
(V)=VEGETARIAN, (VO)=VEGETARIAN OPTION, (VG)=VEGAN, (VGO)=VEGAN OPTION, (GF)=GLUTEN FREE, (DF)=DAIRY FREE           10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 

 

Toast         6.5 

Courtesy of Phillipa’s Bakery 
Sourdough / Multigrain 
Strada Gluten Free Bread   +2 
Thick cut apricot fruit loaf   8.5 
All Served with your choice of preserves 
Cheese toasty     8. 
Triple Cheese with Fresh Herbs 
 
Build Your Own Breakfast   10 
Free Range eggs poached, scrambled or fried on your 
choice of toast 
 
Go On Then 
Smashed Avocado/ Fresh Avocado   5 
Salmon / Bacon / Chorizo / Halloumi                5 
Cheesy Hash / Mushrooms   4.5 
Spinach / Feta / Tomato    3.5 
Extra Egg / Chutney / Hollandaise  2.5 
Truffle Fries                   6.5 
Red Cabbage & Green Pickle Slaw.                          4 
 
Blueberry & coconut smoothie bowl  15.5 
w/ Banana, chia seeds & granola (VG)(GFO) 
add goji berries & strawberries + 2.5 
 
Persian porridge (VG)                  16.5                              
Turmeric poached pear, soaked oats in soy milk, 
toasted seeds & nuts, Persian pistachio fairy floss 
 
Oreo ‘Show Time’ pancake   18.5 
Mini Oreo popcorn bucket, strawberries & cream, 
rhubarb compote, banana crumble and whipped 
vanilla cream 

 
 
 
 
 
 

All day menu served until 3.30pm 
All food is available takeaway 

 
 
The collective sigh of relief                 22 
Eggs your way on toast w/ bacon, pork sausage, 
house made beans, potato rosti, wilted spinach, slow 
roasted mushrooms & tomato (VO)(GFO) 
add smashed avocado  +4 
add halloumi  +4 
 
The no brainer     19 
Smashed avocado & fresh herbs on thick cut 
multigrain, topped w/ toasted seeds & feta (V)(VGO) 
add a poached egg  +2 
add mushrooms  +4 
add bacon  +4 
  
Smoked benny     19 
Poached eggs on crispy potato hash, 14hr slow 
cooked pork marinated in chipotle and smoked bbq 
sauce on wilted spinach & home- made hollandaise 
(GF) 
add avocado   +4 
 
Sweetcorn fritter stack                     19 
Sweetcorn fritter stack w/ poached egg, smashed 
avocado, whipped goats cheese, tomato chutney & 
radish salad(V)(VGO) 
add bacon  +4  
 

 
 
 
Chilli scrambled    17.5 
Chilli scrambled egg w/ smoked paprika, capsicum, 
red onion, crispy shallot & fresh chilli on cheesy 
sourdough(V) 
add avocado  +4 
add chorizo  +4 
add mushrooms +4 
 
Roasted pumpkin & grain salad   17. 
Warm Pumpkin salad, wild & brown rice, quinoa, 
apricots & puffed corn on pumpkin puree (VG) 
add poached egg + 2 
add bacon    + 4 
 
Poke bowl     16.5 
Smoked salmon, turmeric rice, avocado, 
edamame & corn w/ a citrus soy dressing (VGO) 
add a poached egg + 2 
add roasted mushrooms + 4  
 
Pulled pork steamed Buns   17.5 
Charcoal Gua Baos & chilli jam, coriander & pickled 
cabbage, green mayo 
 
The Double burger    20 
Double beef, double cheese, double pickles, 
bacon, relish, trufflenaise & lettuce on a brioche 
bun w/ shoestring fries 
Add another patty   +4 
 
Southern fried chicken burger   20 
w/ Red cabbage & green pickle slaw, tasty cheese on 
a brioche bun w/shoestring fries 
 



NO CHANGES TO MENU ITEMS ON WEEKENDS OR DURING BUSY PERIODS. PLEASE NOTIFY STAFF OF ANY DIETARY REQUIREMENTS OR ALLERGIES. 

 

 

 

LETS CHEERS 

VB      7 
CHARONNAY          9 
MARGARET RIVER 2018         
SPECIAL RELEASE SHIRAZ        9 
CLARE VALLEY  
THE PLAYER SHIRAZ     9 
BAROSSA VALLEY 
KOONUNGA HILL CAB    10 
SA    
AUBERT ET FILS CHAMPAGNE                 14 
EPERNAY FRANCE    
 
 
 
 

1/3 Cookson St, Camberwell, Vic, 3125 
www.collectiveespresso.com.au 

@collectiveespresso  
(03)9882 8995 

 
 
 
 
 
 
 
 
 

 

 

 

 

HOT DRINK 

Barista Breakfast    7 

An espresso of our rotating single origin & a  
milk based coffee of your choice 
 
Espresso      3.5 
Long Black / Double Espresso       3.8 
Milk Based Coffee        4 
Hot Chocolate / Mocha    4 
w/ soy + 0.5 
w/ almond + 1 
W/ lactose free milk +1 

Prana Loose Leaf Chai Latte   6.5 

Prana Chai Tea     4.7 

Teas by Larsen and Thompson       4.7 

English Breakfast / Lemongrass & Ginger / 
Earl Grey / Chamomile /Green Sencha / 
Peppermint / Jasmine 
 

 

 
 

 

COLD DRINKS 

Iced Chai Latte      6.5 
Cold Drip      5 
Iced Coffee / Iced Chocolate   6.5 
Iced Tea      5 

Milkshakes     7.5 

Salted Caramel / Choc Fudge / Strawberry / 
Peanut Butter / Oreo 

BAM      7.5 

Blueberry, apple & mint slushie 

Organic Juice                  5.5 

Orange / Mango / Apple 

Soft Drinks      4 

Coke / coke no sugar / Sprite 
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