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WARM MIXED OLIVES   9.0
fennel, orange (ve, gf)

FRIES      10.0
lemon salt, aioli (veo)

SWEET POTATO FRIES   10.0
shaved pecorino, rosemary salt, chipotle sauce (veo, gf)

CHEESY GARLIC BREAD   12.0
hand stretched, fior di latte, parmesan, rosemary salt (v, gfo)

BUFFALO WINGS    12.0
hot original wings, ranch sauce, cajun powder

CHILLI BABY SQUID    17.0
chilli, green onions, shallots, lime aioli (gf)

BRUSCHETTA     15.0
heirloom tomatoes, shallots, basil, cheese,  
aged balsamic, hand stretched pizza (veo, gfo)

STICKY CHICKEN BITES   15.0
chilli plum glazed free range chicken, house pickles (gf)

Salads & Buns
PUMPKIN & QUINOA SALAD   19.0
roasted pumpkin, quinoa, cheese, fresh rocket,  
balsamic dressing (veo, gf)

THAI BEEF SALAD    19.0
asian slaw, mint, coriander, peanuts, chilli,  
pickled ginger, nuoc cham, crispy shallots (gf)

SMOKED SALMON POKE BOWL  20.0
edamame, brown rice, corn, cabbage, nori,  
house pickles, sesame dressing (veo, gf)

THE MINNIPPI BURGER   21.0
grilled beef patty, cheese, caramelized onion,  
relish tomato, lettuce, aioli, chips

Make it a double     +6.0

KING ISLAND BEEF STEAK SANDWICH 23.0
grass fed rump steak, caramelised onion, cheese,  
bacon, egg, tomato, mesclun, beetroot, bbq sauce

Pizzas
Our pizza dough is house made & hand stretched 
Gluten-free base +4.0

MARGHERITA      22.0
tomato sugo, fior di latte, basil (v, gfo)

MUSHROOM & FETA     23.0
fior di latte, mushrooms, caramelised onions,  
feta, herbs,  evoo (v, gfo)

HAWAIIAN      23.0
tomato sugo, fior di latte, smoked ham, pineapple (gfo)

BBQ CHICKEN     26.0
fior di latte, grilled chicken, red onion, BBQ sauce (gfo)

GARLIC PRAWNS     27.0
tomato sugo, tiger prawns, roasted peppers,  
onion, lemon (gfo)

MEAT LOVER (CALZONE)    28.0
tomato sugo, fior di latte, italian sausage, bacon,  
smoked ham, salami, chipotle aioli (gfo)

PROSCIUTTO      28.0
tomato sugo, fior di latte, rocket, prosciutto,  
parmesan, evoo (gfo)

ADD-ONS
Ham, Salami, Bacon, Italian Sausage,   +5.0 
Prosciutto, Chicken, Smoked Salmon

Australian Prawns     +8.0

Mains
SPICED IRONBARK PUMPKIN   28.0 
& BROCCOLINI
squash, cashew cream, beetroot chutney,  
sunflower seeds (ve, gf)

MOOLOOLABA TIGER PRAWN LINGUINI 29.0
linguini, chili, garlic, tomato sugo herbs, lemon oil

CRISPY SKINNED PORK BELLY  24.0
fresh garden salad with black vinegar soy

CHICKEN PARMIGIANA   24.0
chicken breast, Napoli sauce, leg ham,  
mozzarella cheese, chips, salad

MARKET FISH           MP
fresh catch of the day, seasonal sides 

Desserts
TIRAMISU     15.0
bear bones espresso, savoiardi, mascarpone cream,  
cocoa (v)

NUTELLA PIZZA    15.0
hand stretched, nutella, fresh strawberries (v, gfo)

BELGIAN WAFFLE    15.0
matcha icecream, fresh strawberries (v)

(v) Vegetarian | (ve) Vegan | (vo) Vegetarian option 
(veo) Vegan Option | (gf) Gluten friendly 
(gfo) Gluten friendly option

Please advise your server if you have any dietary 
requirements, food is prepared in an environment that 
handles gluten, dairy and nuts.

Main menu available from 11am

Please note a 15% surcharge applies on public holidays

ORDER & PAY ON YOUR PHONE
We’ll bring it to you. Scan the QR on  
your table to view our visual menu
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ORDER & PAY ON YOUR PHONE
We’ll bring it to you. Scan the QR on  
your table to view our visual menu

The Milk Bar
 
SMOOTHIES     9.0

VITALITY 
strawberry, mango, raspberry & goji berries

DETOX  
blueberries, banana, dates & boysenberry

REBOOT  
mango, pineapple, banana & passionfruit

COLD PRESS JUICE     6.5

EAGLE EYE 
carrot, apple, orange, pineapple, lemon, turmeric

SWEET CHEEKS 
apple, watermelon, cucumber, lime, raspberry

GREEN WITH ENVY 
apple, celery, spinach, kale, cucumber, lemon, parsley

MILKSHAKES     7.5
Chocolate, Strawberry,  
Caramel or Vanilla

COFFEE             CUP 4.5 | MUG 5.5

Latte, Cappuccino, Flat White, 
Long Black, Macchiato,  
Piccolo, Short Black 

Syrup, Vanilla, Caramel, Hazelnut   +0.5

Alternative Milk, Almond,    +1.0 
Lactose Free, Oat, Soy

Babycino     1.5

HOT CHOCOLATE            CUP 4.0 | MUG 5.0

TEA      4.5
English Breakfast, Earl Grey,  
Sencha Green, Peppermint 

ICED SELECTION     6.0
Iced Coffee, Iced Latte, Iced Chocolate, Iced Mocha

Minnis
TOAST       9.0 
toast (GFO), jam, vegemite, peanut butter or nutella

KIDS EGGS      10.0 
scrambled eggs, hash browns, crispy bacon, 
tomato sauce

HAM & CHEESE TOASTIE    10.0 
ham, butter, cheese (gfo)

KIDS PANCAKES     10.0 
pancakes, vanilla ice-cream, strawberry, 
maple syrup, oreo biscuit crumb

Add Ons
 
HASH BROWNS     +5.0

GRILLED MUSHROOMS    +5.0

AVOCADO      +5.0 

BACON      +5.0

SMOKED SALMON     +7.0

GRILLED HALOUMI     +5.0 

EGG (POACHED/FRIED)    +5.0 

HOLLANDAISE OR BEETROOT RELISH  +3.0

Signature  Breakfast 
BREAKFAST AVAILABLE
Saturday 7:30am - 11:00am
Sunday 7:30am - 11:00am
 

EGGS ON TOAST        12.0 
eggs your way, sourdough, beetroot relish (gfo,df)

AVOCADO SOURDOUGH    15.0 
tomato, herbs, avocado, feta, sourdough, lemon (gfo))

FAMOUS BENEDICT     19.0 
english muffins, rocket, hash browns,  
grilled halloumi, bacon, poached eggs, hollandaise (gfo) 

VEGETARIAN BREAKFAST    19.0 
english muffins, rocket, hash browns,  
corn & zucchini fritters, grilled halloumi, crumbled feta, 
avocado, pesto mayo (v, veo, df)

Vegan Acai  Bowls
 
PLAIN ACAI BOWL     15.0 
acai, granola

LOADED ACAI BOWL     19.0 
acai, granola, strawberries, banana, mango, 
mixed berry coulis

Oreo Biscuit Crumb 
Pancake Stack
pancakes, vanilla ice-cream, fresh strawberry, 
banana, nutella, oreo biscuit crumb, maple syrup (v)

16.0

(v) Vegetarian | (ve) Vegan | (vo) Vegetarian option 
(veo) Vegan Option | (gf) Gluten friendly 
(gfo) Gluten friendly option

Please advise your server if you have any dietary requirements, 
food is prepared in an environment that handles gluten, dairy 
and nuts.


