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COFFEE (dimattina beans) 
small single shot 
medium double shot
        // espresso
        // macchiato
        // piccolo
        // latte
        // flat white
        // cappuccino
        // mocha
        // hot chocolate
        // iced latte
+ extra shot
almond // oat // soy
chai latte
matcha latte
black sesame latte

TEA
loose leaf genmai green (pot)
korean donguel herb
peppermint
earl grey
honeydew green
english breakfast

Monday - Friday
8:00am - 2:00pm



Saturday & Sunday

9:am - 1.30pm

mailto:info@seoulsisters.com.au


SOURDOUGH (2) 
topped with vegemite or jam

BUTTER CROISSANT
 // jam
 // barossa gypsy ham – swiss cheese – tomato chutney

TOASTIE made with sourdough
 // gypsy ham – swiss cheese – tomato chutney
 // crispy bacon – eggs – lettuce – tomato chutney
               // mushroom – caramelised leek – haloumi (V)

HOUSE BAKED GRANOLA (V)
ginger granola - poached rhubarb & pears – fresh berries – Australian
honey – milk choose mascarpone or vanilla yogurt

SMASHED AVOCADO (V)
avocado - poached egg – feta – sourdough – pistachio dukkha – tomato
chutney – local cherry tomatoes Staff faves add crispy bacon $5

ENGLISH MUFFIN
fried egg –crispy bacon – tomato chutney – baby spinach

EGG AND BACON BURGER
crispy streaky bacon – fried egg – cheese -chutney- parmesan cheese -
baby spinach - brioche bun

CHILLI PRAWNS (can be GF)
scrambled eggs – coconut rice – mushrooms – prawns

EGGS BENNY
poached eggs – English muffin – baby spinach – hollandaise sauce
+ gypsy ham
+ smoked salmon

SS BAGELS
Tasmanian beetroot smoked salmon – capers – cream cheese – dill –
cucumber-
red onion

crispy bacon – avocado – aioli – egg – baby spinach – toasted seed bagel

VEGO – avocado – cucumber – feta – mint – pesto – pistachio dukkha –
baby spinach
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DUMPLINGS (8) pickled ginger – sesame soy sauce
        // vegetarian (V)
        // pork

SEOUL FRIED CHICKEN BURGER
Korean fried chicken – egg – toasted brioche – cheese – onion – aioli -
lettuce
         +kimchi

COCONUT CURRY (GF) (V)
steamed rice – potato – carrot - onion

COCONUT CHICKEN CURRY
steamed rice – potato – carrot – onion – teriyaki chicken
         + poached egg

BIBIMBAP
steamed rice – poached egg – spinach – onion – mushroom – bean sprouts
– carrot – radish – gochujang
        // vegetarian (GF) (V)
        // teriyaki chicken
        // bulgogi beef

Go carb free - swap rice for lettuce

TERIYAKI CHICKEN SALAD
Greens – cherry tomato – avocado – feta cheese – balsamic dressing –
teriyaki chicken / sauce

PRAWN PANCAKE
Crispy pancake pieces with prawn, chives served with dipping sauce

FROZEN DUMPLING PACK (10)
Cook at home – Vegetarian or Pork

16







18





+3



16





19



+3









16
19
19



+2






19







20





15

+ House made kimchi
+ Smoked salmon
+ Free range poached egg
+ Barossa bacon
+ Avocado
+ Haloumi
+ Gluten-free bread
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