
COCKTAILS

Averna goodtime



Averna Amaro, Lemon, Simple Syrup, Soda




WHOZU?  YUZU!



Four Pillars Yuzu Gin, Autonomy Orange Liqueur, Lemon

 

White Negroni



Tanqueray Gin, Lillet Blanc, Suze, Grapefruit Bitters




Wildflower Sour



Wildflower Pink Gin, Lemon, Simple syrup




Boulevardier



FEW Coffee Bourbon, House Vermouth Blend, Campari




Espresso Martini



Ketel One, Mr Black, Fresh Espresso, Simple syrup




OAXACAN OLD FASHOINED



Mezcal, Tequila, Agave, Chocolate Bitters




Pisco sour



barsol Quebranta Pisco, Lemon, lime, Simple Syru
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BEER, CIDER, SELTZER

DRAUGHT



GREAT NORTHERN - Super Crisp



GREEN BEACON - Wayfarer



OPEN SEASON LAGER



We have 3 rotational taps to keep things 
fresh. Ask us what we are pouring!





CANS



Young Henrys - Newtowner Pale Ale



Balter - Cerveza



Birra Moretti - Lager



Straddie Brewing - Jumpinpin IPA






SELTZER



FELLR - Passionfruit Seltzer



FELLR - Double Green Apple





NON ALC



Heaps Normal - Lager



Heaps Normal - Hazy Pale Ale



Heaps Normal - IPA



Strange Love - Double Ginger Beer



Strange Love - Very Manderin
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Coffee by ALLPRESS



Black Coffee

6oz, Espresso, Doppio

8oz

12oz



Milk Coffee, Chai Latte, Hot Choc

6oz

8oz

12oz



Zymil, Almond, Oat, Soy

Mocha

Decaf

Extra Shot

Caramel, Hazelnut, Vanilla

Honey



Iced Long Black, Iced Batch

8oz

12oz



Iced Latte

8oz

12oz




BlackMass Batch Brew



Locally roasted single origin coffee.



Ask staff for what we are currently 
brewing



8oz

12oz




Simple Juice



Australian Orange Juice

Pressed Apple Juice

Passion Hit































































T Totaler tea



Australian Breakfast

Classic black tea grown in Northern 
Australia



French Earl Grey

Black Tea, Hibiscus, Roses, Blue 
Cornflower, Marigold & Bergamot



Australian Green Gum

Australian grown Sencha, Strawberry Gum 
& Gulbarn



Australian Bush Sticky Chai

Black Tea, Crystalized Ginger, Wattle Seed, 
Cinnamon Myrtle, Mountain Pepper & 
Honey 



Red Wattle

Organic Rooiboos, Rose, Cinnamon & 
Wattleseed



Unwind

Lemongrass, Passionflower, Peppermint, 
Lavender & Lemon Myrtle




Iced tea



Foraging for berries 

Strawberry, Hibiscus, Blackberries & 
Rosehip



12oz






Strangelove Soda



Double Ginger

Very Mandarin

Holy Grapefruit 
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Toast (V, VGO, GFO)

2 slices of sprout bread with a choice of two condiments.

Butter, jam, peanut butter, marmalade or Vegemite



 

Eggs on toast (V, GFO)

Two poached or fried eggs accompanied by tomato relish & dill pickle.



Scrambled

Add bacon




Plain Avocado (VG, GFO)

Sprout bread, salt & pepper, olive oil & lemon - a classic.



Add Feta




Leek Feta Avocado (V, GFO)

Sprout Bread, Avocado, Braised Leek, Radish, Feta & Dill



Add curly kale with spring onions & fried garlic




Eggah Omelette (V, GFO)

Egg omelette with zucchini, guindilla pepper, feta & herbs. Served with fried bread.



Add chorizo




Soba Noodle Salad (V, VGO)

Cabbage, Cucumber, Carrot, Peanut Dressing, Soft Boiled Egg, Fried Onion & herbs.




Egg Bun (V)

Sprout bun with scrambled egg, Sriracha mayo, American cheese, dill pickle & chives



Add bacon or chorizo




Ham Sandwich (GFO)

Sprout sourdough with free-range leg ham, mayo, Dijon mustard, dill pickle, tomato, 

cos lettuce & Gruyère cheese.

Please advise us of any allergies before ordering.


VG – Vegan, V – Vegetarian, GF – Gluten Friendly, O - Option





Ham

Chorizo

Bacon

4

5

5

Avocado

Special greens 

Feta


4

4

2

Fried/poached egg

Scrambled egg

Toast

3

3.5

2.5

Sides




Follow us on social media.


Facebook	& Instagram	

@fablesbrisbane

6:30am - 4:00pm

6:30am - 7:30pm


Closed

Mon, Tue*

Wed, Thu, Fri*

Sun*

*Open late on Princess Theatre show nights

Cafe Food


Cafe Drinks


BAR Drinks

King Valley (VIC)



Aÿ (FR)



Loire Valley (FR)



Adelaide Hills (SA)







McLaren Vale (SA)



Marlborough (NZ)







Granite Belt (QLD)







McLaren Vale (SA)



Frankland River (WA)







Tamar Valley (TAS)



Barossa Valley (SA)



Kangaroo Island (SA)


Sparkling



LA ZONA - Prosecco



COLLET - Champagne Brut, 2023



DE CHANCENY - Rose Cremant NV



CLOUDBREAK - Blanc de Noir





WHITE



WINE REVIVAL - Blanc, 2022



CHARLOTTE’S PARADISE - Sav Blanc





Orange



OPEN SEASON - Ramato





ROSe



WINE REVIVAL - Rose, 2023



BREAK FREE - Rose, 2023





RED



HOLM OAK - Pinot Noir, 2024



WINE REVIVAL - Shiraz, 2023



STOKE - Syrah Pinot, 2023




WINE LIST


