
hello! 
------------------------------------------------------------------------------------- 

 
Hello and welcome to Chatterbox Espresso Bar. 

 
Chatterbox was founded in late 2013 and established as a 
point of destination for local residents and visiting family 
and friends to come to, to enjoy great tasting coffee and 
delicious food. 

 
The team at Chatterbox love coffee and feel as strong 
about great coffee as you do - that is why we always 
strive at making the best cup of coffee for you. 

 
We work closely with our roaster to create a coffee blend 
which uses only the finest micro lot beans available. 

 
Along with fantabulous coffee we also prepare and serve 
delicious and fresh food daily (with most of the produce, 
as much as possible, sourced locally)! 

 
Rest assured that your meal is made to order, from fresh 
produce, with love and care by our humble resident 
chefs. 

 
The Chatterbox team is here from 6:30 am until 4:00pm 
Monday to Friday and 8:00am until 1:30 pm Saturday and 
Sunday. 

 
And as always, we look forward to welcoming you again 
soon! 
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                             beverages 
----------------------------------------------------------------------------------- 

available daily 
 

 

Seasonal fruit & vegetable juices, made to order, 

select any combination of the following: 

Apple, carrot, celery, orange, pineapple, 

watermelon, ginger, mint, and lemon 

7.90 

Thickshakes 7.90 

Milkshakes 5.90 

Sparkling water 3.80 

Pre-bottled juices 4.00 

Bottled soft drinks 3.80 

Smoothies 

Fresh banana 

Frozen mango & passion fruit  

Blueberry cheesecake  

7.50 

Teas by Tea Drop  

Lemongrass ginger 

English breakfast 

Honeydew green 

Peppermint leaves 

Supreme earl grey 

Malabar chai 

4.00 

 
------------------------------------------------------------------------------------- 



beverages 
------------------------------------------------------------------------------------- 

available daily 
 
 

 

Hot chocolate 3.50 

Espresso 3.50 

Macchiato 3.50 

Piccolo 3.50 

Three quarter latte (customers’ choice) 3.50 

Latte 3.50 

Flat white 3.50 

Cappuccino 3.50 

Mocha 3.50 

Chai latte 3.50 

Long black 3.50 

Affogato 5.00 

Extras 

Organic soy milk  

Decaf 

Extra shot 

Lactose free 

 

 

0.50 

0.50 

0.50 

0.50 

 
 
 



breakfast 
------------------------------------------------------------------------------------- 

available weekdays 6:30am to 2:00pm and weekends 8:00am to 1:30pm 
 

 Half / Full  

Eggs (V) 
Two free range eggs, cooked to your liking and 
served with toasted bread 9.50 / 12.00 
Eggs Benedict 
Poached free range eggs with house made  
hollandaise sauce on thick toast and your choice of: 
- Bacon, ham or baby spinach (V) 
- Salmon 

12 / 16.90 
15 / 18.90 

Pumpkin Omelette (V) 
3 eggs omelette filled with roast pumpkin, onion jam 
and Armenian feta and served on toasted 
sourdough NA / 16.90 
Meateor (D)  
3 eggs omelette with smoked ham, beef chipolatas 
and spicy chorizo on toasted sourdough and finished 
with house made BBQ sauce NA / 17.90 
Potato Stack (G) 
Layered herbed potato rosti with cottage cheese 
topped off with poached eggs and your choice of: 
- Ham or bacon 
- Salmon 
- Avocado & tomato (V) 

12.90 / 16.90 
15 / 18.90 

12.90 / 16.90 
Big Mouth 
Gourmet beef chipolatas, bacon, herbed potato 
rosti, grilled tomato, mushrooms and free range eggs 
cooked to your liking with thick cut toast  
Vegetarian options incl. avocado and spinach NA / 20 

 
 
 

------------------------------------- 

Optional (G) Gluten Free (V) Vegetarian (D) Dairy free 
All prices are inclusive of GST 
Surcharges apply 3% for Amex, 2% for Visa/MasterCard 
	
   	
    	
  



breakfast 
------------------------------------------------------------------------------------- 

available weekdays 6:30am to 2:00pm and weekends 8:00am to 1:30pm 
 

 Half / Full  

Smashed Avocado (V) 
Smashed avocado with fresh basil, Armenian feta 
and poached free range eggs on toast 12.90 / 16.90 

Truffled Eggs (V) 
Poached free range eggs on herbed potato rosti 
with pecorino cheese and drizzled with truffle oil 12 / 15.90 

Smoked Salmon Bruschetta 
Smoked salmon, herbed cottage cheese, Spanish 
onion rings, asparagus and arugula salad on crusty 
ciabatta bread NA / 16.90 

Ricotta Pancakes (V) 
Chef’s seasonal recipe, see staff for details 10.90 / 14.90 

Chatterbox Crumble (G)(V) 
Seasonal fruit stew, coconut and almond meal 
crumble topped with Niuean vanilla bean 
mascarpone NA / 14.90 

Fruit Plate (V) 
Seasonal fresh fruit with yoghurt 8 / 10.90 

House Made Muesli (V) 
House made mixed muesli, served with seasonal fruit 
and drizzled with honey and yoghurt 10/12.90 

Extras 
Ham, bacon, mushrooms, baby spinach, tomato, 
fetta, chorizo, beef chipolatas, avocado, potato 
rosti, egg 3.50ea 

Salmon 4.50ea 

Gluten Free, hollandaise, yoghurt 2.00ea 

 
 

Optional (G) Gluten free (V) Vegetarian (D) Dairy free  � 
All price are inclusive of GST 
Surcharge apply 3%for Amex, 2%for Visa/Master card 

	
   	
    	
  



lunch 
------------------------------------------------------------------------------------- 

available weekdays 11:30am to 2:00pm 
 

 

Risotto Verde (V)(G) 
Asparagus, snowpea, courgette, baby spinach, pecorino 
cheese and tossed with salsa verde 14.90 

Oh My Gourd (V) 
Pumpkin infused cream, toasted macadamia, sundried 
tomato, wilted baby spinach and penne rigate 14.90 

The Vrtanes (D) 
Spanish chorizo, chargrilled capsicum, onion, and basil in 
a rich Napoli sauce with penne rigate  14.90 

Croque Madame 
French inspired ham, Swiss cheese and mustard melt 
served with fried eggs 14.90 
 
Also ask our friendly staff about our weekly specials 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Optional (G) Gluten free (V) Vegetarian (D) Dairy free  � 
All price are inclusive of GST 
 Surcharge apply 3% for Amex 2% for Visa/Master card   

 



 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 


