o

Phone: 03 9855 8528
www.starturn.com.au | info@starturg

Mon-Sat 07:360-17:00 | Sun 08:00-15

Dinner required booking.
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KOREAN STREET TOASTIES

* All filled w/ Am.Cheese, Fresh Cabbage Slaw
& Homemade Special Sauce (NF)

A. Fried Egg & Ham Club 10
B. Veggie Omelet & Hash Brown Club (v) 12
D. BBQ Chicken & Egg Roti 14
E. Pork Bulgogi Roti 14

* Add Chips to any Toastie + $4

SANDWICHES (1IN TURKISH ROLL) (NF)
* Option: Swap w/ White Bread
(Wholemeal & Multigrain also Available)
F. Shuyo Chicken w/ Kimchi Slaw 9.5
G. Chicken & Avocado Salad w/ Slaw 9.5
J. Ham & Cheese w/ A Touch of Mustard Mayo 8.5
M. Egg & Bacon w/ Am.Cheese & BBQ Sauce 9.5
P. ABC (V) Avo, Brassica (Kale), 9.5
Cherry Tomato & Hummus
* Add Chips to any Sandwich + $4
BURGERS (1N MILK BUN) (NF)
* Option : Swap w/ Turkish Roll
K. Katsu Burger (Pork Schnitzel) 12
Lettuce, Kewpie & Tonkatsu Sauce, Apple Slaw
S. Southern Fried Chicken Burger 12
Lettuce, Caramelized Onion & Apple Slaw,
Am.Cheese, Honey Mustard Dressing
T. Cheeseburger 12

Beef Patty, Am.Cheese, Lettuce, Tomato,
Caramelized Onion, Slaw, Chilli Jam
and Mustard Mayo

* Add Chips to any Burger + $4

(iz (V) Vegetarian (GF) Gluten Free (VG) Vegan (DF) Dairy Free z:>
@iz (NF) Nut Free | Our Bread May Contain Trace of Nuts :zb

Shop 6/642 Doncaster Rd, Doncaster 3108
Phone: 03 9855 8528
www.starturn.com.au | info@starturn.com.au

Mon-Sat 07:30-17:00 | Sun 08:00-15:00

Dinner required booking.

(iZ HRS FREE PARKING FOR EACH CUSTOMER THAT SPENDS $20.0 +z)

DRINKS
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COFFEE (SEASONAL HOUSE BLEND)

Black

White

Long Macchiato / Long Black / Magic
Mocha / Hot Chocolate

Chai Latte / Matcha Latte

Babycino

Bonsoy / Milk Lab / Oat / lactose Free
Flavoured Syrup / Upgrade to Large

Extra Shot

Pot Tea
English Breakfast, Earl Grey, Peppermint,
Oolong, Jasmine, Japanese Green Tea
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COLD DRINKS
Iced Coffee
Iced Chocolate

Iced Mocha

* All served with Vanilla Ice Cream
Iced Tea w/ Lemon, Honey & Mint

Smoothies

Matcha - Coconut Milk, Dates, Banana, Chia Seed,

Green Tea, Baby Spinach
Acai Berry - Almond milk, Acai, Mixed Berries, Yogurt

Green Pina Colada - Pineapple, Banana, Honey,

Kale, Coconut Water
Purple Power - Mixed Berries, Grapes, Banana,

Yogurt, Grenadine, Red Cabbage, Almond Milk

Milk Shakes

Vanilla & Pretzel - Vanilla Ice Cream,

Whipped Cream, Strawberries, Tim Tams, Pretzel

Strawberry & Cream - Strawberry Ice Cream, Pocky,

Whipped, Cream, Strawberries, Coulis, Fairy Floss

Chocolate & Cookies - Chocolate Ice Cream,
Whipped Cream, Chocolate Flakes, Syrup, Mini Oreo

8.

5

HEPBURN DRINKS
Mineral Water 300ml
Mineral water 750ml
Pink Grapefruit 300ml
Blood Orange 300ml
Lemon 300ml

Orange & Passion 300ml

Australian Bottled Juice 300ml

SOFT DRINKS

Coke / Lemonade / Sunkist
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ALL DAY BREAKFAST

Toast & Spread
Choice of Sourdough / Multi Grain /
Rye / Gluten Free / Fruit loaf

Banana Bread
Cinnamon Honey Butter

Agcai Berry Bowl (V) (DF)(GF)
Almond Milk, Honey on Nutty Granola,
Banana, Goji & Fruits

Chia Pancakes (V)
Mascarpone Mousse, Berry Compoéte,
Briléed Banana, Fruits & Nuts

Nutella French Toast (V)
Mascarpone Mousse, Chocolate Soil,
Braléed Banana, Fruits & Nuts

Southern Waffle
Maple Belly Bacon, Cajun Fried Chicken,
Apple Slaw, Soft Panko Egg & Honey Mustard Mayo

Eggs & Toast (NF)
Poached / Fried / Scrambled

18

18

18

20

10

p
ADD ON

Shrooms Sauté

Maple Belly Bacon
Hash brown Triangles
Avo Smash

Egg Poached / Fried / Scrambled

o

EGGS BENEDICT VARIETIES

Soft Shell Crab Tempura Bene
On Brioche w/ Yuzu Pepper Hollandaise

(NF)

Smoked Salmon Bene
W/ Dill Hollandaise, Apple Beet Slaw
& Sweet Potato-Jalapefio-Ricotta Croquettes

Zucchini-Kale-Corn Fritters & Egg Bene
Avo Smash, Quinoa Salad & Kasoundi (V)

20

20

18

Avocado Fries & Smash (v)
Poached Eggs on Brioche w/ Chipotle Aioli,
Beetroot Hummus, Pistachio Dukkah & Honey Labne

Tamagoyaki (V) (NF)
Silky & Creamy Omelet, Miso Butter
Mushrooms & Enoki Tempura

Eggs Shakshuka (NF)

Baked in Spicy Tomato Sauce, w/ Chorizo,
Jalapefio, Olives & Feta w/ Sourdough Toast
*  Vegetarian option (V)

Star Turn Brekky (NF)

Smashed Avo, Baked Beans, Roast Tomato,

Shrooms Sauté, Maple Belly Bacon, Chorizo,

Hash Browns, Garlic Toast, Waffle

* Two Eggs to choose: Poached / Fried / Scrambled

Greek Salad (V) (NF)

Classic Village Salad w/ Tomato, Cucumber,
Onion, Pepper, Olives & Feta, Tossed w/ Herbs
Vinaigrette, served w/ Garlic Toast

* Add Grilled Harissa Chicken +5
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18

29

15

MENU AVAILABLE AFTER 10:30 AM
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POKE BOWLS (DF)
Smoked Salmon Pokeé (NF) 20
Avocado, Soba Noodle Salad, Tamagomaki,
sweet potato & Okra Fritter, more side dishes
Tofu Poké (V) (NF) 20
Japchae Noodles, Marbled Tea Egg, Sweet Potato,
Okra & Enoki Fritter, Shiitake & Fungi,
more side dishes
KFC Poke 20
Korean Fried Chicken, Kimchi Fried Rice,
Fried Egg, Vegetable Side dishes
FRIED RICE DISHES VEG.OPTION (V) (DF)
Kimchi Fried Rice (NF)(GF) 16
Spam, BBQ Pork, Belly, Veggies, Edamame & Fried Egg
Egg & Shrimps Fried Rice (NF) (GF) 16
w/ BBQ Pork & Veggies
Nasi Goreng (INDONESIAN FRIED RICE) 16
w/ Chinese Sausage & Spicy Soya, accompanied
w/ Spring Roll, Chicken Satay & Fried Egg

J
Fish Tempura & Chips (NF)(DF) 18
Honey Mustard Mayo
Fried Battered Calamari Rings (NF)(DF) 18
w/ Chips & Honey Mustard Mayo
Yuzu Pork (NF)(DF) 20
Fried Pork Scotch Fillet w/ Tangy Yuzu
Citrus Sauce, Veggie Kakiage Tempura
CARB BOWL / DONBURI
Sanshuku Don (GF)(NF)(DF) 16
Ground Chicken Served Over Rice
w/ Scrambled Eggs & Green Veggie
Katsudon (NF)(DF) 16
Fried Pork Schnitzel Cooked
w/ Onion Omelet on top of Rice
Thai Basil Chicken Bowl (GF)(DF) 16
Chopped Chicken Glazed w/ Spicy Sweet
Basil Sauce, on top of Rice w/ Fried Egg
Corn Cheese Ramen Skillet (NF) 16
Baked in Spicy Corn Stock & Sweet Soya,
a Soft Egg w/ Melted Mozzarella
Corn Cheese on the top
Korean Corn Cheese (V) (GF) 13
Topped w/ melted Mozzarella Cheese.
A shared dish pairs well with everything
* Add Chorizo +5
Soft Shell Crab Po’Boy (SLIDERS 2 PCS) (NF) 18
Fried in Cajun Batter w/ Apple Salad Slaw,
Cheese Schmear on Brioche Buns
Prawn Gyoza (6 DUMPLINGS) (DF) 12
Pan fried, with a Sweet Soya Dipping
Cajun Battered Chips (DF)(V)(NF) 8



