
      

 

 
COFFEE  
BY INGLEWOOD COFFEE 
ROASTERS 
Single Origin Espresso   4.0  
S ingle Origin Long Black  4.5  
House Blend with milk  4.5  
 
FILTER COFFEE  
Batch Brew   6.0  
Cold Brew   6.0  
Cold Dr ip   6.0  
Hot Chocolate (GF)  4.5  
Mocha  4.7  
Brew ed Prana Chai  5.5  
Di rty Cha i  6.0  
Soy Matcha Latt e  5.0  
Turm er ic Coconut La tte   5.0  
Babyccino/Baby Hot Choc  1.5/2.0  
 
TEA BY MALIBU  4.5  
English Breakfas t, Ea rl Grey,  
Cham omi le , Lem on + Ginger 
Peppermint , Green, Chai  
 
Mug  +1.0  
S ingle Origin  +0.5  
Decaf  +0.5  
Soy/Alm/Oat/Coco/Lact F ree  +0.7  
SYRUPS  
Vanil l a , Ca ram el , Haze lnut  +0.2  
 
ICED DRINKS 
Iced Lat te /  Iced Long Black  6.0  
Iced Cof fee w/ Ice Cream  6.5  
Iced Mocha w/ Ice Cream  6.5  
Iced Chocola te w/ Ice Cream  6.5  
Iced Turm er ic Coconut Lat te  6.5  
Iced Matcha Lat w/ soy milk  6.5  
Iced Prana Cha i  6.5  
Iced Berry Matcha  7.5  
Af fogato  6.0  
 
SMOOTHIES  
Acai & Banana  11 .5  
w/ mixed berries and coconut 
water  
Mango & Turmeric  11 .5  
w/ mango, turm er ic pow der 
coconut wa ter & honey  
 
SHAKES  7.0  
Berry, Ca ram el , Chocola te, 
Vanil l a  
Kid’s S ize  5.0  
 
San Pell egrino Sparkl ing  5.0  
Lim onata, B lood Orange , Natural  

 

JUICES 
 

Green Juice  9.5  
kale , capsicum , celery ,  cucumber, 
c loudy apple , lem on  
Waterm elon , Pineapp le , M int  9.5  
Cold Pressed OJ / Apple  6.5  
Mango Juice  7.5  
Coke, Coke Zero, Lemonade  4.5 
Lemon Lim e Bi tters  5.5  

 
ALL DAY BREAKFAST  

Toast  • 8.5  
Sourdough or mul tigrain with 
your choice of  conserve .  
Frui t Toas t +1.0  
Gluten Free +1 .0  
 
Fr ee Range Egg You r Way  • 12.50 
served wi th sourdough or  
mul tigrain.  
Gluten Free +1 .0  

Orange and Vanilla Hotcakes  
w/ tof fee sauce, blueberry 
com pote , vanil l a mascarpone 
and hazelnut crum b. (VG) 
(N)• 20 
  
Chocolate K atai f i  French Toast  
brioche loaf  w/ topped with 
chocolate f i l led kataif i ,  p istachio 
crum ble, vanil l a mascarpone and 
fresh berries .  (N , VG)  • 22  
 
Gran ola Bowl  • 18.50  
acai , mango & blueberry b lend, 
homemade granola, vanil la  
yoghurt, st rawberries, banana , 
kiw i f ru it , chia seeds & toasted 
hazelnuts . (N, VG)  
 
Bircher Mu esli  • 17.5 
w/ fresh & dried f ru it , van il la , 
honey , alm onds , natural yoghurt 
and shredded apple . 
(N, VG) 

Egg & Bacon Roll  • 17.50  
scram bled eggs , bacon, rocket & 
rel ish on a toasted brioche bun .  
Add potato ros ti +5 .0 (GFO)  
 

 

ALL DAY BRUNCH  
 
Avocado & Feta Smash • 21  
w/ beet roo t hum mus, mixed 
herbs , sp iced p ickled onion and 
dukkah , served on mul tigrain o r 
sourdough toast . (VG , GF O, VO)  
Add poached eggs + 5 .0  
Add bacon +5.0  
 
Chill i Scrambled Eggs • 22.0   
w/ bacon , cherry tom atoes,  
pa rm esan , coriander & c rispy  
sha llo ts on multigrain o r 
sourdough.  
Add potato ros ti +5 .0  

Summer Breaky Bowl  • 24.0  
cri spy haloum i, hum mus, summ er 
greens , buckw heat, dukkah , 
pepi tas ,  poached egg wi th a 
house made tangy dressing . (VG) 
(VO) (GF ) (N)  

Turkish Eggs • 22.0  
Spiced yoghurt, roasted 
capsicum, c ri spy ch il l i  oi l ,  
poached eggs, served wi th 
toasted pita  bread. (VG)(GFO)  
Add haloumi + 5.0  

Bacon Benny • 22.0  
bacon, avocado , poached eggs & 
chipo tle hollandaise on potato 
rosti  w/ pork f loss  
Add m ushroom m edley +5.0  
 
Prawn Omelette • 24.0  
w/ cherry tomatoes,  tasty 
cheese , cr ispy chil l i  oi l ,  kew pie 
mayo served on sourdough . 
(GFO) Add pota to rosti + 5.0  
 
SIDES  
Chorizo / Bacon  6.0  
Mushroom Medley  6.0  
Roas ted tomatoes  5.0  
Haloumi  6.0  
Potato ros ti  6.0  
Avocado & fe ta smash  5.5  
Hol landaise / Ext ra Egg  3.0  
Sautéed sp inach / Feta  4.0  
Smoked salm on  7.0  
S ide/ Bowl of  f ri es  6.0/10  
Aiol i  /  Chil l i   .50  
Chil l i  Oil  /  Re l ish  2.0  

 

ALL DAY LUNCH  

Kaff ir  Lime Corn Fritters • 22.0  
w/ avocado salsa , co riander, 
sour c ream & chil l i  jam topped 
with a poached egg (VG)  
Add smoked salm on +5.0  

Mushroom Medley • 22.0  
medley of  roasted 
mushroom s, poached 
eggs, pes to , served on 
ricot ta toas t.  (V) (GFO) (N)  
Add haloumi + 5.0  

Thai Chicken Salad • 20.50 
Lemongrass poached shredded 
chicken w/ Asian slaw , kale,  
green beans , bean shoots , cherry 
tom atoes, cashew nuts, Nam J im 
dressing topped with b lack 
sesam e seeds (N)(GF)  
 
Chicken Burrito Bowl • 22  
chipo tle chicken, brow n r ice, 
cucum ber , guacam ole, co rn 
salsa , black beans and sour 
cream (GF )  
Add a poached egg +2 .5  
Vegan Option-  Spiced Jackf ruit 
ins tead  
 
Spiced Jackfruit Tacos • 21  
f ive sp ice m arinated jackf ru it , 
avocado salsa, v egan m ayo, 
co riander , pickled cabbage on 
corn to rti l las .  
(V) (VG) (GF)  
Chipot le Ch icken Instead +3 .0  
 

Okonomiyaki • 21.50  
(Japanese Pancake)  
cabbage, ca rrot, broccol i & 
potato gril led pat tie, 
okonomiyaki sauce & kew pie 
mayo w/ a f ri ed egg , f resh chil l i ,  
beanshoots & fried shallots .  (GF) 
(V)  
Add ext ra egg +2.5  
Add bacon +5  
 

 

ALL DAY LUNCH 

Southern Chicken Burger • 24.0 
cajun spiced but term ilk chicken , 
asian slaw mix , cheese & 
com eback sauce on a brioche 
bun . Served w/ f r ies .  

 
Steak Sandwich • 26  
porterhouse beef , horseradish 
aiol i ,  sm oked ca ramelized on ion, 
rocket & cheese on c iabatta. 
Served w/ f ri es  

Moroccan Lamb Shank • 28.0  
served wi th quinoa tabouleh , 
humm us , cri spy chickpeas, 
pomegrana te and spiced 
yoghurt  
(GF )  

 

KIDS 
Banana Nutella Toast   •  9  
 
Chicken Tenders & chips   
served w/ ketchup  •  12.50  
 
Ham , cheese & tom ato toast ie  
 •  10.50  
 
Bowl of  f ries  •  10.0  
served w/ ketchup  

Please let staff  know of any 
alle rgies .   
 
(GF) Gluten Free (V) Vegan 
(GFO) Gluten Free Option (VG) 
Vegetarian (VGO) Vegetarian 
Option 
(VO) Vegan Option (N) Contains Nuts 

 

10% SURCHARGE ON WEEKENDS 

15% SURCHARGE ON PUBLIC 
HOLIDAYS 

@CODEFIVECAFE 
INFO@CODEFIVECAFE.COM 

 

Wanting to book a function? Ask one of 

our friendly staff about our function’s 

packages. 

mailto:INFO@CODEFIVECAFE.COM


 


