
 

BREAKFAST 
7:00 TO 12:00 

 
 
 
 

 
 

BISTRO 21 MENU 

COLD DRINKS 
BISTRO 21 MENU 

 

 

 

Alcohol Drinks 

Over Iced drinks 
Iced Coffee, Iced Chocolate, Iced Chai, Iced Dirty Chai, 
Iced Mocha  
(Comes with Cream and Ice Cream)  8.5 
Iced latte/Iced Long Black   6.5 
Fizzy Iced Long Black (Double Espresso, Ice, Tonic 
Water)   7  
Iced Tea (Lemon or Peach)  5.5 
Lemon Lime Bitter  5.5 

 
Milkshakes  8 
Choose Caramel/Chocolate/Vanilla/ 
Spearmint/Strawberry/Banana 

 
Smoothies    
Choose Banana or Mango or Mixed Berries  8.5 
Change to Coconut Water, Soy, Almond, Oat  0.8   
 
Freshly squeezed juice  8.7 
Choose or Mix Orange/Apple/Carrot/Pear.   
(Add Lemon/Ginger/Cucumber for $0.5 each) 
 

Sparkling  glass   bottle 
Piccolo Sparkling (200ml)   12     
Purple Reign Brut   35  
Zilzie selection 23 prosecco    30  
White      
Sav Blanc WA 10  31   
Chardonnay WA 11         32 
Pinot Gris SA 11  32  
Rosé    
Sweet Rose WA 11  32 
Dry Rose  11  35  
Red    
Shiraz WA  10  31 
Pinot Noir SA 11  32 
Cab Merlot WA 11   32                     
Castelli Shiraz WA 2015    52 
Beers 
 Peroni Nastro Azzurro 5%   10 
One Fifty Lashes James Squire 4.2%  10 
James Boags Light 2.3%    9.5  
Apple Cider – Monteith’s 4.5%   10 
Corona 4.5%   10 
Little Creatures Rogers 3.8%   10 
Cocktails 
Pimm’s cup 13 
Vodka, soda 13 
Jack & Coke 13 
Gin and tonic 13 
Aperol spritz 13  
Espresso martini 13  
Campari with soda or tonic  13 
Margarita 13 
 

 

21 Ocean drive, North Coogee  

Trading hours: 7:00 – 15:00 every day (Incl 
all Public Holidays) 

Phone no: 08 9336 5852 

Avocado Smash (V) 22 
Toasted Sourdough Bread, Mashed Avocado, Grilled Cherry 
Tomatoes, Feta Cheese, Balsamic Sauce and a Poached 
Egg (add Bacon $5, Hash Browns $4.5, Gluten Free option 
extra $1) 
B21 Eggs Benny (V)  21 
Poached Eggs, Wilted Spinach and Hollandaise sauce on 
Butter Croissant garnished with, Parmesan Cheese, Mixed 
Nuts and Seeds. (Add Hash browns $4.5, Bacon $5, 
Smoked Salmon $6, Gluten Free option extra $1) 
Big Breakfast  28 
Eggs Your Way on Selections of Toasts with Bacon, Grilled 
Tomato, Wilted Spinach, Garlic Mushroom, Sausage and 
Hash Brown 
Bircher Muesli  18  
24hrs soaked in Apple Juice, served with seasonal fruits, 
Safron Poached pear, garnished with Greek Yogurt, Chia 
seeds and Roasted Almond Flakes. 
Vegan Breakfast (VG) 22 
Wilted Spinach, Stir-fried Trio Mushrooms and Carrot on 
House-made Potato Rosti served with Broccolini (add 
poached egg $3) 
Pancakes 20  
Buttermilk Pancake served with Seasonal Fruits, House-
Made Blueberry Jam, Vanilla Custard, Safron Poached Pear 
and Maple Syrup (Add bacon $5) 
Sweet potato and spinach fritters (V, GF option)  18 
Served with Fried Eggs, Mixed Leaves and House-Made Soy 
Sauce (add bacon for $5)   
Pulled Pork Rosti  25 
Chef’s Recipe Pulled Pork and Wilted Spinach on House-
Made Potato Rosti served with Grilled Tomato and a 
Poached Egg. 
Eggs on toast 13 
Choose Your Bread (Sourdough, Gluten Free or Multigrain), 
Choose Way of eggs (Poached, Fried or extra $1 for 
Scrambled) 

Extras:  
Toast, Egg - $3.5/each  
Bacon - $5.5/serve  
Smoked Salmon - $6.6/serve 
Spinach, Avocado, Tomato, Mushrooms, Halloumi, 
Broccolini, Hash Browns, Sausages, Rosti - $5/serve   
Hollandaise - $2.5 
Change to Scramble Eggs - $1 
 

 



BISTRO 21 MENU 

BRUNCH 
ALL DAY 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BISTRO 21 MENU 

BRUNCH 
ALL DAY 

 

 

 

 

 

 

 

 

 

 

BISTRO 21 MENU 
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Prawn Linguine Pasta (GF) 26 
Fresh Pasta with Ocean Prawns, Parsley, Garlic, and Chili 
Olive Oil  
Creamy Linguine Pasta (GF) (V Option) 23 
Fresh Pasta cooked with Bacon, Mushroom and Coconut 
Milk, garnished with Parsley and Parmesan Cheese  
Juicy Black Angus Beef Burger 26 
Black Angus Beef Patty, Gherkins, Tomato, melted 
Cheese, Vietnamese Style Aioli, Mixed Lettuce in Brioche 
Bun served with Chips. 
Chicken Burger 25 
Fried Chicken Thigh, Mixed Lettuce, Smashed Avocado, 
Vietnamese Style Aioli, Tomato, Dash of Soy Sauce in 
Brioche Bun served with Chips (Add Cheese $2) 
Pulled Pork Burger  23 
Chef’s Recipe Pulled Pork, Shredd Cabbage, Tomato, 
Chili Mayo, Vietnamese Style Aioli in Brioche Bun served 
with Chips. 
Fish and Chips                                      28 
Fish of The Day choose Battered or Grilled served with 
Chips and Side Salad 
Moroccan Lamb Shoulder 28 
Slow Braised Lamb Shoulder in Moroccan Sauce and 
Yogurt with Roasted Baby Potatoes served with Side 
Salad and Turkish Bread 
 

Check Board for Weekly Special  

NIBBLES 
Prawn twisters (6 pieces) 14 
Deep Fried Pork Dumpling (6 pieces) 13 
Seafood Claws (4 pieces) 15 
Crispy Five Spices Chicken  15 
Beer Battered Chips      8 
Potato Wedges                                              9 
Calamari and Chips                                           15       

Salads 

Stir-Fried Beef Salad 20 
Stir-Fried Beef Scotch Fillet in Garlic Tamarind sauce on Shredded 
Red and Green Cabbage, Cherry Tomatoes, Sliced Onion Garnished 
with Crispy Shredded Taro and Dried Shallot. 
Vietnamese Style Chicken Salad 18 
Grilled Chicken Thigh Fillets on Shredded Red and Green Cabbage, 
Cherry Tomatoes, Sliced Onion with Special Fish Sauce Dressing and 
garnished with Dried Shallot. 
Smoked Tasmanian Salmon (GF)  20 
Orange Garden salad with Smoked Tasmanian Salmon  
Side Salad 8 

KIDS MENU 
Cheese Toasty 8 
Strawberry Pancakes  12    
Fish Fingers and Chips 13          
Chicken nuggets with Chips 12 

Quick Grabs (Served with Chips or Side Salad or 
Hashbrowns) 
Ham, Cheese, Tomato (Toasty/Croissant)  16 
Ham, Cheese or Cheese, Tomato (Toasty/Croissant)  14 
Bacon and Egg Toasty  18 
Chicken Avo Mayo Toasty  19 

Stir-fried Potato Clear Noodle (VG, GF Option) 20 
Stir-fried Noodle with Vegetables, Trio Mushrooms served with 
House-Made Soy Sauce. (Add Fried Egg $3, Chicken $5, Beef 
$5, Pulled Pork $5 or Prawn $6) 
Vietnamese Vegan Pancake (VG, GF Option)  22 
Fried Pancake Stuffed with Stir Fried Vegetables, Trio 
Mushrooms served with Side Salad and Special House-Made 
Soy Sauce. (Add Chicken $5, Prawn $6) 
Beef Scotch Fillet Fried Rice (GF, VG Option) 24  
Fried Rice with Steamed Mixed Vegetables, Stir-fried Beef 
Scotch Fillet, Fried Egg and Mixed Leaves. (Add bacon $5, 
Hash browns $4.5) 
Traditional Saigon Pho Noodle Soup with Chicken (GF) 21  
Pho Noodle in Traditional Southern Style Beef Broth served 
with Poached Chicken, Spring Onion, and Red Onion  

Special Roasted Chicken Maryland 19  
Chef’s Recipe Marinated Chicken Maryland in Special 
Soy Sauce Mix and Coconut Juice served with Side Salad 
and Chips.  
 
          

Vietnamese vegan pancake 

We don’t offer swapping, sorry for the 

inconvenience   

 

For any Enquiries regarding Functions, please email 
us at: bistro21southfreo@gmail.com or visit our 

website for more details: www.bistro21.com.au     


