


all day menu

BIRCHER GF*, DF*, VE*, V                                                                                      18
Chia, Teff, Oat, Seasonal Fruits, Pistachio Dukkah. 

AVO DISH GF*, DF*, V, VE*� 21
Avocado, Chèvre, Grilled Sourdough, Charred Corn Quinoa Tabouleh, 63°c Egg, Chilli 
Oil.

GREEN EGGS & HAM DF*, GF*, V*� 24

Pea, Spinach, Herb Scrambled ‘Darabalara Farm’ Free Ranged Eggs, Char-Grilled ‘Three 
Mills’ Ancient Grain Sourdough, Tomato Salsa, Pecorino, ‘Balzanelli’ Double Smoked 
Leg Ham.

TOAST DF, GF, V� 9

Ancient Grain Sourdough, White Sourdough, Fruit, GF White Marmalade, Jam, 
Vegemite, Crunchy Peanut Butter, Nutella or Cinnamon + Maple.

	+ Gluten Free� + 2
	+ Nonies Gluten Free Bread; (Fruit, Seeded)� + 2

EGGS� 14

Two Free Range Eggs, Poached, Scrambled or Fried With Toast.

SIDES
	+ Penny’s Tomato Salsa / Spicy Harissa Baked Beans / Buffalo Ricotta     
	+ Roasted Field Mushrooms / Sautéed Kale / Confit Potatoes / Asparagus      
	+ Avocado                                                                                                                                     
	+ Chorizo /  Haloumi                                                                                                               
	+ Pialligo Smoky Bacon                                                                                                                         
	+ Cured Salmon                                                                                                                        
	+ Gluten Free Bread                                                                                                                   

Surcharge applies on Saturdays and Sundays (10%) and public holidays (18%). Cakeage $2.5pp. Card fee 
for American Express (3%), Visa & Mastercard (1.5%). All prices are GST inclusive. No split bills.

OKONOMIYAKI SAVOURY PANCAKE DF, V� 23

Savoy Cabbage, Shiitake Mushrooms, Sweet Potato, Shallots, Japanese Pickle, Green 
Leaf Salad. Nori and Miso Mayonnaise, House-Made Japanese BBQ Sauce.

5ea
6ea
5.5
7ea
7.5
8
2



HASH DF*� 25

Pialligo Pork, Fennel + Chilli Sausage, Diced Pialligo Bacon, Confit Potatoes, Peas, 
Medley Of Vegetables, House-Made Szechuan Chilli Sauce, Puffed Rice, Fried Egg.

BALLI’S VEGETARIAN BURGER DF*, GF*, V, VE*� 25

Spiced Vegetable + Quinoa Black Bean Patty, Lettuce, Pear Chutney, Tomato + 
Capsicum Hummus, Potato Bun, Thyme Salted Chips.

KATSU BURGER DF*, GF*� 26

Crumbed Chicken Breast Fillet, Penny’s Spice Blend, Milk Bun, Pickles, Lettuce, 
Japanese Mayonnaise, BBQ Sauce, Shoestring Fries.

POKE BOWL DF, GF�
— Confit Salmon � 28
— Master Stock Poached Chicken� 26
— Mushroom V, VE* � 25
Japanese Mayonnaise, Pickled + Fresh Vegetables, Organic Black Rice

SHOESTRING FRIES DF, GF, V, VE� 10

Aioli + Penny’s Tomato Relish.

DF = Dairy free   GF = Gluten free   V = Vegetarian   VE = Vegan 
DF*, GF* or VE* = options available

Everyday ‘til 3pm

MISO SALMON DF, GF*								                     29
Miso Huon Salmon, Smoked Chorizo, Seasonal Greens, Citrus Herb Dressing, Bois 
Bourban.

RICOTTA GNOCCI V								                   28

Fennel, Asparagus, Dutch Carrots, Spinach Purèe, Herb Citrus Dressing, Parmigiana, 
Wattle Seed.



hot drinks

COFFEE

At Penny, we believe in good, strong, quality 
coffee; So we like to serve our coffee as a double 
shot of espresso. Our house blend works best 
with milk, while our single origins are most 
appreciated when served black.

Small� 5 
Large� 5.5

	+ Soy / Macadamia / Oat / Coconut� + .6
	+ Decaf� + 1
	+ Add Extra Shot� + 1

POUR OVER� 8.5
See specials or waitstaff.

BATCH BREW
See specials or waitstaff.
Small� 5.5 
Large� 7

	+ Refill� + 3

SOY CHAI LATTE
Small� 5.5 
Large� 6.5

CACAO HOT CHOCOLATE
Small� 5.5 
Large� 6.5

	+ Chilli Hot Chocolate� + .5

SOY MATCHA LATTE
Cinnamon, Honey. 
Small� 7 
Large� 8

SOY GOLDEN LATTE
Turmeric, Cinnamon, Maple. 
Small� 6.5 
Large� 7.5

tea time

TEA JOURNEYS LOOSE LEAF TEA
Ceylon Breakfast� 6.2
Earl Grey� 6.2
Peppermint, Fennel Seed� 6.2
Green ‘Zhejiang Mountain’� 6.2
Oolong ‘a dance between� 6.2 
green and black tea’

White ‘Peony King’� 6.2
Stickichai On Soy� 6.5
Lemon and Ginger� 6.2

Ask our waitstaff for 
today’s speciality tea.



cold drinks

ICED COFFEE� 7
Espresso, Orange Rind, Ice, Milk, Panela Syrup.

ICED MATCHA� 8.5
Matcha, Cinnamon, Honey, Soy.

ICED TEA� 8
Please ask our waitstaff for today’s iced tea 
special.

FRESH JUICE� 8
— Orange
— Apple
— Juice of the day                       	                         *
Please ask our waitstaff for today’s juice specials.

FIZZY
Organic Fair-Trade Soft Drinks.
Lemmy� 7
Karma Cola� 7
Karma Cola Sugar Free		                          7
Gingerella� 7
Lemmy, Lime and Bitters� 7.5

NATURAL SPARKLING� 8
CORDIALS
Please ask our waitstaff for today’s options.

KOMBUCHA� 7.5
Please ask our waitstaff for today’s flavours.

HOUSE-MADE� 8.5 
LEMONADE
Please ask our waitstaff for today’s special.

SAN PELLEGRINO� 7.5
Sparkling Mineral Water. 
500mL

smoothies

MONKEY BUSINESS� 12
Banana, Cacao, Activated Buckwheat, Coconut 
Milk.

GREEN HEMP� 12
Banana, Kale, Spinach, Hemp, Lemon, Coconut 
Milk.

PRETTY IN PINK� 12
Dragonfruit Powder, Chia, Hemp Seeds, Mango, 
Strawberries, Coconut Milk.

SHAKE OF THE DAY�
Please ask our waitstaff for today’s shake special.

COLD BREW				       7
Ask waitstaff for today’s single origin



BLOODY MARY� 20

Vodka, Tomato Juice, Worcestershire, Lemon, Tabasco, Pepper, Celery Salt.

ESPRESSO MARTINI� 20

Vodka, Kahlúa, House Blend Espresso, Panela.

THYME FOR GIN� 21

Brookie’s Byron Dry Gin, Fig Aperitif, Thyme, Lemon.

MIMOSA� 15

Mount Majura ‘The Silurian’, Fresh Orange Juice.

NEGRONI� 22

Campari, Four Pillars Rare Dry Gin, Vermouth.

DARK ‘N STORMY� 18

Kraken Black Spiced Rum, Brookvale Union Ginger Beer, Lime.

CHAMBÉRY NEGRONI								                   22
Four Pillars Rare Dry Gin, Dolin Blanc, Suze.

QUATS UP?								                                 22
Brookie’s Cumquat Gin, Grapefruit, Honey, Orange Bitters.

IN HAVANA									                     19
Havana 3años, Lime, Pear, Aquafaba, Lavender.

brunch cocktails



beer + cider

COAST ALE � 8.5
Capital Brewing Co.

XPA � 8.5
Capital Brewing Co.

TRAIL PALE ALE � 8.5
Capital Brewing Co.

‘BEER OF THE MOMENT’�
Please ask our waitstaff.

LIGHT BEER� 8

GINGER BEER� 9
Brookvale Union.

APPLE CIDER� 8.5
Batlow Cider Co.

vino

BUBBLES
Mount Majura� 14 / 58 
‘The Silurian’ [ACT]

WHITE
Mount Majura� 13 / 58 
Riesling [ACT]

ROSÉ
Tempranillo Rosé� 13 / 58 
MADA [VIC]

RED

Bourke Street� 13 / 58 
Pinot Noir [ACT]

Mount Majura� 14 / 60 
Lime Kiln [ACT]

Nick O’leary                                                                15 / 60             
Shiraz [ACT]

CRANKSHAFT IPA  	                          10.5
Bentspoke Brewing Co.

ZERO CARB LAGER		               8.5
Better Beer

QUIET XPA 0.5%                                        8.5
Heaps Normal



kids menu 
 

HAM & CHEESE TOASTIE� 8

EGG & HAM� 10
One Poached, Fried, or Scrambled Egg, Balzanelli 
Double Smoked Leg Ham.

BREKKIE PLATE� 12
Porridge, Vanilla Yoghurt, Seasonal Fruits.

KIDS CHICKEN BURGER� 13
Crumbed Chicken, Lettuce, Mayonnaise, Chips.

	+ add Swiss Cheese� + 2
	+ add Tomato Relish� + 2
	+ add Caramelised Onions� + 2

LUNCH BOX� 15
Toastie, Fruit, Brownie.

CRISP BARRAMUNDI BITES DF� 16
Barramundi, French Fries, Seafood Sauce.

pennyuniversitycafe.com

Penny’s daily take-away
Our takeaway range includes juices, dairy free 

chia pudding, muesli, salad, sandwiches and more, 
made fresh everyday!

Sweet tooth?
Check out our dessert cabinet or ask one of our waitstaff for our range of house-

made pastries.



Why Penny University?

Penny University is inspired by the first coffeehouses, which originated in 
London during the 17th century. Patrons would pay a penny to enter, giving 
them access to coffee, the company of others and the latest news and gossip. 
Because entry was so affordable Penny Universities attracted a broad range of 
people, from all walks of life. They were significant because they were more than 
standard coffeehouses; they were public meeting places. 

This created a melting pot of ideas, conversation and classes. People would 
converse over coffee rather than alcohol, so Penny Universities encouraged 
serious discussion, open thought, and social enlightenment. Coffee had 
become more than a hot beverage. Instead, it was a way of bonding, socialising, 
conducting business and sparking conversation.

So, who are we? Frankly, we are your modern day 
Penny University. Like the original coffeehouses, Penny’s is a place to try new 
things, engage in conversation and feel at home. We invite you to come in, enjoy 
our menu, and soak in the character of the Penny Universities.

We hope you leave with a content mind, satisfied stomach and enlightened 
taste buds.


