
Seeded sourdough by Rustica or gluten free toast (+1.5) house made preserves, 
vegemite, peanut butter 6.5 + avocado 4.5

Organic raisin & orange fruit loaf with citrus ricotta 8.5

Bircher muesli soaked in cloudy apple juice & yoghurt with cherry compote, vanilla 
labne & seasonal fruits 13.0

House granola, vanilla pannacotta, seasonal berries, strawberry & rhubarb puree & 
apple VGO 14.0

Smashed avocado, heirloom tomatoes, black sesame, quinoa tabouli, seeded 
sourdough toast and smoked pistachio dukkah 15.5 VG, V, GFO  
+ poached egg 2.5  + feta 3.5  + bacon 4.5 

Pulled pork eggs benedict - slow cooked spiced pork shoulder, poached eggs, seeded 
sourdough toast & apple cider hollandaise GFO 18.0

Crispy poached eggs - crumbed eggs, chilli caramel jam, asian salad, seeded 
sourdough toast 15.5 + bacon + avocado 4.5 each

Egg & bacon breaky roll - fried eggs, bacon & house tomato relish GFO 11.5

Harissa chilli scrambled eggs - seeded sourdough toast, pickled green chilli & charred 
corn V, GFO 15.0

Deconstructed potato hash - sticky onions & slow cooked ham hock, bauna gauda, 
fried eggs GF 15.5

Grilled seasonal mushrooms, wilted spinach & kale, pine nuts & grated Manchego 
cheese with seeded sourdough toast 17.0 V, VGO, GFO  + poached egg 2.5

Middle Eastern breakfast - poached eggs, grilled zaatar flat bread, beetroot relish, 
falafel & smokey baba ganoush V, GFO 17.5

French toast - orange mascarpone, dark chocolate crumb, grilled nectarine, fresh 
berries and salted toffee GFO 18.5

Charred brocollini super salad - kale, avocado, currants, pomegranate, quinoa & 
ancient seeds, feta GF 14.9  + poached egg 2.5  + smoked salmon 5.0  + poached 
chicken 5.0

Pea and mozzarella arancini with red pepper romesco V 14.0

Wagyu beef burger milk bun - bacon, swiss cheese, lettuce, aioli & fries GFO 17.0

Sumac spiced lamb salad Israeli couscous, baba ganoush, preserved lemon, feta, 
cucumber, cherry tomatoes 19.0 

Chilli salt fried squid salad green apple, lychee, coriander, mint, tamarind dressing  
GF, DF 18.5

Pork belly bahn mi - pickled carrot, blood sausage pate, coriander, cucumber, chilli & 
peanuts GFO 14.5

Prawn and spanner crab spaghettini, chilli, garlic, rocket & cherry tomatoes 22.0

Free range eggs on seeded sourdough toast  9.5

COFFEE 
PROUD MARY
Milk based coffee  3.8
Black coffee (single origin)  4.0
Short black  3.5
Cold Brew 5.0
Single origin  +0.5
Bonsoy or Almond milk  +0.5
Extra shot coffee  +0.5

Iced coffee 5.0
Iced chocolate 5.0
Iced chai 6.0

Hot chocolate  4.0

Chai latte  
House made concentrate made by 
brewing chai tea with honey then 
steamed with milk 4.0

TEA
LARSEN & THOMPSON 4.0 
English Breakfast
Earl Grey
Peppermint
Green
Lemongrass & Ginger
Chai
Chamomile

COLD DRINKS
Coke, Coke Zero, Sprite 4.0
Bundaberg Ginger Beer  4.0
San Pellegrino Chinotto 3.5
San Pellegrino Aranciata Rossa  3.5
San Pellegrino mineral water 250ml  3.5

MILKSHAKES  7.0

Cookies & cream
Strawberry
Chocolate
Mocha
Espresso
Peppermint Crisp

JUICE  3.8

OJ  
OJ, mango & passionfruit
Apple & strawberry juice

SMOOTHIES
Energizer Bunny
Banana, whey protein powder, shot of 
coffee, milk & ice cream 8.5 

Green Smoothie
Banana, spinach, OJ  6.5 

Berry Bang Bang
Mixed berries, yoghurt, apple & 
strawberry juice, milk, honey & chia 8.0
 
Banana 
Banana, cinnamon, yoghurt, milk 6.5
+ peanut butter & ice cream +1.0

LUX FOUNDRY
21 Hope Street,
Brunswick VIC 3056

Phone: 03 9387 8075
Email: info@luxfoundry.com.au
Web: luxfoundry.com.au

FUNCTIONS
Lux Foundry offers a unique space in an 
informal and relaxed environment.

The space is ideal for private events 
ranging from corporate functions, 
birthdays or other celebrations, with 
room for up to 110 people.

Ask one of our staff for more 
information or check out our website.

SIDES
Gluten free bread or extra piece of 
toast  1.5 ea

Chilli caramel jam, Green chilli relish, 
Apple cider hollandaise 2.0 ea

Wilted kale & spinach, Heirloom 
tomatoes, Grilled seasonal mushrooms, 
Beetroot relish, Cauliflower hash 3.5 ea

Andrew’s Choice bacon, Smashed 
avocado 4.5 ea

Smoked salmon 5.0

Cheese kransky chipolatas 6.0 ea

Beer battered fries  7.0

Side of fries V 4.0 
+ Sauce (Roast garlic aioli, Smokey 
bbq,  Tomato) +.50

SWEETS 
A selection of sweets and house-made 
produce can be found at the main 
counter.

BREAKFAST & LUNCH ALL DAYDRINKS

Virgin Mary  9.0 
Bloody Mary  12.0

2013 NV Hill Cuvee Brut 9.0 /42.0 
2013 Hill Pinot Gris 7.5 / 35.0
2013 Hill Sauvignon Blanc 8.5 / 41.0
2013 Hill Shiraz 8.5 / 42.0

Melbourne Bitter  6.0
White Rabbit Ale  8.5
Peroni  7.5
Goulburn Valley organic apple cider 
330ml 8.0

ALCOHOL

Our meals can be altered to meet 
dietary requirements, however on 
weekends we kindly ask for no changes 
due to personal taste.  

Sorry, we cannot accommodate split 
bills on weekends. 

GF gluten free
GFO gluten free option 
V vegetarian 
VO  vegetarian option
VGO  vegan option

HOURS:
Monday to Saturday: 7am – 4pm
Kitchen closes at 3pm

Sunday: 8am – 4pm
Kitchen closes at 3.30pm

/theluxfoundry    
@luxfoundry


