
Breakfast Menu

Empanada - cheese + corn     13

Cobb Lane sourdough toast, served with a choice of condiment     15
(vegemite, seasonal jam, peanut butter)

Apple and cinnamon porridge     18

House-made granola, yoghurt, seasonal fruit     18

Colombian-spiced folded eggs, ndjua, chimichurri oil, spring onion    18
served on sourdough

Smashed avocado, jalapenos, cherry tomatoes, fetta whip    18
served on sourdough                                                              Add a poached egg    + 4

Poached eggs, hollandaise, preserved zucchini, hogao    22
served on sourdough toast

Sautéed wild mushrooms, feta whip, onion relish, preserved zucchini    20
served on sourdough toast

Desayuno de Barra - eggs your way, bacon, potato hash, sautéed    32
mushrooms, grilled tomatoes, served on sourdough
Vegetarian option available

Brioche bun, bacon, fried egg, caramelized onion relish, mayonnaise     17

Eggs your way - folded, poached or fried     16
served on sourdough

 available 7:00 am - 11:15 am

@barra.melbourne

free range egg + 4
bacon + 6
button mushrooms + 6

smashed avocado + 5
preserved zucchini +5
gluten free bread + 2

grilled tomatoes + 5
potato hash + 5

Extras



Agua de Jamaica - Cold brewed strawberry and hibiscus tea   10
Aguapanela con Lima - Panela syrup, lime juice, soda     10 

Market Fresh Juice     7
(pineapple, orange, grapefruit)

Morena’s organic blend coffee     5.5 sml  /  6.5 lge
Chai latte, hot chocolate, mocha   5.5 sml  /  7 lge

Iced latte | Iced long black   7
Iced mocha | Iced chocolate | Iced chai latte   7

Alternative Milk     +0.8
(Oat, almond, soy, lactose free milk)

Loose leaf tea     5
(English breakfast, earl grey, green, chamomile, peppermint, 
lemongrass & ginger)

Melba Coffee & Tea Co.

Juice + Mocktails

Assorted sweet and savoury pastries, baked fresh every morning

Please check our pastry case for today’s selection

Add any pastry to your coffee for $6
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