
banana bread 
made in the three beans kitchen to our secret recipe,
served toasted with our praline butter 

bacon & egg roll 
with a free range egg, free range bacon,
cheese, hash brown, BBQ sauce and rocket  

5.5

10.0

12.5

toast
with your choice of seasonal jam, marmalade,
honey, peanut butter or vegemite  

4.5

eggs on toast 
2 free range eggs on toast ( poached, scrambled
or fried)  

10.0

vegetarian breakfast 
with eggs, baby spinach, avocado, mushrooms,
tomatoes, haloumi and toast 

17.5

corn and zucchini fritters 
served on a base of ancient grains, peas, corn,
pickled cabbage, avocado and marinated feta

16.0

bao with crispy chicken or crispy tofu 
bao bun with pickled cabbage, cucumber, 
chopped peanuts, hoisin and sriracha mayo

10.0

sourdough, turkish, rye, raisin 

with slow cooked beef, sauerkraut, dijon,
swiss cheese and pickle 

italian hero 
salami, ham, swiss cheese, pickled cabbage, 
spinach, mayo and tomato 

reuben sandwich 12.0

13.0

t h r e e    b e a n s

add to your dish

- grilled tomato  3.0

- avocado  4.0

- ham   4.5

- smoked salmon 5.0

- free range bacon 5.0

- 1 egg   3.0

- haloumi  4.0

- hash brown  3.0

smoothie bowls  16.5

peanut butter and banana 
blended banana, peanut butter, coconut yoghurt  
topped with granola, coconut, cocoa nibs & fruit

acai 
acai berry blended with banana & coconut water  
topped with paleo granola, coconut and summer fruit

green breakfast bowl 
with avocado, ancient grains, kale, peas, toasted seeds,
haloumi, coriander, basil pesto and a free range egg

15.5

healthy bowls

chicken superfood 
chickpeas, peas, marinated feta, parsley, avocado
cucumber, toasted seeds & lemon dressing

  
zucchini ribbons,parsley, mint, coriander, cucumber, 
falafel, crispy chickpeas, hommus, tzatziki and pita bread  

summer bliss bowl 

12 hour brisket burger 12.0
slow roast beef brisket, slaw, premium cheddar,
radish, Franks sauce and fries 

 

GF = made from gluten free ingredients but not in a gluten free kitchen

falafel, hummus, tomato, rocket, tzatziki, parsley
and spanish onion 

falafel wrap 12.0

haloumi, pesto, semi dried tomatoes, spinach 
and grilled mushrooms on rye   

haloumi on rye 12.5

a l l    d a y    m e n u

- poached chicken 5.0

  
homemade bircher, spiced poached pear, cinnamon,
nuts, coconut yoghurt and seasonal fruit  

spiced pear bircher 
  
with avocado, mayo, tomato, cheese and slaw
served with sweet potato fries 

chicken schnitzel burger   16.5

11.0

  
poached eggs with hollandaise and wilted spinach
on a crispy potato hash
add bacon or salmon or brisket 5.0
   

crispy hash benny 13.5

R.S.P.C.A approved free range chicken 

we proudly serve

R.S.P.C.A approved free range eggs 

 A.P.I.C certified free range bacon and ham 

PLEASE ORDER AT THE COUNTER WHEN READY

avo on toast
with toasted seeds and our marinated feta

6.5

- mushrooms  3.5

nourish bowl 
our bowl of goodness with smoked salmon, grains,
seeds, peas, kale, avocado, red cabbage, carrot,
coriander and egg with ponzu dressing
make it VEGAN with our 70’s marinated Tofu  

15.5

15.5BBQ brisket bowl 
with BBQ brisket, rice, quinoa, spinach, tomato,
corn and black bean salsa, avocado, sour cream and
coriander  

fries 
french fries or sweet potato fries 

4.0

15.5

15.5

BBQ beef wrap 
BBQ beef brisket, sour cream, cheese, corn and 
black bean salsa, rice, quinoa and avocado   

13.0

powerhouse breakfast 
with eggs, bacon, avocado, hash brown, mushrooms,
and grilled tomato on toast 

20.0

6.0
side 
bowl 

V = vegan

GF, V

GF, V

GF

V

V

GF

13.5

x2

x3

the $8 cheese burger 8.0
with american mustard, cheese, tomato sauce and
a side salad 

 

with free range poached chicken, mayo, swiss 
cheese, tomato and rocket on sourdough 

classic chicken sandwich 


