
D E U S  E X  M A C H I N A

9 8 – 1 0 4  P A R R A M A T T A  R D 
C A M P E R D O W N  2 0 5 0 
N S W  A U S T R A L I A B R E A K F A S T  &  L U N C H

@deushouse



S O N O M A  T O A S T E D  S O U R D O U G H   7.5
W I T H  S P R E A D  ( V , G F * )
Butter |  Peanut butter |  Vegemite |  Jam

E G G S  A N Y  S T Y L E  O N  S O U R D O U G H  ( V , G F * )   13.5
Two eggs any way you l ike & chives
 
Add bacon 4 or sides

A V O C A D O  T O A S T  ( V , G F * )   17
Feta, za’atar, chil l i  oi l  & lemon
 
Add poached egg 3

D E U S  H U E V O S  R A N C H E R O S  (V)   18
Spiced black beans, smoked tomato salsa, sour cream,
Avocado, f r ied eggs, sof t wheat tort i l la
 
Add chor izo or bacon 4

C O C O N U T  C H I A  P U D D I N G  (V)   16
Seasonal f ruits, coconut granola, vanil la yoghurt & honey

P O T A T O  R O S T I  B E N E D I C T   21
Two poached eggs, bacon, spinach & hollandaise sauce  
Potato replaced with sourdough f rom 11.30am

Swap bacon for Tasmanian smoked salmon 4

B A C O N  &  E G G  R O L L   13 
Bacon, f r ied egg, iceburg lettuce, mayo, 
cheddar cheese & smokey tomato BBQ relish

Add avocado 4 or kimchi 3 – you will  thank us!

D E U S  B I G  B R E A K F A S T  ( G F * )   22
Two eggs any way, baked beans, roasted tomato, spinach, 
2 hash browns, chor izo & Sonoma Sourdough

P I T A  N A C H O S  ( V , G F * )   18
One poached egg, miso pumpkin mash, feta, avocado, 
cherry tomato, rocket, walnuts, lemon dressing & pita bread

Add gr il led Chicken 5

V – Vegetar ian
GF – Gluten Free 
GF* – Gluten Free on Request

10% Public Holiday Surcharge
1.75% Surcharge on AMEX
Split Bill  Max – 3 ways 

A D D  O N S

Fried chicken, Grilled Chicken, Beef patty, Tasmanian smoked salmon $5 
Bacon, Avocado, Haloumi, Chorizo, Roast f ield mushroom, Spinach, Feta, Sweet potato wedges $4 

Onion rings, Hash brown, Shoestring fries, Kimchi, Egg, Tomato $3 | Beetroot, Cheese $1

B R E A K F A S T
Saturday - Thursday 7am – 3pm 
Fr iday 7am – 6pm



R A W  T U N A  P O K E  B O W L  ( G F )   22 
MSC cert if ied albacore tuna, avocado, pickled g inger, cucumber, 
pickled carrot, soy, sesame, seaweed, shallots, radish, r ice noodles 
& miso sirarcha mayo

Add extra tuna 6 
Make it vego! swap the tuna for roast f ield mushroom

G A R D E N  S A L A D  ( G F )   10 
Shaved Spanish onion, tomato, 
cucumber & chardonnay v inaigrette

Add gr il led chicken 5

Add tuna 6

C R I S P Y  K A R A A G E  F R I E D  C H I C K E N   14 
Chicken breast, wasabi mayo & lemon

B E E T R O O T  H U M M U S  P L A T E  ( V , G F * )   16 
Beetroot hummus, olives, feta, cr ispy chickpeas, 
cucumber, red onion, heirloom tomato 
& Sonoma sourdough

Make it Gluten Free! Swap the sourdough for GF bread

S H O E S T R I N G  F R I E S   6 
Served with Deus house made salt

S W E E T  P O T A T O  W E D G E S   8 
Served with chipotle mayoS I R L O I N  S T E A K   25

250gm Sirloin steak, sweet potato wedges or f r ies, 
garden salad & chipotle mayo

D E U S  C H E E S E B U R G E R   16 
Gril led beef served medium rare, cheese, pickles, onion, 
lettuce, tomato & special sauce on a burger bun

Add an extra patty 5

C R I S P Y  K A R A A G E  C H I C K E N  B U R G E R   17
Crispy karaage chicken breast, wasabi mayo, 
slaw & pickles on a burger bun

R O A S T  M U S H R O O M  B U R G E R  ( V )   17
Roast f ield mushroom, haloumi, beetroot, pickles, iceburg lettuce, 
tomato, tahini yoghurt & BBQ tomato relish on a burger bun

S T E A K  S A N D W I C H   17
Charred onion, mayo, BBQ relish, cheese,  
lettuce, tomato & Sonoma sourdough

Add shoestr ing f r ies 3 or sweet potato wedges 4
Keep it lean. . . Swap your burger bun for lettuce leaves!

L U N C H
Available f rom 11.30am

D A I L Y  S P E C I A L S  A V A I L A B L E

B U R G E R S  &  S A N D W I C H E S S A L A D S  &  S N A C K S

M A I N S

M I N I  PA V L O V A   14
Creme chant il ly, seasonal f ruits

S W E E T S



D E U S C U S T O M S . C O M


