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All items are processed in an area that is exposed to 

dairy, nuts, gluten, chilli, pork & eggs. 

Please notify staff if you have any allergies, dietary 
requirements or if you are pregnant.

A surcharge of 10% applies on Public Holidays.
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Check in and tag us in your food snaps!

@THESHEDCAFEAUSTRAL IA@THESHEDCAFEAUSTRAL IA#THESHEDCAFE#THESHEDCAFE

@ T H E S H E D R A N DW I C K@ T H E S H E D R A N DW I C K

F O R  T H E  K I D S

Kids Breakfast & Fresh Orange Juice 
Bacon, Egg, Hash Brown & Toast 

13.5

Slider, Fries & Fresh Orange Juice
Beef Slider with Cheese & Tomato 

13.5

Nuggets, Fries & Fresh Orange Juice 13.5

Kids Wa�es & Fresh Orange Juice 
Served w/ Maple Syrup & Ice Cream 

13.5

 Kids Milkshake 
Chocolate, Strawberry, Vanilla, Caramel

6.5

The Shed Juice
Watermelon, Pineapple, Orange & Apple

7

Screwdriver 
Orange, Pineapple, Lemon & Ginger

7

Design Your Own (Choose up to 4)
Orange, Apple, Carrot, Pineapple, Lemon, 
Watermelon, Pear, Ginger, Kale, Celery

7

Kids Smoothies 7

T H E  S H E D R A N DW I C KT H E  S H E D R A N DW I C K

Ground, Shop 25, Royal Randwick Shopping Centre,  

73 Belmore Road, Randwick NSW 2031

randwick@theshedcafe.com.au

Kids under 12 only

Hot Chocolate 4.7

Mocha 5

C H O C O L AT E

Espresso 4.4

Macchiato 4.6

Long Black, Flat White,
Latte, Cappuccino, Piccolo

4.7

Mug 0.6

Chai Latte 4.5   

Turmeric Latte, Red Velvet Latte 5

Matcha Latte 5.2

Prana Sticky Chai 5.7

C H A I

Extra Shot 0.5

Decaf, Syrups, Soy, Almond Milk, 
Lactose Free, Oat Milk

0.6

E X T R A S

English Breakfast, Earl Grey, Peppermint, Chai, 

Sencha Green, Chamomile, Lemongrass & Ginger

5

L O O S E  L E A F  T E A

The Shed Blend is sweet, rich and creamy. A duet  

of Colombia (60%) and Guatemala (40%) is roasted  

to deliver flavours of Cacao, dried fruits and nougat.

O U R  C O F F E E

A powerful chocolate with cocoa sourced from the 

exclusive West African regions. A rich flavour with lovely 
tones of berries, malt & vanilla.



Avocado, Mushrooms, Spinach,  
Marinated Goat's Cheese

4.5

Chorizo, Bacon, Haloumi 5

Chicken Breast, Smoked Salmon 6.0

E X T R A S

Toast
Brasserie Bread Sourdough or Soy & Linseed, 

White Toast, Wholemeal or Raisin  

6

Add Ricotta & Berry Compote 3

Selection of In-house Loaves
Banana, Pear & Raspberry, Date & Walnut

6

Add Ricotta & Honey 3

Acai Bowl 
With Granola & Seasonal Fruit

17

Twisted Avo on Soy & Linseed 
Marinated Goats Cheese, Rocket, Beetroot 
Hummus, Tomato Medley, Dukkah, Pumpkin  
Seed & Poached Egg

18

Salmon Bagel 
With Poached Egg, Cream Cheese, 

Cucumber, Buttered Leek & Fried Capers

19

Avo Bagel  
With Poached Egg, Tomato, Basil Pesto & Feta

18

Eggs on Toasted Sourdough
With Roasted Tomato

13

Bacon & Egg Burger 
With Cheese & Homemade Relish

12

2 Sliders & Co�ee
Choice of Bacon or Chorizo with  

Scrambled Egg & Relish

17

French Toast 
Toasted Brioche with Rhubarb, Caramelised 

Banana, Mascarpone & Maple Syrup

20

Add Crispy Bacon 5

Omelette
Choice of:

1.  Mushroom     
With Basil, Fresh Chili, Meredith Dairy Goats 
Cheese & Spinach

18

2.  Classic  
With Ham, Cheese & Tomato

18

Eggs Benedict
Served on Brioche
Choice of:

1. Bacon with Spinach & Mushroom   
2. Salmon with Spinach    

22 

22

Vegetarian Breakfast 
Eggs, Mushrooms, Haloumi, Avocado, Spinach & 
Roasted Tomato with Sourdough

23

The Shed Big Breakfast  
Eggs, Bacon, Chorizo, Mushroom, Roasted Tomato 
& Hash Brown with Sourdough

23

Falafel Wrap & Salad 
With Green Hummus, Lettuce, Spinach, 

Tomato, Cucumber & Sriracha Chilli Aioli

17

Chicken & Avo Sandwich & Salad 
With Dill, Avocado, Rocket, Cucumber, Tomato  
& Mayonnaise on Sourdough

17

2 Sliders on Brioche    
With Fries or Sweet Potato Fries. Choice of Beef or 
Chicken. With Lettuce, Tomato, Cheese & Aioli

21

Aglio e Olio Chicken Linguine   
Garlic, Herbs, Infused Olive Oil & Parmesan

20

Slow Cooked Beef Brisket Ragu Pappardelle
Housemade Ragu Sauce with Parpadelle Pasta  

& Parmesan

24

Fries 8.5

Sweet Potato Fries
Served with Chilli Aioli

10.5

L U N C H

The Shed 
Watermelon, Pineapple, Orange & Apple

9

Detox
Kale, Apple, Cucumber, Celery, Lemon & Ginger

9

Screwdriver 
Orange, Pineapple, Lemon & Ginger

9

Design Your Own (Choose up to 4)

Orange, Apple, Carrot, Pineapple, Watermelon, 

Lemon, Ginger, Kale, Celery

9

F R E S H  J U I C E

Mixed Berry    
Mixed Berries, Honey, Milk & Ice Cream

9

Pea–Nut–Ella  
Peanut Butter, Nutella, Milk, Ice Cream & Ice

9

Mango  
Mangoes, Milk, Honey, Ice Cream

9

Acai
Coconut Water, Acai & Banana 

9

Banana  
Banana, Yoghurt & Milk

9

Add Protein +1.5

S M O O T H I E S

Milkshakes 
Chocolate, Strawberry, Banana, Vanilla, 

Nutella, Salted Caramel

7

Frappe 
Coffee, Mocha, Chocolate, Matcha, Red Velvet, 
Sunrise, Strawberry, Tropical

9

Iced Co�ee 8

Iced Chocolate 8

Iced Mocha 8

Iced Matcha 6.7

Iced Latte 5.7

Iced Long Black 5.7

Soft Drink 330ml
Coke, Coke Zero, Diet Coke, Sprite, Fanta

4.5

Still Water
Mount Franklin

3.0

Sparkling Water On Tap
Glass 

Jug

3.5
5

C O L D  D R I N K SB R E A K F A S T

Served all day

S H E D  B U R G E R S  $ 2 1

1.  Homemade Wagyu Patty  
With American Cheddar, Lettuce, Tomato, 
Pickles, Caramelised Onions & Dijon Mayo

2.  Portuguese Chicken Burger  
With Cheese, Lettuce, Tomato, Onion & Mayo

3. Barramundi Burger    
With Lettuce, Tomato, Hi-Melt Cheese, Tartare

With Fries or Sweet Potato Fries
on Milk Bun with your choice of:

V Vegetarian  |  VG Vegan  |  VGO Vegan On Request 

GF Gluten Free  |  GFO Gluten Free Option

Vegan Bowl
Spiced Rice Balls, Avocado, Zaatar, Roasted 
Pumpkin, Brocolini, Beetroot Hummus, House 
Pickled Cauliflower, Sumac & Quinoa

21

Nourish Bowl 
Falafel, Charred Cauliflower, Roasted Chickpea, 
Fetta, Avocado, Beetroot Hummus, Salad & 
Lemon Tahini Dressing 

21

Protein Bowl 
Grilled Portuguese Chicken Breast, 

Boiled Egg, Sautéed Kale, Roasted Almonds, 

Roast Pumpkin, Turmeric Spiced Quinoa & 
Green Hummus

21

Poached Chicken Salad  
With Kale Slaw, Mixed Nuts, Berry  
Compote & Apple Cider Dressing

18

Haloumi Salad  
With Turmeric Spiced Quinoa, Roast Pumpkin, 
Cherry Tomato, Kale Slaw, Mixed Leaf, Roasted 
Capsicum & Broccolini

18

Japanese Soba Noodle Salad 
With Poached Chicken, Asparagus, Rocket, 
Shallots & Sesame Seeds

18

B O W L S  &  S A L A D S


