
 

breakfast and lunch
Auvers (Auvers-sur-Oise) 

Auvers is a village in the northwestern suburbs of  Paris, France. Famous 
painter Vincent van Gogh lived in this vibrant little town during the 19th 
century and he crafted many of  his world-renowned paintings here.

Trading Hours:

Brunch 8:30am - 3:30pm Mon to Fri

9am - 3:30pm Sat & Sun

Dinner: 5pm - 9pm Wed to Sat

Happy Hours: 2pm - 5pm Thur to Sat

(10% Sundays surcharge and 15% holiday 
surcharge applied)



Breakfast and lunch

tip!

Egg on Toast (v)(gfo)(dfo) $14
Two Eggs (Runny Onsen / Fried / Scrambled / Poached) on 
Sourdough (White / Rye) / Gluten Free Bread with Butter

Big Breaky (gfo) $25
Sourdough (White / Rye) / Gluten Free Bread, Egg on your Choice, Sausage, Bacon
Hash Brown, Herb & Garlic Mushroom, and Roasted Tomatoes

Poached Salmon & Apple Salad (df) $24
with Mixed Leaves, Roasted Sesame Dressing, Confit Cherry Tomatoes, and Green Peas

Auvers’ Smashed Avocado (v)(df)(gfo) $19
Smashed Avocado, Sweet Corn Miso & House Made Furikake on Toasted Sourdough

Corn & Zucchini Fritters (v) $24
Corn Salsa, Nori Yoghurt, Smashed Avocado, Poached Egg, Alfalfa Sprout, Mixed Leaves, Togarashi

Auvers’ Crab Omelette (gfo) $26
With Cheese, Bonito Mayonnaise, and Bruschetta on a Toasted Croissant

Auvers’ Egg Benedict (vo) $24
Smoky Pulled Pork, Runny Onsen Eggs, Smoky Ponzu Hollandaise, Spinach, 
Corn Salsa, Pork Floss, Sesame Seed on a Toasted Croissant 

Apple Crumble French Toast (v)(dessert) $24
Brioche, Apple Ricotta, Lemon Curd, Berries, Black Sesame Ice Cream, 
topped with Chocolate Crumbles

Wagyu Noodle $38
Grilled Yakiniku Wagyu, Handmade Egg Noodle, Creamy Konbu Sauce and Chilli Parmesan Crisp

Auvers’ XO Molluscs Spaghetti (dfo) $38
Squid Ink Spaghetti, Pipis, Typhoon Shelter Garlic Crumb, Sun Dried Tomatoes, 
Tobiko, White Fungus and XO Sauce

Pork Belly Rice Bowl (df)  $28
8 Hours Pork Belly Braised in Tonkatsu Broth, served with Rice, Charred Green, 
Runny Onsen Egg and Pork Crackling

Truffle Fried Rice (v)(dfo) $26
with Mushrrom, Scrambled Egg, Peas, Corn, Crackers, Cheery Tomatoes, and Tempura Enoki

Salted Egg Fish & Chips (df) $23
with Petite Salad and Tartare Sauce

Auvers’ Pancake (v)(dessert) $26
Matcha Pancakes, Red Bean Paste, Premium Matcha Glaze, Sponge, and Raspberry Sorbet

Café
Coffee - High grade specialty coffee 
Food - Café food with fine dining elements

Art
Everyone is an artist
Everything can be art

Inspired
We hope what we do will inspire everyone

Please check with our friendly staff for
more Gluten Free and Dairy Free options

(v) = Vegetarian
(gf) = Gluten Free
(df) = Dairy Free

(vo, gfo, dfo) = Optional 
Please ask our friendly Staffs



Kid’s Menu (whole day)
for aged 12 and under

Scramble Egg on a Brioche 15
Nuggets & Hash Browns 15
Kids Noodle & Parmesan 15
Sausage & Chips 15
Schnitzel & Chips 15

all kids meal come with one milkshake or juice on your choice, please 
ask our staff for the options.

Sundays Kids Eat Free promotion on going, T&C applied, please 
check in-store for more details.

Sides
Runny Onsen Egg  $3

Poached Egg  $3

Fried Egg  $3

Scrambled Eggs (3)  $7

Grilled Tomatoes   $5

Avocado  $5

Baby Spinach  $5

Herb and Garlic Mushroom  $7

Bacon  $7

Sausage  $6

Hash Brown (3pcs) with Saffron Mayonnaise  $10

Chips with Saffron Mayonnaise    $10

Burgers
Bacon and Egg Roll (gfo) $14
Bacon, Fried Egg, and House Made Tomato Chutney on a Milk Bun

Wagyu Beef  Burger (gfo)(dfo) $28
Wagyu Beef  Patty 200gr, Salad, Tomatoes, Bacon, Cheddar Cheese, Yakiniku Mayonnaise 
and Onion Jam on a Milk Bun with Chips

Chicken Karagee Burger (dfo)  $22
San Bei Chicken, Salad, Tomatoes, Konbu Mayonnaise on a Milk Bun with Chips

Prawn Katsu Sando   $24
Prawn Katsu, Brioche, Herb Crusted, Tomatoes, Tobiko and Marie Rose Sauce

Breakfast and lunch



Rabbit Hole Organic Tea 5
handcrafted tea made using Australian organic ingredients

Strawberry Skinny | Ginger Snap | Chamomile | Refresh-a-Mint
Breakfast Blend | Earl Grey
Jasmine Green Tea | Tropical Paradise Oolong Tea

---- please check our pastry cabinet for more amazing options ----

Cafe is the key  
driver of  our  

concept with three  
major elements:  
coffee, food and  

atmosphere.

Matcha Latte (Premium Single Origin Matcha from Japan) |
Hojicha Latte (Premium Hojicha from Japan) |
Chai Latte | Golden Latte (Tumeric) |
Taro Latte | Black Sesame Latte

Sticky Chai 7.5
Prana Chai brewed with honey and soy milk
Fenjiu Ice Cream 8
made from premium Chinese traditional Bai liquor, topped 
with Salted Peanuts and rose petals (Alcohol contained)

coffee

tea

7
Healthy Juices

White: (Auvers House Blend)
Cappuccino | Latte | Flat White | Mocha | 
Hot Chocolate R 4.5/L 5.2
Macchiato | Piccolo 4
Magic 4.5

Black: (Auvers House Blend)
Long Black R 4.5/L 5.2
Espresso (Double Shot) 4

Filter: (Guest Roaster Single Origin)
Batch Brew R 5/L 6
Cold Brew 6

Extra 0.7 Soy Milk, Almond Milk, Oat Milk 
Extra 0.5 Single Origin, Decaf, Extra Shot, Double 
Ristretto

cold drinks
Iced Long Black R5/L6
Iced Latte | Iced Chocolate R6.5/L7.5
Iced Matcha Latte | Iced Chai Latte R6.5/L7.5
Iced Mocha | Iced Coffee R7.5/L8.5
Affogato (Double Shot) 7

Milk Shakes: 10
Waffle Chocolate | Lotus Caramel | Rose & Strawberry

Kids Shakes: 6  
Chocolate | Vanilla | Strawberry

Refreshing Ice Tea: 8
Peach & Lemon | Lychee & Mints

Aurora Mocktail 9
Butterfly Pea Flower Tea, Lemon Juice, Lemonade and Grapefruit Cordial

Surfer’s Paradise 9
Pinapple, Orange, Mango, Passionfruit, Banana, and Lemonade

Auvers Sangria 9
Apple, Cranberry, Blackcurrant, and Tonic Water

Coke / Coke Zero / Lemonade / Ginger Ale /Red Bull 5
Lemon, Lime & Bitters 7

Auvers Signature
Special Lattes R 4.5/L 5.2

Orange Juice 6.5

Apple Juice 6.5

Apple & Berries 6.5
Apple, Cranberry, and Blackcurrant

Tropical Karma Rama 6.5
Mango, Passionfruit, Orange,   
 and Pineapple

Green Power 6.5
Spinach, Spirulina, Passionfruit,  
Plum, Apple, and Banana

@auvers_dining


