
BREAKFAS T
A  L A  C A R T E
F R U I T  T O A S T  O R  C I A B A T T A 	 8
S e r v e d  w i t h  J a m  &  B u t t e r

B I R C H E R  M U E S L I 	 1 6
A p p l e  S o a k e d  O a t s  s e r v e d  w i t h  F r e s h

S t r a w b e r r i e s

H A M  &  C H E E S E  C R O I S S A N T 	 1 2

C H E E S E  &  T O M A T O  C R O I S S A N T 	  1 0

E G G S  Y O U R  W AY 	 1 6
Two Eggs Cooked either Fr ied ,  Poached or

Scrambled ser ved on Ciabatta Toast

B R E A K F A S T  B U R G E R 	  1 8
B ac on ,  Fr ie d Egg ,  H ash B rown ,  Che ddar

Che e s e with  R el ish & A iol i  on a  B r io che B un

B U T T E R M I L K  P A N C A K E S 	 1 9
Plain,  Chocolate Sauce or Blueberr y,  ser ved

with Maple Syrup & Vanilla Ice Cream

M U S H R O O M  &  C H E E S E  O M E L E T T E 	 2 2
T h r e e  E g g  O m e l e t t e  s e r v e d  o n  C i a b a t t a  To a s t

ALL YOU CAN EAT BUFFET 
BREAKFAST ONLY $32

A s k  y o u r  w a i t e r  a b o u t 
o u r  S e l e c t i o n  o f 
C o f f e e  &  H e r b a l  Te a s





MISTER MUNRO 
R E S T A U R A N T  &  B A R

2 1 5  L I T T L E  C O L L I N S  S T R E E T ,  M E L B O U R N E  3 0 0 0 .  P H : 0 3  9 6 6 9  0 0 2 6 .  M I S T E R M U N R O . C O M . A U

 P L E A S E  L E T  Y O U R  W A I T E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  Y O U  H A V E .

No Split Bills. 15% Surcharge on sundays & Public Holidays/1.5% cc surcharge.

SMALL

FRESH COOKED BAGUETTE WITH CULTURED BUTTER 

MUSHROOM & MOZZARELLA ARANCINI, HERB AIOLI
 
CALAMARI, HARISSA AIOLI, LEMON 

VEG DUMPLINGS, CHILLI OIL 

PORK DUMPLINGS, POTSTICKER SAUCE 

KARAAGE, PONZU AIOLI 

POUTINE, CHIPS, CHEESE CURDS, GRAVY 

CLASSICS

BANGERS AND MASH - SAUSAGE, MASH POTATO & CARAMELIZED ONION

FISH AND CHIPS 

EVT BURGER - BEEF PATTIE, LETTUCE, TOMATO, PICKLES, CHEESE (MR)

HALOUMI BURGER W CHIPS

SOUTHERN FRIED CHICKEN BURGER, COLESLAW, PICKLES, CHIPOTLE W CHIPS

PARMIGIANA W CHIPS AND SALAD

CLUB SANDWHICH - CHICKEN, BACON, LETTUCE, TOMATO, EGG W CHIPS

STEAK SANDWICH W EGG, CHEESE, ONION & CHIPS

CEASER SALAD - BACON, LETTUCE, EGG, CROUTONS & PARMESAN CHEESE
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SMALLS 
FRESH COOKED BAGUETTE WITH CULTURED BUTTER
MUSHROOM & MOZZARELLA ARANCINI, HERB AIOLI 
VEGETABLE DUMPLINGS, CHILLI OIL 
CALAMARI, HARISSA AIOLI, LEMON 
PORK BELLY, BRAISED RED CABBAGE, BALSAMIC GLAZE 
CARAMELISED ONION & GRUYERE TART, ROCKET 

large
BEEF BOURGUIGNON, GNOCCHI, MUSHROOM, BACON, RED WINE SAUCE 
SEARED GOLDBAND SNAPPER, BROCCOLINI, MANDARIN BURNT BUTTER  (AUS)
BRINED HALF CHOOK, BRAISED LEEKS, DIJON CREAM SAUCE 
PRAWN LINGUINE, GARLIC WHITE WINE CREAM SAUCE 
ROASTED BUTTERNUT PUMPKIN, MUSHROOM, POLENTA 

grill 
250G PORTERHOUSE STEAK 
200G LODDON VALLEY LAMB BACKSTRAP 
300G SCOTCH FILLET GRAIN FED 100 DAY GRAIN FED MB2
500G RIBEYE 150 DAY GRAIN FED MB2

SERVED WITH CHOICE OF SAUCE- RED WINE JUS, MUSHROOM JUS,
PEPPERCORN JUS, CHIMICHURRI OR MUSTARD

sides
FRIES, CONFIT GARLIC AIOLI 
CEASER SALAD, SOURDOUGH, SMOKED BACON, EGG, GRANA PADANA 
ROASTED HEIRLOOM CARROTS, FETA, DUKKAH 
SAUTEED GREENS, KALE, CAVOLO NERO, BROCCOLI, LEMON, ALMONDS 
ROCKET SALAD, PARMESAN, BALSAMIC 

5 p p
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2 1
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3 2
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MISTER MUNRO 
R E S T A U R A N T  &  B A R

2 1 5  L I T T L E  C O L L I N S  S T R E E T ,  M E L B O U R N E  3 0 0 0 .  P H : 0 3  9 6 6 9  0 0 2 6 .  M I S T E R M U N R O . C O M . A U

 P L E A S E  L E T  Y O U R  W A I T E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  Y O U  H A V E .

No Split Bills. 15% Surcharge on sundays & Public Holidays/1.5% cc surcharge.



DESSERTS

SWEET

JERRY’S BASQUE CHEESECAKE (GNR)
w Strawberry Compote & Chantilly Cream

STICKY DATE PUDDING
w Buttersoctch Sauce

CHURROS
w Hot Fudge Sauce & Vanilla Ice-Cream

ICE-CREAM OR SORBET
Chocolate, Strawberry, Vanilla or Lemon Sorbet

SAVOURY 

CHEESE BOARD
50g choice of one cheese Served with Lavosh, dried fruit and Fig
& Pear Relish. Southcape Brie, Black Jack Red cheddar or Danish
Blue 

Extra 50g

LIQUID DESSERT

AFFOGATO
Vanilla Ice Cream, Espresso & a choice of Baileys or
Frangelico Liqueur

IRISH COFFEE
Jameson Whiskey served in Black Coffee w Whipped Cream on
top

HENNESSY VSOP served warm

PORT - Penfolds Club Reserve, Tawny 
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FEELING PECKISH? - LIGHT MEALS MENU

HOT SOURDOUGH BAGUETTE W CULTURED BUTTER 

MUSHROOM & MOZZARELLA ARANCINI, HERB AIOLI 

VEG DUMPLINGS, CHILLI OIL 

CALAMARI, HARISSA AIOLI, LEMON 

PORK BELLY, BRAISED RED CABBAGE, BALSAMIC GLAZE 

CARAMELISED ONION & GRUYERE TART, ROCKET 

FRIES W CONFIT GARLIC AIOLI

50G CHOICE OF ONE CHEESE SERVED WITH LAVOSH,
DRIED FRUIT AND FIG & PEAR RELISH. SOUTHCAPE BRIE,
BLACK JACK RED CHEDDAR OR DANISH BLUE 

EXTRA 50G
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