
V I C T O R I A + C O  
T H E  O R I G I N A L  A U S S I E  C A F É  E X P E R I E N C E  I N  T H E  U S A  s i n c e  2 0 0 8

   
eggs 

always free range 
 
SCRAMBLED  | $12.5   
     3 fluffy eggs + toast + fruit  

POACHED  | $10.5 
   2 eggs free-poached* + toast + fruit 

a d d ‐ o n s :  
mushrooms | spinach | cheddar | tomato | feta $2 ea 

bacon | chorizo | ham | sausage   $4 ea 
egg whites add $4 

__________________________ 

MINI FRITTATA | . $4.5 

 vege (with quinoa) or chorizo -  hot & ready to go 
- with english muffin & fruit | $7 

our faves 
 
LOX SCRAMBLE   | $16.5 
scrambled eggs + gin cured lox + toast  

SUNNYSIDE AVO OPEN FACED | $9.5 
sunny-side egg* open faced on avo & toms & 
toast (aka avo smash) 

BIG AUSSIE BREKKIE  |  $16.5 
poached eggs*, fresh cooked sausage, bacon, 
potato, tomato, avocado & toast  

LOX & BAGEL |  $16.5 
gin/mezcal cured lox, cured by us on a genuine 
NY bagel w/cream cheese, capers, onions 

aussie style SAUSAGE ROLL | $7.5 
our special blend of spiced meat enveloped 
in puff pastry + tom sauce  

F.A.T. SANGA | $14  (pm only) 
bulgarian sheep feta, avo & tomato, on Turkish, 
squeeze lemon & topped w/fresh herbs  

TUNISIAN BEAN BOWL  |  $13 

our better version of baked beans with 
poached egg on top - great any time! 

AUSSIE LAMB BURGER  |  $14 (pm only) 

spiced lamb w/espresso aoli, pickles and 
freshies 

salads 
 
CUCUMBER FARRO HERB BOWL | $10.5 
     w/ chicken or sausage  $15   
 
COLORADO QUINOA SALAD | $12 
     w/edamame, cranberry & almonds 
 
LOX & POACHED EGG SALAD | $15 
lox gin cured by us & fresh poached egg on 
salad greens 

sangas 
(aussie for sandwich) 

 
BACON & EGG ROLL |   $7.5 

bacon + gooey egg** w/house BBQ sauce on 
turkish  ( a u s s i e  h a n g o v e r  c u r e )  

j. love CROQUE MONSTER | $14 
the classic but with style – leg ham, Dijon, 
gooey gruyere 

BREKKIE SANGAS: 
egg & cheddar 

on turkish bread baked by us: $8 
on bagel or croissant: $9 

ham & cheddar croissant | $7 
 
ARVO SANGAS (pm only) 
  On turkish served with salad greens 
   ham & cheddar | $9 
   cheddar & tomato  | $9 
   grilled vege/avo | $12 
   blt | $10 
___________________________________ 

CROSTINI – chef selection | $9ea 

HUMMUS PLATE (house made) | $9  

CHEESE PLATTER | $18 (for two)  
 

yogurt | muesli | oatmeal 
 
POT SET YOGURT made by us   | $7.5 
 
CHILLER OATS   | $7.5 
   our verion of bircher muesli: oats, dried 
fruits & nuts, almond & reg milk – no added 
sugar 
 
HOT OATMEAL  | $7.5 
thick and creamy served with raisin syrup & 
pistachio sprinkle 

bowls 
A l l   bowl s  made   i n  house   –   se r ved  pm  on l y  
NON  GMO  I   gluten  free  |  served  with  house  made 
bread 

 
THAI GREEN CURRY CHICKEN | $15 
 a clear favorite – served w/jasmine rice 

MUSHROOM MISO SOUP | $10.5 
        chicken bone broth base 

GAZPACHO (gluten free) | $10.5 

brekkie wraps 
VEGE: | $13 
3 eggs+black bean peppers + zucchini + 
spinach + cheddar  

CHORIZO: | $15 
3 eggs+black bean peppers +cheddar + CHORIZO  

DENVER: | $14 
3 eggs+ ham+peppers+salsa+onion+cheddar 

 
SEE  THE  BOARD   FOR  DA I LY   SPEC I ALS  

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions 
we are casual dining, NOT fast food -  customization slows down the process and will be politely declined, probably–  

I N V E N T I V E  H O N E S T  F O O D  


