
 

Please inform our team of any allergies or intolerances 
Payment by credit card incur a 1.4% merchant service fee. 
Groups of 8 will incur a 10% service charge. 15% surcharge applies on Sundays and Public Holidays. 

 
Our menu contains allergens and may cause intolerances. We will try to accommodate dietary needs, 
 but due to shared production areas, we cannot guarantee full omission.  

 

 

Lunch 

 

 

 

 
Croissant 6.5 
Berry jam | Citrus marmalade | Peanut butter | Nutella | Vegemite | Pepe Saya butter 

Almond Croissant 7 

Nutella Croissant 8 

Sandos 16 

Spiced Cauliflower with Whipped Tofu Panini v 
Whipped tofu vegan mayo, spiced cauliflower steak, arugula salad 

 

Roasted Peach e Mortadella Focaccia 
Roasted peach, mortadella, mozzarella, pesto, arugula salad, honey mustard dressing 

 

Chicken Schnitty Panini 
Chicken schnitzel, lemony arugula salad, cranberry mayo 

 

Muffuletta Focaccia 
Provolone cheese, salami, mortadella, olive tapenade, arugula 

 

Add on:  

Morris Salad, Dijon Mustard 9 

Chips, from the bag 6 
 

Tiramisu Gelato-On-A-Stick by Ciccone & Sons 10  
Bar Morris Signature Tiramisu meets Ciccone & sons. Take it with you to your room or just devour on the spot 

 

Coffee by INDUSTRY BEANS from 4.5 

Softs from 6 

Coke | Coke No Sugar | Sprite | Chinotto | Aranciata  

Tombucha | Crodino | Strange Love Yuzu  



 

Please inform our team of any allergies or intolerances 
Payment by credit card incur a 1.4% merchant service fee. 
Groups of 8 will incur a 10% service charge. 15% surcharge applies on Sundays and Public Holidays. 

 
Our menu contains allergens and may cause intolerances. We will try to accommodate dietary needs, 
 but due to shared production areas, we cannot guarantee full omission.  

 

 

Dinner 
 

 

Cicchetti 
Garlic and lemon marinated olives   9 v df gf 
Kalamatas, Manzanillo, Green Volos and Wild Koreiki Olive 

Roasted peanuts      7 v df gf 

Sicilian Anchovies, Ciabatta     9 df gf 

Panfocaccia, confit onion butter    7 v 
Morris signature house-made focaccia bread 

Zucchini flower fritters, saffron aioli    20 v 
 

Deli e Formaggio 
Prosciutto San Daniele     22 df gf 
18 months aged Prosciutto from Italy 80gm 

Mortadella       18 df gf 
Mortadella from Bologna Italy, 80gm 

Baked Tomino cheese, garlic and thyme   18 v gf 
A small wheel of cow’s milk soft cheese from Piedmont, baked to melt 
 

Don’t forget to order some panfocaccia to go with your deli & formaggio.  
 

 

Grande 
Eggplant involtini, spinach and ricotta   26 v  
Fried eggplant rolls, tomato sauce 

Morris Lasagna      29  
Signature Lasagna, slow cooked bolognese ragú, ham, fiordilatte mozzarella 

250g Bistecca, Chianti jus     37 gf 
MB4+ flank steak, red wine sauce 

Skull Island prawns, salmoriglio    38 gf 
Grilled prawns, herb and lemon butter 

 

 

Contorni 
Leafy salad, Dijon mustard     11 v df gf 

Baked Macaroni, three cheese, truffle   15 v 

Charred Broccolini, romesco, hazelnut vinaigrette  14 v df gf 

Brussel Sprouts, guanciale     14 df gf 

Fries, tomato salt      12 v df gf 

 



 

Available after 5pm  
 
Please inform our team of any allergies or intolerances 
Payment by credit card incur a 1.4% merchant service fee. 
Groups of 8 will incur a 10% service charge. 15% surcharge applies on Sundays and Public Holidays. 

 
Our menu contains allergens and may cause intolerances. We will try to accommodate dietary needs, 
 but due to shared production areas, we cannot guarantee full omission.  

 

Dessert 

 

 

Temptation 

 

Tiramisu Gelato-On-A-Stick by Ciccone & Sons  

Collab project: Morris Signature Tiramisu meets Ciccone & sons. 
Take it with you to your room or just devour on the spot. 

 

10 

Hazelnut Affogato, Disaronno and amaretti biscuits  
 

14 

Cannoli 

Freshly piped whipped ricotta, candied citrus. 

8 

 

Digestivo 

 

 

Fernet Branca | Milan, Italy 
Mint, green tea, chamomile, citrus zest, menthol  

 

13 

Amaro Montenegro | Bologna, Italy 
Light, orange zest, vanilla 

11 

Marionette Nocino | Yarra Ranges, Australia 
warming, wattleseed, walnut, lemon myrtle 

11 

 



Beer | Cider On Tap PIC SCH PNT

Young Henrys Stayer Mid Ale | NSW 10 Bar Morris Lager by Young Henrys | NSW 5 13 15

Young Henrys Cloudy Cider | NSW 11 Lord Nelson Three Sheets Pale Ale | NSW 5 13 15

Peroni Red | ITL 11 Apple Thief Pink Lady Cider | NSW 5 13 15

Sobah Lemon Aspen Pilsner (non-alcoholic) | QLD 10

Cocktails 

Americano Campari, an*ca formula, soda water, tall 16

Campari SprPz Campari, sparkling wine, soda, olive, orange 16

Aperol Spritz  Aperol, sparkling wine, soda, orange 16

Blue Eyes Feels Vivify eau-de-vie, orgeat, grapefruit soda 24

Rhubi & Tonic Rhubi rhubarb mistelle, elderflower tonic water 18

Repo Tommy’s Patron Reposado tequila, lime, agave 23

ManhaXan Buffalo Trace bourbon, sweet vermouth, biFers, luxardo cherry 23

Ocean’s Depth MarPni Seven Seasons Green Ant Gin, dry vermouth, house brine, Olives 25

Negroni Series  

Yuzu Negroni Campari, Heiwa Shuzo Tsuru-ume Yuzushu, sweet vermouth 22

Plum Negroni  Campari, Tsuru-Ume 'Nigori' Umeshu, sweet vermouth 24

Morris Boulevardier Morris Single Malt Whisky, Campari, sweet vermouth 23

Rucola Negroni Rucolino Amaro, sweet vermouth 25

Montenegro Negroni  Amaro Montenegro, sweet vermouth 22

Negroni Mexicana Montelobos Espadin Mezcal, Campari, an*ca formula 25

Wine by glass/carafe

Bubbles & Pet-Nat GLS  CRF BTL

NV Bandini Prosecco Glera Vento, ITL 14 65

‘20 Yume Ambrosia Nat Pinot Noir Ambrosia Kalbarri, WA 14 69

NV Taicnger Brut Reserve Champagne Chardonnay, Pinot 

Noir, Pinot Meunier

Reims, FRA 26 160

White & Rosé

‘23 Nick O’Leary Haywood Riesling Canberra District, ACT 17 47 70

‘ Toppers Mountain Manseng New England, NSW 19 57 95

’23 Shaw + Smith Sauvignon blanc Adelaide Hills, SA 16 48 80

‘24 Varney Wines ‘Entrada’ Vermen*no McLaren Vale, SA 15 45 75

‘23 Swinging Bridge ‘Mrs Payten’ Chardonnay Orange, NSW 15 45 75



 

‘22 Maison Saint Aix Rose Grenache Provence, FRA 17 51 85

Red

‘23 Wolfe at the Door Pinot Noir Tamar Valley, TAS 18 54 90

‘22 Monte Tondo San Pietro Valpolicella DOC Corvina Soave, ITA 17 51 85

‘22 Fiorini ChianP Superiore DOC Sangiovese Tuscany, ITA 16 48 80

‘22 Basket Range ‘Bantam’ Red blend Adelaide Hills, SA 19 57 95

‘22 Blood Moon ‘storm’ Cab Sav Merlot Grampions, VIC 17 50 72

‘21 Oliver’s Taranga Shiraz McLaren Vale 15 46 69



White by the boXle

‘21 Franz Haas ‘Lepus’ Pinot bianco TrenPno Alto-Adige, ITA 150

‘23 Wellington & Wolfe Riesling Tamer Valley, TAS 90

‘22 Vinden Fiano Hunter Valley, NSW 99

’21 Foradori ‘Fontanasanta’ IGT Manzoni Bianco TrenPno-Alto Adige, ITA 115

‘20 Alois Lageder ‘Porer’ DOC Pinot grigio TrenPno-Alto Adige, ITA 150

‘21 Foradori ‘Fuoripista’ IGT Pinot grigio TrenPno-Alto Adige, ITA 210

‘20 Foradori ‘Fontanasanta’IGT Nosiola TrenPno-Alto Adige, ITA 210

‘22 Snake & Herring Bizarre Love Triangle Pinot gris blend Great Southern, WA 65

‘21 Haddow & Dineen ‘Grain of Truth’ Pinot gris Tamar Valley, TAS 129

‘20 Polperro Fumé Blanc Sauvignon blanc Mornington Peninsula, VIC 115

‘22 Giovanni Rosso Roero DOCG Arneis Piedmont, ITA 100

‘22 Graci Etna Bianco DOC Carricante Etna, ITA 150

‘22 Good IntenPons ‘Ridiculously White’ Sémillon Mount Gambier, SA 65

‘22 Mercer ‘Reserve’ Sémillon Hunter Valley, NSW 94

‘21 Capolina Perlingieri ‘Preta’ IGT Falanghina Campania, ITA 110

‘21 Good IntenPons ‘Volcanic Lakes’ Chardonnay Mount Gambier, SA 130

‘22 Burton McMahon D’Aloisio Chardonnay Adelaide Hills, SA 120

‘20 Tenuta Cucco Langhe DOC Chardonnay Piedmont, ITA 170

Orange & Rosé by the boXle

‘21 Gilbert Rosé Pet-Nat Sangiovese Mudgee, NSW 70

‘21 Toppers Mountain ‘White Submarine’ Chardonnay, Pinot Noir, Pinot 

Bianco 

New England, NSW 80

‘21 Architects of Wine Rosato Nero d’Avola Adelaide Hills, SA 95

‘22 Maison Saint Aix Rose Grenache Provence, FRA 90

Red by the boXle

    

‘23 Wolfe at the Door Pinot Noir Tamar Valley, TAS  90

‘22 Gilbert Pinot Noir Orange, NSW  80

‘17 Domaine Rewa Pinot Noir Central Otago, NZ  170

‘22 Yume Manjimup Pinot Noir Great Southern, WA 99

‘21 Graci Etna Rosso DOC Nerello Mascalese Etna, ITA  150

‘21 Pietradolce Etna Rosso Nerello Mascalese Etna, ITA  150

‘21 Monte Bernardi ChianP Classico ‘Sangio’ Sangiovese Tuscany, ITA  120

’21 Monte Bernardi ChianP Classico ‘Retromarcia’ Sangiovese Tuscany, ITA  150

‘23 Aphelion Welkin Nero d’Avola McLaren Vale, SA  70

‘19 Galafrey ‘Whole Bunch’ Shiraz Mt Baker, WA 80

‘17 Pipan Steel Nebbiolo Alpine Valleys, VIC  130

‘17 Tenuta Cucco Barolo Serralunga d’Alba DOCG Nebbiolo Piedmont, ITA  250



‘21 Yume Pwakkenbak Cabernet Franc Mount Baker, WA 92

‘22 Saljleet GSM McLaren Vale, SA  120

‘22 Vino Volta 'Love Sick Puppy' DolceFo Swan Valley, WA  90

‘21 Foradori ‘Sgarzon’ IGT Teroldego TrenPno-Alto Adige, ITA  210

‘20 Foradori ‘Granato’IGT Teroldego TrenPno-Alto Adige, ITA  370

‘21 Monte Bernardi ‘Tzingarella’ IGT Cabernet blend Tuscany, ITA  150

‘12 David Franz Benjamin’s Promise Museum Shiraz Barossa Valley, SA  280

‘17 Domaine A ‘PePt A’ Cabernet blend Coal River Valley, TAS  165

‘19 Yarra Yerring Agincourt Cabernet Malbec Yarra Valley, VIC  201

‘22 HuXon Triptych Cabernet Sauvignon Margaret River, WA  130

 

Sweet & Saké by the boXle

‘22 Akishika Shuzo ‘Pressed Moto’ Saké Osaka, JPN 200

‘18 Inkwell Black & Blue Zinfandel McLaren Vale, SA 110


