
BLAKTAN COFFEE                                                                           
 

gfa – gluten free available, va – vegan available, dfa – dairy free available 
 

We may turn down the request of menu alteration due to speed of service, taste, and presentation. 
Please let us know if you have any allergies and we can make the appropriate recommendation. 

Thank you for your understanding! 

 
 
 
Big breakfast       32 
Your choice of bao bun, gyoza, bacon, mushroom, hash 
brown, poached eggs, halloumi cheese, sourdough 
 
Asian Eggs benny      gfa, dfa      28 
(Korean BBQ Pork / Aburi salmon / Bulgogi beef) 
Two poached eggs with hollandaise sauce, spinaches on 
sourdough, lotus chips, red sauerkraut, pepper mayo 
 
Smashed avocado on toast  gfa, va, dfa    24 
poached eggs, avo mousse, sesame cracker, 
granola, pickled radish, pomegranate / no eggs 18 
 
Eggs benedict      gfa, dfa        24 
(Bacon or Halloumi or Mushroom) 
poached eggs, spinaches, hollandaise sauce on sourdough 
 
Edamame breakfast bowl  gfa, va, dfa     21 
red cabbage sauerkraut, cucumber, carrot, lettuce, 
sourdough, yuzu dressing, avo mousse, inari age 
(seasoned fried tofu) 
 
Eggs on toast  gfa, dfa     14 
two eggs your way with two sourdoughs  
 
B.E.L.T sandwich   gfa   14 
bacon, fried egg, lettuce, tomato, Turkish bread, aioli 
sauce / add cheese 2 
 
Extra bacon 7, halloumi cheese 7, mushroom 6 
smashed avo 6, hash brown 2.5, egg 3.5, sourdoughs 4 
spinaches 3, hollandaise sauce 4 
 
Coffee & Chai & Matcha 
 cup   5     /    mug   6 

Filter coffee   7  /  Cold brew  /  7 
Iced latte   6.5  /  add ice cream    1 
Iced chai, matcha, choc, mocha   6.5 
soy, almond, oat, coconut 0.50 / flavour 0.50 

Breakfast 7am – 11am 
 
 
Matcha French toast     25 
roasted seeds, seasonal fruits, berries compote, 
matcha gelato, glazed banana 
 
Chia seed pudding   gfa   23   
roasted seeds, seasonal fruits, maple syrup 
  
Acai bowl  gf, va, df      23 
with granola, seasonal fruits     
 
Bowl of chips, tomato sauce    9 
Lotus chips, aioli sauce        10 
Edamame    9 
 
Ham & cheese croissant      9.5 
 Add tomato 1 
Almond croissant         8.5 
Banana bread w butter, walnuts      7 
Brownie with cream       8 
Raisin toast w honey, ricotta cheese    7 
 
 
Kids meal (ages 12 and under)    7 
(Bacon & egg bao w BBQ sauce or  
Nuggets & chips w tomato sauce) 

 
Kids Milk shakes (choc / caramel / vanilla)    6.5 
 
 
Smoothies (mixed berry / banana) 9.5 
Milk shakes (choc / caramel / vanilla) 9.5 
Fresh squeezed OJ   8 
Fresh squeezed lime soda    8 
Apple juice / pineapple juice    6 
 
 

 
 
 
Bao buns    one 9 / two 17 / three 26 
(pork / chicken / beef / crab)  
Sriracha mayo, kimchi coleslaw, peanut, coriander 
 
K.F.C    25 
(sweet chili / soy garlic) peanut, red chili, spring onion 
 
Buncha(Vermicelli salad)   gfa, va, dfa    24 
(bulgogi beef / grilled chicken / Korean BBQ Pork)      
cucumber, carrot, lettuce, mint, coriander, 
peanut, fish sauce  
 
Okonomiyaki    va, dfa    24 
(bulgogi beef/ grilled chicken / Korean BBQ Pork), 
cabbage, corn, mayo, okonomiyaki sauce, 
bonito(fish flakes), spring onion 
 
Banh mi    20 
(grilled pork / grilled chicken / bulgogi beef)  
Cucumber, carrot, mayo, red chili, coriander, fish sauce 
 
Bulgogi beef Reuben sandwich    21 
red cabbage sauerkraut, swiss cheese, sriracha mayo 
add hash brown 2.5 
 
Crispy chicken burger    18 
tomato, lettuce, sriracha mayo  
/add hash brown 2.5 / add bacon 3 / add cheese 2 
 
Gyoza 5pc    12 
Pan fried pork & vegetable gyoza 5pc with ponzu sauce 
 
Lemon lime bitter    6 
Ginger beer    5 
Sparkling water    6 
Soft drink    4 
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Big lunch    39  
Your choice of bao bun, gyoza, calamari, bulgogi, grilled 
chicken, Korean BBQ pork, steamed rice, kimchi 
 
 
Rice bowl  dfa, va    27 
(Korean BBQ Pork / aburi salmon / bulgogi beef 
/ teriyaki chicken /  vegan tofu bowl) 
Asian green, red cabbage sauerkraut, Broccoli tempura, 
mayo, yakitori sauce 
 
 
Massaman chicken curry  gfa, df    28 
potato, peanut, coriander, spring onion, red chilli, steamed 
rice & roti 
 
Deep fried Barramundi       gf ,df    28 
With Thai marmalade jam sauce & grilled pak choy, 
peanut, coriander, chilli 
 
Soft shell crab   gfa, df    25 
with curry sauce, bao bun, peanut, coriander 
 
Pork san choy bow  df    25 
cos lettuce, onion, carrot, celery, peanut, spring onion 
 
Deep fried calamari  df    22 
Asian salad, nuoc mam & tartare sauce, peanut 
 
Asian greens, oyster sauce df, v    16 
Bowl of chips, tomato sauce  v, df    9 
Lotus chips, aioli sauce  gf, df, v    10 
Edamame  gf, df, v    9 
Steamed rice / Plain bao buns   4 
 
 

 
Lunch 11am – 1:45pm 

Closed 2pm 
 
 
Bao buns    one 9 / two 17 / three 26 
(pork / chicken / beef / crab)  
Sriracha mayo, kimchi coleslaw, peanut, coriander 
 
K.F.C    25 
(sweet chili / soy garlic) peanut, red chili, spring onion 
 
Okonomiyaki  va, dfa    24 
(bulgogi beef/ grilled chicken / Korean BBQ Pork) 
cabbage, corn, mayo, okonomiyaki sauce,  
bonito(fish flakes), spring onion 
 
Buncha (Vermicelli salad)  va, dfa, gfa   24 
(bulgogi beef / grilled chicken  /  Korean BBQ Pork) 
cucumber, carrot, lettuce, mint, coriander, 
peanut, fish sauce 
 
Banh mi    20 
(grilled pork / grilled chicken / bulgogi beef)  
Cucumber, carrot, mayo, yakitori sauce, 
red chili, coriander, fish sauce 
 
Bulgogi beef Reuben sandwich    21 
red cabbage sauerkraut, swiss cheese, sriracha mayo 
/ add hash brown 2.5 
 
Crispy chicken burger    18 
tomato, lettuce, sriracha mayo  
/add hash browns 2.5 / add bacon 3 / add cheese 2 
 
Takoyaki 6pc(Octopus ball)   15 
cabbage, mayo, okonomiyaki sauce, bonito, spring onion 
 
Gyoza 5pc    12 
Pan fried pork & vegetable gyoza 5pc with ponzu sauce 
 

 
 

 
 
 

 House wine 
White –  3Tales Sauvignon blanc    14/55 

Red – Re-write Pinot noir    14/55 
Sparkling – De Bortoli prosecco    14/55  

 
 

Beer & Cider 
 

On tap 
Orion Japanese draft 400ml 5%         13 

 
Bottle 

Corona 4.5%        9 
150 lashes 4.2%        9 

Somersby apple cider 4.5%        9  
Great northern super crispy 3.5%        9   

 
 

Cocktail 
Gin tonic with blue berries & rosemary    16    
 Gin tonic with cucumber & rosemary    16 

Mojito    16 
Aperol spirits    16   

Pink cosmopolitan    16 
Espresso martini    16  

Japanese high ball    14 
 
 

Mocktail 
Bubbly berries    10  

Mango Hill sunset    10 
Virgin mojito    10 

 
 


