
Sandwiches Lunch
FALAFEL & TABOULI SALAD // 22.0

FALAFEL, MINT TABOULI, CRANBERRY AND SUNFLOWER

SEEDS WITH A LEMON DRESSING

( V, VG, GF, DF)

SPICY THAI FISH CAKE SALAD // 25.0
RED-CURRY FLAVOURED FISH CAKES, ASIAN SALAD,

SEAWEED SALAD AND FRIED SHALLOTS WITH A 

THAI STYLE DRESSING

( GF, DF, VGO )

SWEET POTATO FRITTERS // 23.0
SWEET POTATO AND CORN FRITTERS WITH TWO POACHED

EGGS, JALAPENO YOGHURT, CHOTTO MOTTO CHILLI OIL,

PEA TENDRILS AND CHERRY TOMATOES

( V, DF, GF )

SPICY KIMCHI FRIED RICE // 19.0
SERVED WITH A FRIED EGG AND FRURIKAKE

( DF, GFO )

THE MONASH BURGER // 26.0
WAGYU BEEF PATTY WITH CHEESE, COS LETTUCE, PICKLES

AND HOUSE SAUCE ON A MILK BUN. SERVED WITH FRIES 

( GFO, DFO, VGO )
MAKE IT VEGAN: VEGAN PATTY AND VEGAN CHEESE

BARRAMUNDI BURGER // 24.0
BATTERED BARRAMUNDI, WOMBOK SALAD, TARTARE

SAUCE AND FERMENTED CAPSICUM MAYO ON A MILK BUN. 

SERVED WITH FRIES

( DFO )

FRENCH FRIES AND AIOLI // 11.0
( V, VG, DF )

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN-FREE, DF = DAIRY FREE, 
O = OPTION AVAILABLE, P = CONTAINS PEANUTS, TN = CONTAINS TREE NUTS

ADD SIDE OF FRIES // 6.0

CHEESE AND TOMATO // 15.0
TOMATO, CHEESE AND PESTO MAYONNAISE

 ON SOURDOUGH

( V, GFO )

HAM, CHEESE AND TOMATO // 17.0
VIRGINIAN SHAVED HAM, TOMATO, CHEESE AND PESTO

MAYONNAISE ON SOURDOUGH 

( GFO )

CHICKEN MELT // 19.0
 ROASTED CHICKEN, MAYONNAISE, HERBS AND 

AMERICAN CHEESE ON SOURDOUGH

( GFO, DFO )

TRUFFLE MUSHROOM // 19.0
MUSHROOM, TRUFFLE MAYONNAISE, GARLIC AND THREE

CHEESES ON SOURDOUGH

( V, GFO )

VEGAN PANINI // 16.0
CHAR-GRILLED EGGPLANT AND CAPSICUM, VEGAN CHEESE,

HERB BABA GHANOUSH AND SPINACH ON A PANINI
( V, VG, DF )

MEATBALL SUB // 19.0
MEATBALLS, TOMATO SUGO, MOZARELLA, ROCKET AND BASIL

ON A PANINI

NOTE: WHILE WE DO OUR BEST TO ACCOMMODATE FOR ALL DIETARY REQUIREMENTS,
WE CANNOT ENSURE THAT CROSS-CONTAMINATION WILL NEVER OCCUR

SOUP OF THE DAY // 15.0

SOUP AND TOAST // 19.0
SOUP OF THE DAY AND SLICE OF TOAST

( GFO )
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