
a p p l e
espresso

@  tully’s

A surcharge of 15% will apply on public holidays.    
Food allergy notice - food prepared at Apple Espresso may contain traces of these ingredients: milk, eggs, wheat, soy, peanuts, tree nuts, fish & shellfish. 

PLEASE SEE OUR DISPLAY CABINET FOR QUICHE, WRAPS, ROLLS, PIES & SAUSAGE ROLLS. 

PLEASE SEE OUR SPECIALS BOARD FOR TODAY’S SELECTIONS. 

DESSERTS & SWEETS ARE IN THE DISPLAY CABINET.  PLEASE SEE OUR ICE-CREAM DISPLAY FOR GELATO FLAVOURS.

ALL DAY MENU  7:30AM - 3PM



TOAST AND SPREADS,  

JAMS AND PRESERVES (VEG) 13           

Butter, jam, honey, Nutella or Vegemite

+ Extra spread  2   + G.F bread  3 

ORANGE & RAISIN TOAST  (VEG) 21

Whipped ricotta, pistachio, fresh berries, honey

APPLE’S HOUSE-MADE GRANOLA   22

Fresh fruit, yoghurt 

SMASHED AVOCADO (VEG) 25

Persian fetta, hummus, pistachio dukkah, 

multigrain bread

ROASTED SWISS BROWN MUSHROOMS 26

Chorizo, spinach, squacquerone cheese,  

poached egg, hollandaise, toasted rosemary bread                                

CHILLI SCRAMBLED (VEG) 24

Chilli oil, hash browns, coriander, dried fried shallots

EGGS BENEDICT 

Grandmother ham, Drury Lane mu�n,  24

hollandaise sauce

Smoked salmon, Drury Lane mu�n,  26

hollandaise sauce                                      

PORK, SAUSAGE, LEEK AND PECORINO RAGU 24

Hash browns, poached egg, salsa verde

EGGS YOUR WAY 16

Poached, fried, scrambled on multigrain bread                                                                                   

SIDE OPTIONS

+ Streaky bacon, chorizo, grilled tomato,  

hashbrown, spinach 5

+ Avocado, mushrooms, halloumi, salmon    6

BURGER 26

Wagyu beef patty, asiago cheese, pickles, onion,  

lettuce, American mustard, tomato ketchup, milk bun

With chips

LASAGNA 27

Traditional beef and pork ragu, béchamel,  

mozzarella, parmesan    

BEER BATTERED FISH AND CHIPS,  

HOUSE-MADE TARTARE, SLAW Market Price

Please see specials board for fish of the day           

REUBEN SANDWICH   22

Pastrami, sauerkraut, gruyere, battered dill cucumber, 

thousand island dressing                                                                   

ROASTED CAULIFLOWER SALAD 24 

Asparagus, chickpea, cous cous, golden raisin, tahini 

yoghurt dressing 

+ Poached chicken  6

OMELETTE 24

Ham, mushroom, fior di latte, roquette, salsa verde

MEATBALLS 25

Olive almond tapenade, asiago cheese, napoli,  

roquette, toasted rosemary bread 

SIDE OPTIONS

CHIPS - Choice of roasted aioli,  

tomato sauce, tomato relish 11

SIDE SALAD - Red wine, mustard vinaigrette 8

COFFEE by GIGANTE  

- certified fair trade organic 

Espresso | short macchiato | 

piccolo 4.3

Cappuccino | latte  |  

flat white | long black |  

long macchiato |  

spicy powdered chai latte  
 

Iced latte | iced long black |  

iced chai latte 

Matcha | turmeric latte | 

hot chocolate | mocha 

 small 4.8    large 5.8

Italian hot chocolate 

 small 6.3    large 7.3

MILK OPTIONS 

Full cream | skim | soy | 

almond | lactose free | oat

extra co�ee shot + .5

decaf + .5

SYRUP OPTIONS 

Hazelnut | vanilla |  

caramel | honey  + .5 

ORGANIC TEA   4.8 

English breakfast | earl grey  

chai | green + jasmine | 

peppermint | chamomile | 

lemongrass + ginger

Extra tea bag  + .5

AFFOGATO   7.5 

CIDER     11

Eddies 100% Certified 

Organic Apple Cider  

Red Hill   

BEER     10

Mornington Brewery  

Pale Ale

Peroni Nastro Azzurro 3.5%

Red Hill Pilsner    

White 

Crittenden Estate:  

Sauvignon Blanc Semillon  

 glass  11   bottle  44

Crittenden Estate:  

Pinot Grigio  

 glass  11   bottle  44

Crittenden Estate:  

Pinocchio Rosato (Rose)  

 glass  11   bottle  44

Innocent Bystander:  

Pink Moscato

(Healesville) 250ml   11

Red

Jonathan Grove:  

Pinot Noir  

 glass  12   bottle  49

Crittenden Estate:  

Shiraz 

 glass  11  bottle  44

PROSECCO  

Valdo Treviso (sparkling) 

 picolo  11     bottle  47

LOCAL WINES Mornington Peninsula
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BEVERAGES

APERITIFS / COCKTAILS

Aperol Spritz 17 

Campari & Blood Orange 13

Apple Espresso Martini 18

Mojito 17

Amaretto Sour 17 

A�ogato w/liqueur 16 

- Amaretto or Kahlua

ALL DAY MENU  7:30AM - 3PM

San Pellegrino soft drinks 5

aranciata rossa | limonata | 

chinotto

San Pellegrino Aqua 

Minerale - sparkling water

 small 5    large 12

Emma & Tom’s juices  6.5 

karmarama | greenpower | 

apple | kick starter  | orange 

Emma & Tom’s bitters 6 

lime and lemon |  

brewed ginger beer

Sprite | coke | coke no sugar 5.5

Natural spring still water 4.5

Iced tea | mango | peach 6.5 

Iced co�ee | iced mocha |

iced chocolate 9

Milkshakes 9.5 

chocolate | strawberry |  

lime | banana | vanilla | 

caramel | co�ee | mango

Thickshakes + 1

Children under 12yo:       

Baby chino 2.5

Bambino milkshakes  6.5

PLEASE ORDER AT THE FRONT COUNTER

No alterations to our menu
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