
BREAKFAST
Toast & Preserves - 8
Ciabatta or fruit toast with your choice of spread. (GFO) + 2

Breakfast Parfait - 16
Toasted muesli served with a seasonal fruit medley and Greek yogurt.
Swap for coconut yogurt (VG) + 2 

Eggs Your Way - 15
Your choice of poached, fried or scrambled eggs served with ciabatta (GFO).

Eggs Benedict - 26
Poached eggs served on ciabatta with spinach and hollandaise sauce.
Comes with mushrooms or bacon. Swap to smoked salmon (GFO) + 7

Smashed Avo - 21
House-made beetroot hummus, cherry tomato, whipped feta served on ciabatta (V) (GFO) (VGO).
Add (2) eggs + 7

Mews Big Breakfast - 29
Eggs your way, grilled tomato, fried spuds, mushrooms and pork sausage served on ciabatta 
(GFO) (VGO available). 

Pancakes - 22
Pancakes - served with butter and maple syrup + add chocolate chips or seasonal fruits for +2 (V)
(GFO).

ADD-ONS - To be ordered with a breakfast
Smoked salmon / 2 eggs / halloumi / bacon / chorizo / pork sausage - 7 each
Avocado / spuds / hash browns - 5 each
Mushrooms / tomato / spinach / whipped feta / hollandaise - 4 each
Jam / peanut butter / Vegemite / honey / extra toast / extra GF toast - 2 each

LIGHTER NIBBLES - Available as takeaway
Banana Bread - 8 (GF) + 0.50
Muffin (assorted) - 7

BREAKFAST MENU

Ham and Cheese Croissant - 12
Cinnamon Scroll - 8

Breakfast Burger - 16
Chicken and Avacodo Toastie - 18



Surcharges applies to all EFTPOS transactions.
15% surcharge applies on Sundays and public holidays.



MAINS
House Burger - 27
Beef, cheese, greens, tomato, mayo, served with chips (GFO).

The Steak Sandwich - 28
150g striploin, house-made beetroot hummus, mixed greens and caramelised onion, 
served with chips.

Chickpea Masala - 22
Chickpeas, spinach, and onion cooked in fragrant garam masala and coconut cream (VG) (GF).

Butter Chicken Curry  25
Marinated chicken cooked in a mild tomato-based curry sauce, served with rice 
(GF) (Contains nuts).

PIZZA FROM 4PM
Made fresh to order on handcrafted bases.

Margherita - 15
Sliced tomato, basil leaves, and cheese on a tomato base.

Cheese - 15
Cheese on a tomato base. 

Mushroom and Truffle - 30
Mushrooms, rocket, truffle oil, cheese, and garlic butter.

Pepperoni – 15
Pepperoni and cheese on a tomato base.

Carnivore - 30
Pepperoni, chorizo, ham, and cheese on a tomato base.

Butter Chicken - 30
Chicken, cheese, garlic butter, and butter chicken sauce.

DINING MENU



SALADS
Bangkok Bowl - 24
Marinated striploin, mixed greens, capsicum, cucumber, rice noodles 
and chilli with Thai dressing (GF) (VO) (VGO).

From the Garden - 18
Beetroot, spinach, pine nuts, whipped feta, and couscous with lemon dressing (V) (VGO).

SANDWICHES
The Farmer’s Melt - 18
Lemon and herb-marinated chicken, spinach, avocado and aioli on ciabatta (GFO).

The B.L.T. - 18
Bacon, lettuce, tomato and mayo on a Turkish roll (GFO). Add avocado + 4

Fungi and Fromage - 18
Mushroom, cheese and greens on a Turkish roll (GFO) (V).

BITES AND SIDES
Garlic Bread (GFO) (V) - 8
Bruschetta (GFO) (V) - 10
Chips and Aioli (GF) (V) (VG) - 10
Halloumi Chips (GF) - 16
Curry Chips (V) - 15
Triple Cooked Spuds (VO) - 18
Roasted Veggies (GF) (V) (VGO) - 13
Arancini (GF) - 15

Surcharges applies to all EFTPOS transactions.
15% surcharge applies on Sundays and public holidays.

DINING MENU



WINE AND BUBBLES
Stella Bella
Whipbird
Whipbird
Otro Vino
Whipbird
Wildflower
Stella Bella
WIldflower

PACKAGED
Funk Perth Cider
Cannabis BD
Two Bays
Two Bays
Heaps Normal

COFFEE AND TEA
Espresso
Black Coffee
White Coffee 
Latte, cap, flat white 
or macchiato
Matcha/Chocolate
Tea (assorted selection)

ICED
Latte, choc or matcha
House Tea
Peach, mango, and or lemon

DRINKS MENU
 
SSB
Chardonnay
Pinot Gris
Rosé
Pinot Noir
Shiraz
Cabernet Merlot
Prosecco

Cider   4.8%
Ginger Beer   4.2%
GF Pale Ale   4.5%
GF Rice Lager   3.5%
Lager   0.5%

S / L / B
13 / 18 / 65
12 / 17 / 60
12 / 17 / 60
13 / 18 / 65
12 / 17 / 60
13 / 18 / 65
13 / 18 / 65
14 / -- / 70

13
13
14
14
10

4
4.5/5.5
5/5.5

6
6
6
6

JUICE
Orange
Gingered Apple
Watermelon
Daily Greens

SODA
Coke, Coke no sugar, Sprite,dry,
soda, tonic and ginger beer

Extras - decaf + 0.60, soy, oat or almond + 0.70, extra shot + 0.60, syrup + 0.60

Surcharges applies to all EFTPOS transactions.
15% surcharge applies on Sundays and public holidays.

5
5/5.5
5

6
7



COCKTAIL MENU
The Ritual of Butter & Bean - 20

Vodka, coffee liqueur and croissant crème. 

R+R Elixir - 18
Blanco tequila, black raspberries, black cherry and rosemary. 

The Autumn Coven Cordial – 16
Spiced rum, apples, vanilla and cold custard cream - served warm (D). 

The Relic - 22
Oyster shell gin, tomato-infused vermouth, olive brine and samphire.

Winterwine – 19
Shiraz gin, winter spices, apricot brandy and apple schnapps.

Lost Little Fig - 20
Fig-infused reposado tequila, honey and lemon.

Honeycomb Nocturne - 24
Toasted cacao nib and burnt butter fat washed honeycomb 

bourbon, chocolate bitters and winter spice (D).

Paddington Station - 12
English breakfast tea, orange marmalade, lemon and vanilla.

It’s Foggy in Harvard - 10
Earl grey, lavender, coconut cream and vanilla.

Konshu’s Dreams - 11
Hibiscus tea, blueberry, vanilla, lime and coconut cream.

Campfire Smoke - 10
Chocolate, marshmallow foam, earl grey and lavender 

- served hot.

Classic and custom cocktails are also available.

NON ALCHOLIC
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