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LUNCH

Starters

Dukkha

Marinated olives
Chickpea hummus

Entrées

Beetroot & smoked duck arancini with goat's curd

Southern fried chicken bites with paprika emulsion

House cured salmon with lemon ricotta, cucumber, dill & capers

Bowls

Roasted fennel, mandarin, onion & buffalo mozzarella
with chilli & orange dressing

Warm pumpkin & carrot with lentils, dates, olives, almonds
& hummus

Cumin spiced roasted cauliflower with chorizo, lemon ricotta,
caramelised onion & nut crumble
Burgers

Beef burger with Millbrie burger sauce, cheese, onion,
pickles & fries

Southern fried chicken burger, rocket, pickles, cheese &
smoked paprika aioli with fries

Smokey bacon and egg with rocket, cheese, caramelised onion,
aioli & fries
Pasta

Sauteed house made gnocchi with wild mushroom,
goat's cheese & dukkha

Prawn linguini with lemon, butter & chilli sauce
Penne with basil and rocket pesto, chorizo & buffalo mozzarella
Pappardelle with lamb & olive ragu

Please see or ask for our weekly main meal specials
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DRINKS

Matcha

Chai Latte
Mocha

Hot Chocolate
Latte

Flat White
Cappuccino
Macchiato
Piccolo
Espresso

Extra Shot
Decaf
Almond, Oat or Soy Milk

English Breakfast,
Peppermint

Green

Earl Grey

Lemongrass & Ginger

Sticky Chai

Hello Lovelies Cordial

Lola cherry with fennel

Frenchy pomegranate

Winnie grape with rosemary & sage

Rosie grape with oregano & wild peppercorn
Juice

Orange, Pineapple or Apple
Freshly squeezed juice (please ask for todays flavours)

Smoothies
Please ask for todays flavours

Milkshakes
Chocolate, Vanilla, Caramel, Strawberry & Malt

Soft Drinks
Coke, Lemon Squash & Lemonade

Water
Mineral Water or Soda Water (per glass)

BYO Corkage
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