
T O A S T  1 0
Sourdough, Multigrain, Rye, Fruit toast +2 or gluten free +3

Two pieces served with butter &  your choice of :
Jam, Nutella, Vegemite, Peanut butter, Honey or Marmalade

E G G S  O N  T O A S T  1 2
 free range eggs 

 On your choice of toast.

S I D E S
 

CRISPY BACON RASHERS  6
SMOKED SALMON  6
GRILLED CHORIZO  6
SAUTEED MUSHROOMS  5
AVOCADO  5
GRILLED HALLOUMI  5

 
POTATO WEDGES WITH SOUR CREAM & SWEET CHILI 12

BOWL OF CHIPS 9.5
 

A L B E R T A ' S  P O R R I D G E  1 6
Banana, maple syrup, caramelised pecan. with your choice of milk.

P A R F A I T  D E  P A R I S  1 7
Your choice of plain or coconut yoghurt, granola, chia seeds, red fruit 

 compote  and  fresh fruits.

A Ç A I  D E  J A N E I R O  1 7
Açai berry, blueberry, banana and date smoothie served in a bowl,

topped with crispy granola, fresh fruits and dry coconut.

B O G O T A  S M A S H E D  A V O  2 3
2 eggs your way, avocado pulp generously spread on toast, served with

crumbed feta, rocket salad, diced tomato and  roasted pine nuts.

O M E L E T T E  D U  B I S T R O  2 2
With up to 3 of: ham, bacon, grilled chorizo, smoked salmon, onion,

mushrooms, feta, spinach, cheese. Served with a piece of buttered toast.

D E S A Y U N O  B U R R I T O  2 0
Tortilla, tomato chutney, scrambled eggs, double bacon, spinach, hash

brown and cheese.

O T T A W A  P A N C A K E S  2 2
A D D  C R I S P Y  B A C O N  + 6

Stack of 3 pancakes topped with maple syrup, crushed peanuts, vanilla
ice-cream, and fresh fruits.

B J Ø R G V I N  2 2
Smoked salmon, fried egg, tartare sauce, hash brown, served with

tomato, feta and pine nuts salad.

O R L A N D O  2 1
Roasted pumpkin, spinach & feta fritters, served with tzatziki and mixed

leaf salad.

A M S T E R D A M M E R  2 2
Poached eggs on brioche with your choice of ham, bacon, smoked

salmon or sautéed spinach topped with Hollandaise sauce.

A C A P U L C O  N A C H O S  2 3
A D D  C H I C K E N  + 6

Corn chips topped with Mexican beans, tomato salsa, red onion &
melted cheese, accompanied with sour cream & guacamole.

B A L I  G O R E N G  2 1
A D D  C H I C K E N  S A T A Y  + 6

Mild Indonesian fried rice cooked in sweet soy sauce, with onion, peas,
carrots and corn, topped with a fried egg, served with fresh tomato &

cucumber and prawn crackers.

H U N G A R I A N  S T A C K  2 5
Hash browns, fried eggs, crispy bacon and a touch of home-made

relish, stacked on a bagel, served with chips and BBQ sauce.

S O U T H  P H I L L Y  2 5
Sautéed sliced beef fillet with onion, cheese & red capsicum, in a

focaccia, served with mixed leaf salad and pickles.

A L E X A N D R I A ’ S  K O F T A  2 2
Five lentil & rice balls, covered with Mediterranean sauce, served with

salad and chips.

S A N T O R I N I  2 5
Lemon pepper calamari accompanied with  thousand island sauce &
chips, served with cucumber, tomato, Kalamata olives and sunflower

seed salad.

T I M B U K T U  H O T E L  2 5
Home made chicken schnitzel topped with Napoli sauce and cheese,

served with chips and salad.

J E R S E Y  P O R T  O F  C A L L  2 0
Pickled  and fresh chili  scrambled eggs served in a warm croissant,

topped with rocket salad and parmesan cheese.

J O R D A N  R I V E R  B A N K  2 2
A D D  C H O R I Z O  + 6

Baked  eggs in chunky tomato and capsicum sauce, topped with
crumbed fetta and chopped parsley, served with slices of garlic toast

S O U P  O F  T H E  D A Y  1 5
a d d  c h e e s y  g a r l i c  t o a s t  + 5

Served with garlic buttered toast

If you have any specific dietary requirements, please let our friendly staff know
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BAKED BEANS  5
FETA  4
HOLLANDAISE  4
HASH BROWN  4
SAUTEED SPINACH  4
EXTRA EGG  3

 

C A E S A R  S A L A D  1 9
A D D  C H I C K E N  + 6

Cos lettuce, crispy bacon, croutons, poached egg, anchovy, Caesar
dressing.

B E I R U T  S A B A H  2 1
2 poached eggs, labneh, sautéed tomato, red capsicum and sundried
tomato, seasoned with dukkha & smoked paprika, served with grilled

toast

P R A N Z O  A  C A P R I   2 5
Grilled chorizo, charred zucchini, fresh spinach with a touch of

preserved lemon, sundried tomatoes, bocconcini, olives, garlic toast .
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Hard boiled egg    3
Ham & cheese toastie  7.5

Bowl of Chips    9.5
Yoghurt with fresh fruits    9

Pancakes with Nutella & banana   11
Mac & Cheese 11

Margarita pizza  11
Cheesy nachos with sour cream & guacamole 12

Spaghetti Bolognese   12
Sausages & chips   12

fish & chips   12
 

Tropical      Orange, Mango, Passionfruit, Lucuma
Antiox          Apple, Raspberry, Passionfruit, Rhubarb
Immunity       Orange, Carrot, Pineapple, Celery, Turmeric, Lemon
Botanical     Apple, Spinach, Kale, Cucumber, Celery, Lettuce, Lemon, Ginger
Apple            100% Organic Cloudy Apple
Energise       Pineapple, Silverbeet, Spinach, Cos Lettuce, Lime, Mint

O R G A N I C  C O L D  P R E S S E D  J U I C E S   1 0

Kids menu
M I L K S H A K E S  9 / 7

Vanilla
Chocolate
Caramel
Banana
Strawberry
Blue heaven

S O F T  D R I N K S  4 . 8

Pepsi Max
Coke
Diet Coke
Coke no sugar
Lemonade 
Creaming Soda
Ginger Beer
Diet Ginger Beer

S M O O T H I E S  1 2
Haight-Ashbury:      Blueberries, banana, dates, boysenberries
Persepolis:            Strawberries, apple, pear, pineapple, dates
Urubamba Valley:     Banana, mango, spinach, lime juice
Martinique:            Mango, pineapple, banana, passionfruit

J U I C E S   5 . 5
Orange 
Tomato

W I N E  &  B E E R S
See blackboard for current selection

36 & 36A  Wilson St, Brighton

C H A M P A G N E  1 6 0
Bottle of H.Lanvin & fils, Champagne France

WWW.THETIMBUKTUCAFE.COM.AU

S O M E T H I N G  D I F F E R E N T  
Whipped coffee  9
Iced coffee  9
Vienna hot chocolate  9
Iced chocolate  9

S O M E T H I N G  W I T H  A L C O H O L
Irish Coffee  17
Affogato  17
Bloody Mary  17
Mimosa  12
Margarita sunrise  17
Mulled wine  14

“ The world is a book, and those who do not travel read only a page .”

                                       -  Augustine of Hippo


