
B i g  breakie  hash  + bacon +  sausage +  tomato + 

ho l la  +  poached eggs  on toast  24

Vani l la  b ean hot  cake  stack  +

berry  sorbet  +  lemon cream 21

G ranola  +  raspberry  ch ia  +  seasona l  f ru i t  18

Avo cado,  mint  &  p ea smash  +  greens

whipped lemon feta  +  sumac +

poached eggs  on seeded toast  (GFO)  22

Co l d  smoke d s a lmon  +  herb  potato  hash +

watercress  +  pesto  +  poached eggs  + 

ho l landa ise  & popped capers  (GF )  22

Charred seasonal  greens  + maple roasted vege +

cr ispy  f r ied  ha l loumi  +  lemon hummus +

toasted seeds  & sauerkraut  (GF )  (V)  21 . 5

b e ne s e le ct ion  on s ourdough

-  as ian  f lavoured pork  be l ly  +  p ick led  cucumber 

	 (bread GFO) 23

- 	 sweet  & st icky  ch i l l i  f r ied  ch icken 23

- 	 charred seasona l  greens  +  herb  pesto

	 (bread GFO) 23

- 	 c lass ic  bacon 23

Eg g s  any style  on  to ast  14 . 5

Choose  your  bread +  add ons

Shawarma spice d lamb mince  +

cumin  f lat  bread +  roast  beetroot  +  tabbouleh  + 

creamy goats  cheese  whip  +  dukkah 23 . 5

Smoky p aprika  black  eye d b eans  +  gr i l led  corn 

sa lsa  +  greens  +  lemon hummus + ch i l l i  +

corn  ch ips  (GF )  (V)  20

Charco al  burger  + bra ised bbq beef  br isket  + 

creamy cor iander  mayo +  s law + f r ies  23 . 5

S emol ina  fr ie d  ca lamari  &  f ish  +

herb  rock  sa l t  +  lemon + mayo +

gremolata  +  green sa lad  21

Sticky chi l l i  f r ie d  chicken b owl  17. 5

Herb & lemon s alte d sho e str ing fr i e s  +  a io l i

s ide  4  /  bowl  8 . 5

Polenta  fr ie s  +  parmig iano +  a io l i  (GF )  12 . 5

COL D  PRE SSED  JU IC E  9

made f resh  to  order

Bugsy  green apple  +  sp inach +

cucumber  +  lemon + mint

Berry  n i ce  orange +  apple  +  berry  mix

Sunri s e  tr i o  p ineapple  +  orange +  red  apple

SMO OTHIE  8.9

feel free to change milks / all protein is plant based

But ter  me up  peanut  butter  +  oat  mi lk  + 

choco late  prote in  +  dates  +  banana

St raw b erry  f i e l d s  a lmond mi lk  +

strawberry  +  banana +  st rawberry  prote in

Tro p i cal  van i l l a  mango + p ineapple  +

coconut  mi lk  +  van i l la  prote in

FROM THE FRID G E

Dai ly  Organics  kombucha 7

Karma Cola  6

Lemmy Lemonade  6

Gingere l la  6

Karma orange mango & apple  6

Karma apple  & guava & pass ionfru i t  6

Antipodes  spark ing water  1L  10

COFFEE  &  TEA

Long b lack  4 

Flat  white  4. 5  /  5 . 5

Mocha  5  /  6

Cappucc ino  4 . 5  /  5 . 5

Latte  4 . 5  /  5 . 5

Long macchiato  4

Pico lo  4

Hot chocolate  5 . 5

Teas  4 . 5

engl ish  breakfast  /  ear l  grey  /  peppermint  /

preen tea  /  roo ibos  orange c i t rus  organic

Alt  mi lk  oat  /  a lmond /  coconut  /  soy  70c

IC E  C HO COL ATE /  IC E  COFFEE /

IC E  SALTE D  CARAMEL  8. 5

made with  van i l la  bean ice  cream +

topped with  whipped cream

ESPRE SS O OVER IC E  5 . 5

espresso  over  i ce  +  your  cho ice  of  mi lk

oat  /  a lmond /  coconut  /  soy  /  cow

TAP BE ER

Emerson’s  p i lsner  1 1

Panhead super  charger  10

Zeffer  cr isp  apple  c ider  10

FRID G E BE ER

Corona 330ml  9

Garage Pro ject  beer  can  8 . 5

Garage Pro ject  fugazi  2 . 5% 8

Speight ’s  big  bot  10

Speight ’s  Summit  Ultra  big  bot  10

Ste in lager  Pure  330ml  8 . 5

Hoegaarden 330ml  9

WINE

Kopiko Bay sauvignon b lanc  9 /  38

Vavasour  sauvignon b lanc  10. 5  /  42 

Leef ie ld  Stat ion  chardonnay  10  /  42

Peregr ine  chardonnay 13  /  45

Roar ing Meg rosé  10  /  45

Shepherd ’s  R idge p inot  noir  10  /  45

Mt Dif f icu l ty  p inot  no ir  80

Terra  Sancta  p inot  no ir  14  /  60

Angus The Bul l  cab sauv  55

Peregr ine  p inot  gr is  1 1  /  50

Gancia  Procecco  9  /  38

CO C KTAIL S

Espresso mart in i  16

Bloody mary 13

Pims 13

Virgin  b loody mary 1 1

Mimosa 1 1

R E F R E S H M E N T SF O O D

PLEASE ORDER AT THE COUNTER 

BREAD OPTIONS Tradi t iona l  sourdough / 

seeded loaf  /  keto  /  mult i  gra in  GF

A D D  O N S

House smoked sa lmon /  as ian  pork  be l ly  /

st icky   ch i l l i  f r ied  ch icken 7

Bacon /  herb  potato  cake /  kimchi  /

cr isp  f r ied  ha l louni  /  sauerkraut  /

avo & pea smash /  f resh greens  5

hol landaise  2  /  aio l i  1 . 5

M I N T  C H I L D

Eggs + bacon on toast  8 . 5

Hot cake s  +  maple  9

Co co puffs  +  mi lk  5

Gri l le d  che e s e  & ham on to ast  5

Nacho s  +  cheese  +beans  +  sour  cream 9. 5

Sho e str ing fr ie s  5

GF Gluten Free  /  GFO Gluten Free  Opt ion /  V  Vegetar ian

Most  of  our  menu can be  made g luten f ree .  P lease  ta lk 

to  the  f ront  of  house  team for  any  spec i f i c  d ietary 

requi rements  and we wi l l  t ry  rea l ly  hard  to  accommodate 

your  needs .  Have a  great  day  a l l  you MINT FOLK xx


