
POP^ 
PLANT POWERED

Pop^s Corn 
Signature spices. Dangerously addictive. FREE!

Poutine   ve 
Cashew cream curds & red-eye gravy   16   /   add facon   2

Chilli Gone Carne Fries   gf / ve 
Rice and red quinoa, cashew sour cream,  
fresh lime & coriander   16

No Frills Fries   gf / ve 
Served plain with ketchup   10

LOADED FRIES

SMALL PLATES
Cauli Bombs   ve 
Hot & crispy fried cauliflower with aioli dipping sauce   12

Cowboy Strips   ve 
Southern fried seitan ‘chicken’ strips. 
Naked   14   /   Buffalo sauce   16   /   Nam Dim Korean sauce   16

Pillowy Garlic Dough-balls   ve  
Rolled in a fresh garlic & herb dressing   14

Beer Battered Pickle Spears   ve* 
Served with tzatziki, your new favourite drinking buddy   12

Fry Guy Platter   ve 
Pickle Spears, Cowboy Strips, Garlic Dough Balls, Jungle Slaw   30

BIG PLATES
Skillet Baked Mac & Cheese 
Tomato & black olive   17   /   add garlic bread  2

Fried Seitan ‘Chicken’ Burger   ve 
Aioli & jungle slaw   18   /   add fries   5

Chilli Gone Carne   gf*  /  ve* 
Rice, cashew sour cream, fresh lime & coriander   19   /   add garlic bread  2

Seitan Stir Fry      gf* / ve* 
Seasonal veggies in a sweet, sticky chilli sauce  
& peanut crumble   18   /   add rice & red quinoa mix   3

Facon & Halloumi Creamy Cos Salad   gf* / ve* 
Marinated olive & vegan parmesan    18 

Marinated Tofu Burger   ve 
Mustard, pickled, caramelised onions,  
lettuce, tomato, the works   17   /   add fries   5

Bangers & Mash   ve 
Silky smooth potato and cauliflower mash annointed with  
juicy sausages, facon crumble and rich velvety gravy   20

* - by request

gf - gluten free

ve - vegan
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Skillet Baked Mac & Cheese 
Tomato & black olive

Fried Seitan ‘Chicken’ Burger  ve
Aioli & jungle slaw

Facon & Halloumi Creamy Cos Salad   gf*  /  ve*
Marinated olive & vegan parmesan
*available with tofu 

Seitan Stir Fry    gf*  /  ve*
Seasonal veggies in a sweet, sticky chilli sauce & peanut crumble 
*available with tofu 

Poutine  ve
Cashew cream curds & red-eye gravy 

Chilli Gone Carne Fries  gf*  /  ve*
Cashew sour cream, fresh lime & coriander

BRUNCH (G’MORNING)
Chipotle Baked Eggs  ve*
Free range eggs baked runny in a saucy bean chilli 
served with garlic bread

Sourdough Breakfast Sandwich  ve*
Facon, mushrooms, tomato & mustard aioli 
choice of fried egg or tofu 

Pea & Avocado Smash   ve*
Sourdough, mushroom, cherry tomato & poached eggs 
*available with tofu 

Buddha Bowl  gf  /  ve*
Rice, veggies, avocado smash, pickles, sour cream & lime wedge

F.L.T. Sandwich  ve
Facon, cos, tomato, aioli  16

BRUNCH (G’DAY)

POP^ 
PLANT POWERED

$49

Enjoy brunch with bubbles, 
mimosas, tap cocktails,  
Pop Lager, coffee and  
non-alcoholic beverages.

No double parking, please  
enjoy responsibly. 

Food is continuous, when you 
are finished and ready for 
more, please ask your server.

PLANT POWERED 
BRUNCH


