
Our kitchen opens daily from 7-3. Fresh sandwiches, baked-

goods and salads are made fresh daily and available on display. 

We would love to help if you have a special dietary request.  

Brunch 
FREE RANGE EGGS ON SOURDOUGH TOAST      
fried/poached 9       crème fraiche scrambled (3eggs) 10                                                
ADD ONS 
avocado/tomatoes/ mushroom/ spinach/ rosti/ braised beans              3.5ea                                                                 
crispy bacon/ Spanish chorizo                                                               4 ea                                                                
Atlantic smoked salmon                                                                           4.5                                                                                                                                               
TOASTED MUESLI (V)                                                              13 
chai yoghurt, macadamia, apple and berries crumble                                                                                                         
HONEY CINNAMON PORRIDGE                                             14 
green tea poached pear, cranberries and pistachio praline 
PANCAKES (V)                                                                                   15                                                                   
grilled banana, fresh strawberries, ice-cream and butter scotch                                        
OPEN OMELETTE                                                                           15                                                                           
Spanish chorizo, basil pesto, goat cheese, mushroom, baby spinach, sourdough 
toast                                                                                             
BENNY                                                                                               16                                                                                        
poached eggs, bacon, spinach, avocado mash on toasted pide, Hollandaise    
AVO SMASH                                                                              17 
fork smashed avocado, oven roasted turkey breast, cranberry jam and 
crumbed Persian feta on toasted sourdough, topped with a soft poached egg                       
FRITTERS                                                                                  16                                                             
zucchini and corn fritters with poached egg, braised beans, smoked salmon, 
avocado mash, mesclun                                            
STAGGER JOE                                                                         17                                                                               
bacon rose, scrambled egg and sizzling chorizo all stacked on open-grilled 
Turkish bread, topped with sliced avocado and roasted tomatoes                                                                                                                                                                                                                      
EIFFEL TOWER (V)                                                                       16                                                                                                                                     
cinnamon & maple French toast stacked with potato leek rosti, caramelised 
onion and poached egg.    (add crispy bacon for some extra crunch) 
BRICK & MORTAR                                                                         20 
free range eggs on toast, pot of braised beans, crispy bacon, potato and leek 
rosti, Portobello mushroom, sautéed spinach, cherry tomatoes                                                                                                                                                                                    
 

Snacks 
RICE PAPER ROLLS                                                                   9 
Teriyaki chicken rice paper rolls (2) with noodles and Asian green, served w 
hoisin dipping sauce 
SOFT TACOS                                                                                   15 
Grilled Tiger prawns, caramelised pineapple and mixed leaves with a chili 
lime and coriander sauce, served with 2 warm tortilla wraps   
LAMB SOUVLAKI                                                                          15 
Pan- seared lamb tender- loin, minted Greek yoghurt, cucumber, mesclun, 
served with 2 warm tortilla wraps 
 
 

Burgers & Sandwiches 
All burgers and sandwiches are served with beer battered fries  

 
CURRY LENTIL & CHICKPEAS BURGER (V)                        16                              
Sour-cream, avocado mash, sweet chilli, mixed green                                                                                                                                                              
MOROCCAN CHICKEN BURGER                                           17 
Succulent chicken tender loin marinated in Moroccan spices and natural 
yoghurt, mango chutney, avocado, tomato and mixed leaves  
WAGYU BEEF BURGER                                                              17                                                                                                                        
Wagyu beef patty, egg, bacon, tomato, lettuce, cheese, caramelised onion, 
sweet chilli mayo                                                                                                                                                                                                                                
SOFT SHELL MUD CRAB BURGER                                          17                                                
Granny Smith sticks, kimchi and mint slaw                                                                                                                                                                
THE CLUB                                                                                 17                                                                                    
Tri-layers toasted sandwich with lemon pepper poached chicken breast, 
avocado mash, sundried tomato, baby spinach, basil aioli  
STEAK SANDWICH                                                                       18                                                                          
150gr Scotch fillet, tempura onion rings, red radish, kickass sauce, mixed 
leaves on open-grilled Turkish bread   
 

Salads 
VEGAN SALAD (V)                                                                         17 
Grilled zucchini, crispy skin tofu, roast pumpkin, cherry tomatoes, avocado, 
mixed greens, pear and walnut, dressed with a cider and olive oil 
vinaigrette 
REPUBLIQUE SALAD                                                                   18                                                                          
Moroccan chicken, bacon, mixed lettuce, avocado, vegetables juliennes, in 
an apple cider and olive oil dressing/ served w pesto and parmesan bread 
PEIKING DUCK SALAD                                                               18                                                                       
Crunchy wombok, fried shallots, noodle crisps, cucumber, vegetable 
juliennes and mint, in a sesame soy dressing/ served with prawn crackers     
 

      Comfort food  

 
OUTBACK PARMA                                                                        20                                                                       
Crumbed chicken breast fillet topped with crispy bacon, chunky Napoli and 
melted Mozzarella/ served with house salad and fries 
LAMB SHANK                                                                                22                                                                       
Barossa merlot infused lamb shank on sizzling hot plate,/served with 
saffron risotto and vegetable ratatouille  
RAVIOLI (V)                                                                                    20                                                                       
Spinach ricotta ravioli, Portobello mushroom, roasted pumpkin and shaved 
parmesan in a creamy chardonnay sauce/ served with herbs and cheese 
bread           

Children Menu (children under 12 only)  
 
Ham and cheese (or cheese and tomato) soldiers                                 7                                                             
Chicken nuggets and chips                                                                 9 
Kids Pancakes with maple syrup                                                        9 
Little cheese burger and chips                                                          10 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

             SERVING UP GOOD TIMES SINCE 2009 

 
 
 
 
 
 
 
 
 
 
 
 
 

        Franchise and partnership opportunities are 
available. 

Please leave your contact detail instore and our Franchising 
team will be in touch shortly. 



Our journey 
“Our family business adventure all started in 2009 

with a little 20 seat café in Frankston, team of 

husband and wife Pat and Jen. Today, our concept 

and philosophy are still the same as day 1:  

“Deliver Good Times everytime to our 

customers”. 

The Good Times Experience is delivered to you with a 

lot of attention in our hand- made products and 

caring customer service. We take a hands on approach 

to ensure your visit to Beans Republique is a treat 

every time. Please always let us know how we could 

serve you better. Thank you for your love and support” 

 

Our High Tea  

4 course High Tea from 19.95 per person 

Drink included 

 

Catering & Functions 

Ask our friendly staff about our exclusive catering 

packages and private functions 

 

 

Brew Lab 
ESPRESSO COFFEE 
Enjoy your everyday coffee made with the great Beans Republique Blend. For extra excitement, please check the black board for 
Today’s guest blends and/ or single origin beans. 

 

Shortblack/ short mac                                                                                                                                                                 3.6 

Cap/ latte/ flatwhite/ long black/ long mac/ double espresso                                                                                                      3.8 

Brew Lab’s Signature Cofee:   BIANCA LATTE (white chocolate latte)                                                                                       5 

Extras: mug/ soy milk/ extra shot of coffee/ almond milk/lactose free milk/  single origin or guest blend                                    0.5 

TEA POT                                                                                                                                                                     4 
Black Tea:           English Breakfast               Earl Grey Supreme  
Herbal Tea:         Green and Honey Dew             Peppermint 
                           Chamomile Champagne       Lemongrass Ginger 
OTHER HOT DRINKS 
Hot chocolate (classic/ white)                                                                                                                                                         4 
Chai latte (powder or loose leaves)                                                                                                                                                  4 
 

Chill Bar 
 

FRESH JUICE 
Straight Orange or Apple                             6                       Summer Breeze (Apple Pear and Mint) 7 
Tropical (seasonal fresh fruit)                      7                        Breakfast (Orange Apple Carrot Celery) 7                                                                                                                                                   
Sunday Hangover (Orange Lemon Ginger) 7 
 
OTHER COLD DRINKS 
Spiders 5                                                                               Shakes 5/ Thick shakes 6 
Ice coffee/Ice chocolate/ Ice Moka 7                                       Smoothies (Berries or Banana) 7.5 
Summer Latte (espresso shot over ice, icecream and skinnny milk) 7 
Home-made Iced Tea (greentea, vanilla, berries, mint) 7 
 

Beans Republique Patisserie 
 
From the must-try French Vanilla Slices to the mouth watering Lemon Meringue, every single piece of cakes,sweet and pastries are 
hand-crafted by our dedicated team of pastry chefs from our very own Beans Republique recipes. Why don’t you try one today? 


