
A B O U T  U S
Talulah, meaning ‘running water’ in Native American, is alive and everchanging. 

We are here because being part of a community makes us happy and we’re pretty 

sure it makes others feel good too. We are also really passionate about interesting 

food and banging coffee. We’re always striving to improve what we do and how 

you enjoy it. We are here for a long time and a  good time, so we make seasonal 

products that not only nourish but also inspire. We hope you enjoy!

A  F E W  H A N D Y  N O T E S

W O R K  F R O M  T A L U L A H

We love when people spend the day being productive with us. 

- WIFI - Talulah Customers - 0249692060

D I E T A R Y  N E E D S

We want everyone to enjoy our products, so please let us know any specifics.

gf= gluten free, gfo = gluten free option, v= vegetarian, vo=vegetarian option

ve = vegan, veo = vegan option

F U N C T I O N S  A N D  C A T E R I N G

We are always keen to host a great event or make sure you’re well fed and 

caffeinated somewhere else. Please, use our contact page on our website to 

enquire about your next function.

O N  T H E  W A L L S

There are some bloody creative people in this town. We connect with local 

emerging artists to give them a chance to showcase their creativity to the world. 

Have a look around and buy something, we dont take any commission! All 

proceeds go to the artist. 

S U R C H A R G E S

1.1% EFTPOS - this, by law, only passes on  the transaction fee we receive.

10% Weekend (Saturday + Sunday) - which covers the 25% loading for employees.

15% public holidays - which covers the 100% loading paid to employees.



C O F F E E
M I L K  C O F F E E 		  5 / 6

flat white, cappucino, latte - on ‘Aspen’ Roasted by ONA Coffee

- rich, sweet and creamy with notes of milk chocolate, hazelnut + malt

B L A C K  C O F F E E 		  5 / 6

espresso, long black - prepared on our rotating single origin coffee’s by ONA 

Coffee to highlight the distinct flavour characteristics of that region, farm and plot. 

F I L T E R 		  6

prepared on our rotating filter roasted single origin coffee by ONA Coffee to 

highlight the distinct flavour characteristics of that region, farm and plot. 

I C E D
C A S C A R A  I C E D  T E A 	 																	               8

iced tea made from steeped coffee fruit served with soda and cranberry

H O U S E  C O L D  B R E W 	 																	               7

steeped on ‘Aspen’ by ONA - rich, sweet and chocolatey.

served black or with your choice of milk

I C E D  L A T T E 	 														               		6

double espresso over ice served with your choice of milk

I C E D  C H A I 	 																               7

Talulah’s Real Chai concentrate made with unrefined ingredients, over ice with 

your choice of milk

E P I C  I C E D  C O F F E E 		  1 2

double espresso shake, maple whipped cream

- add Mr Black coffee liqeur  +8



H O T  D R I N K S
N O M A D  4 5 %  H O T  C H O C O L A T E  ( G F, V E O ) 															              7

served with toasted marshmallow															  

H O N E Y  C H A I  T E A 		  8

whole leaves and spices in honey brewed with your milk of choice

R E A L  C H A I  L A T T E  ( V E 0 ) 		  7

natural chai powder made with real spices and panela sugar

M A T C H A  L A T T E  ( V E 0 ) 		  7

A-grade Japanese matcha brewed with your choice of milk

T U R M E R I C  L A T T E  ( V E 0 ) 		  7

our house recipe served with wildflower honey

O R G A N I C  T E A S  ( V E 0 ) 	    	 7
organic english breakfast
wild earl grey
sencha green
organic peppermint
lemongrass + ginger

N O N - D A I R Y  M I L K  O P T I O N S               	 + 1  					

almond, oat, soy, lactose free



C O L D  D R I N K S
C O L D  P R E S S E D  J U I C E 	    										        	9

S U N R I S E 

apple, strawberry, lemon, mint	

DAILY GREENS 

cucumber, apple, celery, pineapple, spinach, kale

BERRY CLEANSER

raspberry, apple, lemon, elderberry

IMMUNE BOOST 

carrot, apple, ginger, turmeric

VALENCIA ORANGE

S M O O T H I E S 																          1 3 		

B R A I N  P O W E R

banana, peanut butter, raw cacao, oats, dates, wildflower honey, oat milk 

- add espresso + 1

G R E E N  B O O S T

banana, mango, spinach, matcha, coconut milk

S U N N Y S I D E  F R A P P E 		

mango, pineapple, passionfruit, coconut water, mint



S H A K E S  														         		  1 0 
caramel, vanilla, strawberry, chocolate 
- make it thick 																	               +2

S O D A S

S A N  P E L L E G R I N O  S P A R K L I N G  W A T E R 	 5 / 8

C O K E ,  C O K E  Z E R O ,  L E M O N A D E ,  L E M O N  L I M E  +  B I T T E R S 	 5

D O G  I C E  C R E A M 		  8

frozen natural broth with rotating ingredients. 

your special loved one can lick away while you relax and enjoy yourself.

M O R E  C O L D  D R I N K S

P O O C H I E  M E N U



A L L  D A Y  F O O D
U P R I S I N G  F A R M E R S  S O U R D O U G H  ( V , V E O ) 	    1 0

toasted with your choice of; peanut butter, house jam, 

wildflower honey, vegemite

U P R I S I N G  S P I C E D  R A I S I N  +  W A L N U T  B A T A R D  ( V ,  G F O ) 	 1 2

toasted with butter

- Make it GF with Nonie’s fig + walnut loaf + 3

H O U S E M A D E  B A N A N A  D A T E  +  W A L N U T  L O A F  ( V ) 	 1 4

smoked maple butter + candied walnut

C R O I S S A N T  ( V ) 		  1 2 / 1 8 	

with house jam or Darby St leg ham + mozzarella 	

A P P L E  C R U M B L E  P O R R I D G E  ( V E , G F ) 	 2 0

coconut brown rice porridge, caramelised apple, coconut + walnut crumb

B R E A D  +  B U T T E R  P U D D I N G  ( V ) 	 2 5

chai spiced anglaise, apricot compote, pistachio crumble, double cream

O R G A N I C  E G G S  ( V O , G F O ) 		  1 6

your choice of poached, scrambled or fried on charred sourdough

B R E A K F A S T  R O L L  ( V O , G F O ) 		  2 0

Darby St  thick bacon, fried organic egg, cheddar, house HP mayo, 

pickled onion, brioche roll. 

Make it vego - sub bacon for haloumi 

- add smashed avo +4 / add potato rosti +6

C H I L L I  S C R A M B L E D  E G G S  ( V , G F O ) 	 2 4

chilli peanut + shallot crunch, chilli oil, lime, charred sourdough

add avo half + 5 / add thick-cut bacon + 7

S M A S H E D  A V O  ( V ,  V E O ,  G F O ) 		  2 5

whipped feta, sundried tomato pesto, sesame pangratatto, lemon, 

charred sourdough

- add a poached egg + 4



T E J A N O  B E N E D I C T 		  3 2
chipotle braised pork, organic poached eggs, buttery hollandaise, pickled 
cabbage slaw, scorched corn, fresh jalapeño, charred sourdough
- add potato rosti + 6

M O R N I N G  S P R E A D  ( G F O , V 0 )  (no substitutions)	 3 2
poached organic eggs, thick-cut Darby St bacon, paprika + lime 
slow-roasted tomato, avocado, house pickles, potato rosti, 
charred sourdough

S H A K S H U K A  		  2 5

tomato + capsicum ragu, fried egg, aged vintage cheddar, pangrattato, 

parsley, charred sourdough

- add chorizo + 7 / add eggplant + 5

K O R E A N  C H I C K E N  B U R G E R  ( G F O ) 	 2 7

fermented chilli glazed fried chicken, pickled cucumber, cos, cheddar, 

kewpie,  brioche roll, chilli chips

F I O R E T T A  S A L A D  ( V E ,  G F ) 		  2 3

spiced cauliflower blossoms, tea-soaked currants, roasted pumpkin,

spinach, brown rice, roasted hazelnut,  garlic tahini dressing

- add grilled chicken + 7 / add avocado + 5

S P I C E D  I S R A E L I  C O U S  C O U S  ( V ,  V E O ) 	 2 6

with haloumi, roasted pumpkin, roasted eggplant, currants, 

yogurt, spiced almonds 

- add chicken or chorizo + 7

M O R R O C A N  C H I C K E N  T O A S T I E  ( G F O ) 	 2 0

grilled moroccan chicken, mozzarella, harissa, baby spinach, aioli

R O S E M A R Y  M U S H R O O M  T O A S T I E  ( V ,  G F O ) 	 1 9

rosemary roasted mushrooms, haloumi, baby spinach, 

gremolata , sundried tomato pesto

S K I N  O N  F R I E S  ( G F ) 		  1 2

chilli salt, aioli



poached or fried organic egg		  4 

scrambled organic egg		  7

avocado half		  5

roasted rosemary mushrooms		  5

paprika + lime slow-roasted tomatoes	 5

potato rosti ( G F ) 		  6	

grilled haloumi		  6

Darby St chorizo		  7

Darby St thick-cut bacon		  7	

moroccan chicken		  7

hollandaise		  5

smokey tomato relish		  3.5

Nonie’s gluten free bread		  +3

charred uprising sourdough 		  5

whipped feta		  4

chilli oil		  3

L I T T L E  T A C K E R ’ S
EGG ON TOAST		  10

poached, scrambled or fried

B + E  R O L L 		  1 5

bacon, egg, tomato sauce, milk roll

K I D S  P O D G E 		  1 2

maple, seasonal fruit

C H E E S E  T O A S T I E 		  1 0

K I D S  S H A K E 		  7

caramel, vanilla, strawberry, chocolate

O R A N G E  J U I C E 		  6

B A N A N A  S M O O T H I E 		  8

S I D E S  +  A D D  O N ’ S



D A Y T I M E  B O O Z E
C O C K T A I L S

S P I K E D  C O L D  B R E W  		  2 0 

house cold brew, Mr Black, Cointreau, orange	

P A S S I O N F R U I T  M I M O S A 		  2 0

gin, Aperol, passionfruit, prosecco

B E E R

H E A P S  N O R M A L  Q U I E T  X P A  ( 0 % ) 	 8

B A L T E R  C A P T A I N  S E N S I B L E  M I D 	 9

C O R O N A  		  8

S T O N E  &  W O O D  P A C I F I C  A L E 	 8

Y O U N G  H E N R Y ’ S  N E W T O W N E R  P A L E  A L E 	 9

Y O U N G  H E N R Y ’ S  C L O U D Y  C I D E R 	 9

W I N E

P A L L O N C I N O  P R O S E C C O 		  1 0 / 4 5

Murray Darling, NSW

S L O W  W I N E  C O  S A U V I G N O N  B L A N C 	 1 0 / 4 5 

Orange, NSW

L U C E T T A  R O U X  P I N O T  G R I S 	 1 1 / 5 0 

Murray Darling, NSW

L I T T L E  L O F T   C H A R D O N N A Y 	 1 2 / 5 5 

Hynam, SA

S T R A W H O U S E   R O S E 		  1 0 / 4 5 

Orange, NSW



R E T A I L
Want to take a bit of Talulah home or just feel as cool as one of our legendary 

staff? Check the shelves for something to take with you. 

M E R C H

Talulah Tee		  40

Talulah Cap		  35

Talulah Crew Jumper		  65

Talulah/BRB ceramics keep cup 6oz/12oz	 40/45

P R O D U C E

House pickles		  12

Seasonal House Jam		  6

C O F F E E

House blend (Aspen by ONA) 200g/1kg	 14.5/60

Single origin espesso or filter  200g/1kg	 19/82.5

*Reserve coffees available for pre-order by request.

	

 


