Refined Flavours, Unforgettable Memories

Restaurant | Cafe | Bar | Reception | Catering

9-11 Miles Street, Mulgrave, VIC 3170
www.epicurex.com.au
0449 999 982



BRUNCH MENU
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sDRINK. MENU

Latte 4.9]15.9]6
Cappuccino 4.9 5.9] 6.5
Flat White 4.9 5.9] 6.5
Long Black 4.915.9] 6.5
Espresso 4.9

Double Espresso 5.4

Long Mac 5.9

Short Mac 4.9

Hot Chocolate 4.9 5.9 6.5
Chai Latte - Sweet 4.9]|5.9] 6.5
Chai Latte - Leaf 6.0 7.0 | 8.5
Mocha 5.2 | 6.4 ] 7.5
Matcha 6.0 8.0 9.5
Piccolo 4.9

Magic 6.0
Babychino 3

lced Latte 7.0

Iced Long Black 7.0

Ilced Chocolate 7.0

lced Chai 7.0

Iced Mocha 8.0

Iced Coffee 8.0

Milk Options 1.0

Milk Lab: Almond, Oat, Lactose-Free, Coconut & Bonsoy

Syrup Options 1.0
Caramel, Hazelnut, Vanilla
Decaf 1.0
Coffee Shot Extra 1.0

THE AUBURN

ALBA BREW | OXI BREW | GOLDEN BREW

DILMAH TEA 5.

ENGLISH BREAKFAST | GREEN | PEPPERMINT | JASMINE | BERRY SENSATIONAL
LEMONGRASS & GINGER | EARL GREY | CHAMOMILE

Butter Brew 6.5 | 8.0
Nut Butter | Butterscotch | spresso
Choco-Chai Latte 5.5]6.5] 8.0

Chai | Chocolate
Caramel Biscoff Latte 5.5 | ¢.5 | 8.0
Biscoff | Caramel | Espresso

Strawberry Matcha 9.75
Strawberry | Ice | Matcha
Mango Matcha 9.75

Mango | Ice | Matcha

Swiss Bliss 9.

Oat Milk | Ice | Chocolate | Caramel | Double Espresso
Tiramisu Iced Latte .75

Almond Milk | Ice | Double Espresso | Mascarpone | Savoiardi
Caramel Biscoff Iced Latte g 75

Soy Milk | Caramel | Biscoff | Double Espresso | Mascarpone
Hazelnut Latte 9.5

Coconut Milk | Ice | Hazelnut | Double Espresso

SR Special Iced Coffeeg 75

Oat Milk | Vanilla | Caramel | Ice Cream | Double Espresso
Affogato 7.0

Double Scoop Ice Cream | Double Espresso

Chocolate | Vanilla | Banana & Spinach | Mango | Mixed Berry 9.5



BARMENU

Aussie Spritz 16
Dilmah Iced Tea 16
Strawberry Daiquiri 16
Espresso Martini 16
Mixed Berry Mojito 16
Tequila Sunrise 16
Malibu Sunset 17
Classic Transfusion 17
Pina Colada 19.5

The Classic Gimlet 19.5
Classic Margarita 19.5
Malibu Pink Margarita 21
Old Cuban 21

Moscow Mule 21

Blue Long Island 25

Spicy 22

Tropical Sunrise 10
Cucumber Lime Refresher 10
Virgin Blueberry Mojito 10
Dilmah Iced Tea 10

Lemon Lime Bitters 10
Pineapple Sunrise 10

Black Label | Chivas | Dimple 9
Canadian Club 12 | Jameson 12
Double Black 12 | Gold Label 15
Jim Beam 10 |Jack Daniel’s 12

Rockland 15

Hennessy VS 15

Glenfiddich 14
Singleton 14
Glasgow 1770 14
Monkey Shoulder 16
Glenmorangie 14
Aberfeldy 16

Absolut | Bombay Sapphire 11
Grey Goose | Belvedere 14
Tequila - Sierra 11 Patron 15
Bacardi - Carta Blanca 11

Scotchmans Hill Shiraz 2021 71| 25
Scotchmans Hill Pinot Noir 2023 7
Scotchmans Hill Merlot 2021 71| 25
Pepper Jack - Barossa - Shiraz 2024 30
Jack & Jill - Pinot Noir 2024 38

Jack & Jill - Cabernet Sauvignon 2019 38
Jack & Jill - Shiraz 2021 38

| 25

Absolut 11

Grey Goose | Belvedere 14
Tequila - Sierra 11 Patron 15
Bacardi - Carta Blanca 11
Fireball 11

Malibu 10

Corona 9.

Asahi 9.
Carlton Draught
Heineken
Great Northern
Somersby - Apple
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Soft Drink Jug 10
Apple Juice Jug 12
Orange Juice Jug 15
500mI| Bottle 5

330m!| Glass Bottle 4.75
Can 3.5

Sparkling Water Jug 5

(Large Sharing Platters)
Hot Butter Calamari 29

Devilled Chicken 25

Arancini with Peri-Peri Mayo 25
Omelette 18

Chips Bowl 11

Scotchmans Hill - Chardonnay 2024 71 25
Scotchmans Hill - Sauvignon Blanc 2025 7 | 25
Scotchmans Hill - Moscato 71 25

Sacred Hill - Brut Cuvee 71 25

Jack & Jill - Chardonnay 2024 38

Jack & Jill - King Valley Prosecco 38
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	EPICUREX BIG BRUNCH 29.5
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	CRISPY RÖSTI BENEDICT 24

	CHILLI CLOUD SCRAMBLE 21
	COASTAL FISH & CHIPS 26.5
	WHIPPED FETA SUMMER GARDEN 20
	FARMHOUSE EGGS YOUR WAY 13.5
	ROAST CHICKEN & AVOCADO MELT 16
	TRUFFLE MUSHROOM MELT 16
	HCT MELT 14
	SERENDIB COCONUT INFUSION (KIRIBATH BENEDICT) 26

	BURGERS
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