON TOAST, GFO VO    16.5 

Smoked ham, Swiss cheese & fresh herbs 

 

EGGS BENEDICT, GFO        

Poached eggs, wilted spinach, and hollandaise sauce, served on croissant 

Thyme Mushroom     18 

Braised pork shoulder      20 

Smoked Salmon      21 
 

AVOCADO ON TOAST, V VGO       19 

Poached egg, smashed avocado, feta, fried kale, roasted sunflower seeds, dukkha and lemon 

dressing on multigrain toast 

Add Hash Brown    +5 

 

Celebration Cakes Online www.reveriecafe.com.au 

 

GF - Gluten Free / GFO - Gluten Free Option / V - Vegetarian / VO - Vegetarian Option 

VG - Vegan / VGO - Vegan Option 

 

See display cabinet for cakes and pastry 
 

Follow us @reveriecafemelb & @pierrickboyer 

Visit us also in Doncaster 
 

 

SHAKSHUKA        20 

Baked eggs in homemade spiced tomato capsicum sauce topped with feta and coriander served 

with sourdough bread 

  Add Chorizo    +7 
 

THE BURGER @ REVERIE      18.5 

Homemade brioche bun, Australian grass-fed Angus beef patty, bacon, Swiss cheese, tomato 

relish, spicy mayonnaise, pickles, mixed leaves  

  Add Shoestring fries   +6 

  Add Fried egg    +3 

 

CHICKEN BURGER       18.5 

Homemade brioche bun, Fried chicken, avocado, Swiss cheese, salad, tomato, mayonnaise 

Add Bacon   +6 

Add Hash Brown   +5 

  Add shoestring fries   +6 
 

CAESAR SALAD       23 

Free range seared chicken breast, fried poached egg, lettuce, parmesan cheese, croutons, 

crispy bacon, pickled red onion and Caesar dressing 

 

QUINOA BOWL       18 

Quinoa, beetroot, roasted sweet potato, fried kale and chickpeas, sesame maple syrup dressing. 

  Add Seared Chicken   +7 

Add Salmon   +7 

 

 

SIDES : 
Tomato relish     +2 

Poached or fried egg, Hollandaise sauce  +3 

Mixed leaves salad /Spinach/ Mushroom  +4 

Hash Brown     +5 

Feta cheese / Bacon/ Avocado   +6 

Scrambled eggs /Shoestring fries   +6 

Smoked Salmon/ Chorizo     +7 

Pork Sausage/Seared Chicken   +7 
 

10% surcharge applies on weekends and on all public holidays.  

Bank surcharges apply on all cards 1.44% 

Kitchen Closes at 2:00 

Let the staff know if you have any dietary requirements. 

 

 
 

 



 

COFFEE by 36th Parallel and HOT DRINKS 
 

Short Black/ Long Black/ Double Espresso   3.8  

Latte/ Flat White/ Macchiato/ Cappuccino   4  

Mocha       4.5 

Biscoff Coffee      6 

 

Homemade Hot Chocolate      4  

Hazelnut Hot Chocolate      4.2 

Homemade Orange Hot Chocolate    5 

Chai Latte (Sticky Chai)      5.5 

Matcha Latte       4  

 

+ Hazelnut / Vanilla / Caramel syrup     + 0.2 

+ Soy / Almond / Lactose Free / Oat     + 0.5  

+ Large coffee               + 1 

 

TEA by TeaDrop  
 

English Breakfast / Earl Grey / Green    4  

Peppermint / Lemongrass Ginger / Chamomile 

 

ICED  
 

Iced Latte       5.5 

Iced Mocha      6.5 

Iced Coffee w ice-cream      6.5 

Iced Chocolate w ice-cream     6.5 

Coffee Frappe      6 

Affogato        6.5  

Iced Long Black       4.5 

Iced Tea        4  

Milkshake  

Choice: Banana / Caramel / Chocolate / Strawberry / Vanilla  6.8 

Thickshake        

Choice: Banana / Caramel / Chocolate / Strawberry / Vanilla  7.8   

 

SMOOTHIES 

 

Mango Coco: Mango, Coconut cream, orange juice  9.5 

Berry Bananas: Berries, banana, spinach, milk of your choice 9.5 

Bananaz: Banana, peanut butter, honey, milk of choice  9 

 

 
 

 

SOFT DRINKS  
 

Capi Sparkling Water  

- 250ml        3.7 

- 750ml        7.7 

Water 600ml        3.2 

Juices:  

Orange / Apple        4.8 

Pineapple       4.2 

Fruit Soda Capi 250ml: Lemon, Grapefruit, Blood orange, Ginger Beer 5.2  

Lemon lime and Bitters      5.5 

Handmade Strawberry Lemonade     5.5 

Pineapple Ginger Punch: Pineapple juice, ginger beer, passionfruit  5.5 

 

Happy Hour - 10am to 2pm 

$10 Cocktail / $8 Wine 
 

COCKTAILS 
 

Mimosa: Sparkling wine and orange juice    12 

Passionfruit Bellini: Sparkling wine and Passionfruit coulis  12 

Aperol Spritz: Sparkling wine Aperol, soda    12 

Expresso Martini: Vodka, coffee liqueur, coffee shot   14 

Bloody Mary: Vodka, homemade tomato Bloody Mary juice  14 

 

FRENCH WINE  
 

Chardonnay / Rose / Chardonnay / Pinot Noir    10/42 

 

SPARKLING  
 

St Hilaire, Blanquette de Limoux     10/48 

 

CHAMPAGNE  
 

Châteaux Bligny Brut, Grande Reserve    20/85 

Veuve Clicquot: Brut Yellow      99 
 

Think of us for your next Birthday Cake / Catering / Function 

Check out our website www.reveriecafe.com.au 

 

Follow us @reveriecafemelb & @pierrickboyer 

Visit us also in Doncaster 

http://www.reveriecafe.com.au/


 


