ALL DAY LUNCH
served until 3.00

FIVE SPICE BEEF BRISKET SANDO
www.paperboyconcord.com.au
weekdays 7.00 – 3.30
weekends 8.00 – 3.30

MANGO SALAD (VG)

served until 3.00

NOURISH BOWL (V)(VG)
7

choice of bread by Italpane, toasted sourdough, charcoal sourdough, rye, or linseed,
served with butter and seasonal house made jam
gluten free bread +1

EGGS ON TOAST (VG)

11

free range eggs on toast – poached, fried, or scrambled

AVOCADO ON TOAST (VG)

13

smashed avocado, cucumber ribbons, crumbed Bulgarian feta, toasted seeds, lemon zest
on charcoal sourdough
add cherry tomatoes +2
add eggs +4

GRANOLA (V)(VG)

15

house made granola, coconut panna cotta, organic honey, cranberry, medjool dates and
seasonal fruits

TROPICAL BIRCHER (VG)

15

coconut and almond bircher, served with passionfruit, ripened mango, kiwi fruit and
berries

PAPERBOY ROLL

15

HASH SMASH

CALAMARI RIPIENI

CHILLI PRAWN FETTUCCINE

18

MOROCCAN BAKED EGGS

19

soft baked eggs, Spanish chorizo, three cheese mix, chickpeas, baby spinach with toasted
sourdough

OREO WAFFLES (VG)

17

house made Oreo waffle sandwich, vanilla ice cream, chocolate drizzle, whipped cream
covered with crushed Oreos, chocolate wafer stick and fresh berries
triple stack +7

Everything on the menu is made to order, please allow 10 minutes to
prepare. We will try our best to accommodate changes to the menu,
however during busy periods this may not be possible. Thank you for
understanding.
(VG) = Vegetarian

(V) = Vegan

No split bills. VISA & MASTERCARD accepted.
10% surcharge on public holidays.

22

Australian banana prawns, tossed in fresh basil, diced garlic, vine ripened cherry
tomatoes, white wine, trimmed rocket and red chilli

PERI PERI CHICKEN BURGER

20

Portuguese style grilled chicken breast, Swiss cheese, trimmed rocket, vine ripened
tomatoes and peri peri mayonnaise on milk buns served with seasoned crinkle fries
add bacon +4

served until 3.00

sliced avocado, sauteed asparagus, roasted herbed mushrooms, grilled haloumi, house
made tomato relish and poached eggs on a slice of sourdough

25

grilled whole Tasmanian calamari, stuffed with celery infused Tamaki Gold rice, fresh
parsley, served with roasted Japanese pumpkin and smoky roast pepper coulis

SPRING STACK ON RYE (VG)

sautéed asparagus, baby spinach and broccolini, poached eggs, house made hummus,
grains and seeds on rye sourdough

18

house made potato hash, smoked salmon, smashed avocado, crème fraiche, shaved
onions, capers, fresh dill and chives
add eggs +4

SIDES

15

17

roasted Japanese pumpkin, fresh baby spinach, brown rice, smashed avocado, vine
ripened cherry tomatoes and mixed beans in a zesty coriander and lime dressing
add haloumi +5
add smoked salmon +6

double egg, double bacon with house made tomato relish and aioli on brioche bun

BIG VEGETARIAN BREAKFAST (VG)

16

ripened mango, trimmed rocket, Bulgarian feta, vine ripened cherry tomatoes, Spanish
onions, candied walnuts and citrus dressing
add grilled chicken +5

ALL DAY BREAKFAST
TOAST AND JAM (V)(VG)

16

12-hours braised curried beef brisket, swiss cheese, trimmed rocket, seeded mustard on
toasted linseed served with a side of house made relish
add side of crinkle fries +4

BOWL OF CRINKLE FRIES

7

seasoned crinkle fries served with house made garlic aioli

ORIENTAL DISCO FRIES

13

crinkle fries with smoked salmon flakes, chopped spring onions, teriyaki and mayo drizzle

SPANISH GARLIC PRAWN POT

14

Australian banana prawns with chopped garlic, fresh parsley, lemon juice and paprika

EXTRAS
served until 3.00

EGGS YOUR WAY

4

BACON

4

SAUTEED SPINACH / HERBED MUSHROOMS

4

GRILLED HALOUMI / SMASHED AVOCADO

5

SLOW ROAST JAPANESE PUMPKIN

5

SMOKED SALMON / SPANISH CHORIZO

6

HOUSE BREWED ICED TEAS

weekdays 7.00 – 3.30
weekends 8.00 – 3.30

GREEN WITH ENVY

7
7

apple, celery, spinach, kale, lemon, cucumber, parsley

3.8
4

ask our friendly staff about rotating single origins

4

Dominican Republic 40% cocoa

CHAI LATTE

4

MATCHA LATTE

5

imported culinary matcha originating from Uji, Kyoto

AFFOGATO

6

STICKY CHAI MASALA

6.5

Prana Chai brewed in hot soy

V60 FILTER COFFEE

6

100% sun ripened oranges

BY SINGLE O

MOCHA / HOT CHOCOLATE

APPLE & HOT CINNAMON SPICE ICED TEA

THE BIG O

COFFEE

BLACK

6

COLD PRESSED JUICES

www.paperboyconcord.com.au

WHITE

PEACH EARL GREY ICED TEA

SWEET CHEEKS

7

watermelon, apple, cucumber, lime, raspberry

TROPI COOL

7

pineapple, apple, lemon, mint, orange

UP BEET

7

beetroot, carrot, apple, celery, lemon, ginger

SMOOTHIES
MANGO

9

BANANA

9

MIXED BERRIES

9

6

FRAPPES

5

MATCHA

ICED BLACK / LATTE

5

imported culinary matcha from Uji, Kyoto, vanilla ice cream, blended with milk, topped with
whipped cream

ICED COFFEE / MOCHA / CHOCOLATE / CHAI

7

TRIPLE ESPRESSO

house blend pour over coffee, please allow 5 minutes to brew

COLD BREW

BOUNTY-FUL CHOCOLATE

BY HARNEY & SONS

5

a delicate and aromatic Chinese Keemun

EARL GREY SUPREME

5

high grade blend with Ceylon Silver Tips and Bergamot

ROSE SCENTED

GENMAICHA

COCA-COLA CLASSIC

5

delicately fragrant, sedative and spirit-lifting

SPARKLING MINERAL WATER

6

Santa Vittoria mineral water 500ml

5

STILL MINERAL WATER
Santa Vittoria mineral water 500ml

5

medium bodied cinnamon tea blended with orange and sweet cloves

CHAMOMILE

4.5

glass bottle 385ml

warming and cooling, peppery and pungent from Oregon

HOT CINNAMON SPICE

9

original Oreo cookies, vanilla ice cream, blended with full cream milk topped with whipped cream
and Oreos

5

delicious aroma from green Bancha leaves and rice kernels

PEPPERMINT

OREO COOKIE

BOTTLED DRINKS

fixed green leaves, oven fired delivering smoky aroma

9

Dominican Republic 40% cocoa, vanilla ice cream, blended with coconut milk topped with
toasted coconut flakes
add double espresso +1

5

premium Chinese black tea scented with rose oil and rosebuds

GUNPOWDER GREEN

9

house blend triple shot espresso, vanilla ice cream, blended with milk, topped with whipped
cream and espresso beans

LOOSE LEAF TEA
ORGANIC ENGLISH BREAKFAST

9

5

5

