
low gluten breakfast

toast 
low gluten bread (2) | australian cultured butter 
choice of fruit jam, honey, vegemite or
peanut butter			 
				    (v + ve on request)

seasonal fruit salad 
coconut yoghurt    
				    (v + ve)

bacon + egg roll
hash brown | american cheese | tomato relish
aioli | low gluten bun		
				    (v + ve on request)

coconut + mango chia pudding 
soaked chia | fresh mango | coconut crumble 	
				    (v + ve)

smashed avo + beetroot toast
poached eggs (2) | low gluten bread | goats’ curd 
beetroot hummus | dukkah
				    (v + ve on request)

classic eggs benedict  
poached eggs (2) | barkly smokehouse ham | spinach
hollandaise sauce | low gluten bun    
				    (v on request)

the big breakfast  
eggs your way (2) | bacon | chorizo | halloumi
avocado | hash brown | low gluten toast  
				    (v + ve on request)
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available from 7.30am

Allergen Statement
While some menu items may not include specific allergens as ingredients, all our food is made in a 
facility that contains allergens. Therefore, we are unable to guarantee there are no allergens in the 
food and beverages served from this menu.
LG* - Low Gluten | V - Vegetarian | VE - Vegan
*Low gluten contains no more than 20 milligrams per 100 grams of total ingredients of a meal.
Please be advised that this outlet now uses shared, filtered oil. If you have any allergies, please 
speak with a staff member.
A / I / M:
A = Australian (harvested in Australia only) | I = Imported (harvested outside Australia only) 
M = Mixed (contains both Australian and imported seafood)



hugh trumble chicken caesar salad 
cos lettuce | grilled chicken | soft boiled egg | bacon  
anchovy (i) + parmesan dressing	 (v on request)
add grilled chicken  +5

confit tuna (a) niçoise   
warm chat potatoes | green beans | olives | boiled egg 
cherry tomato | cos lettuce	
				    (v + ve on request)	

skirt steak burrito bowl
miso baked salmon (a) | wasabi mayo | seasoned rice
sesame cucumbers | pickled daikon | avocado 
sesame dressed mixed leaves | boiled egg
				    (v + ve on request)

wagyu beef + bacon cheeseburger + chips
wagyu patty | maple bacon | american cheese
onions | pickles | mcg burger sauce | low gluten bun
				    (v + ve on request)

risotto verde 
green risotto | leek purée | sugar snap peas 
zucchini flowers | asparagus | goats’ cheese | chives		
				    (ve on request)

tandoori chicken skewers 
raita | chopped tomato salad | saffron rice 
low gluten bread on request	
				    (v on request)
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available from 11am
low gluten lunch

Allergen Statement
While some menu items may not include specific allergens as ingredients, all our food is made in a 
facility that contains allergens. Therefore, we are unable to guarantee there are no allergens in the 
food and beverages served from this menu.
LG* - Low Gluten | V - Vegetarian | VE - Vegan
*Low gluten contains no more than 20 milligrams per 100 grams of total ingredients of a meal.
Please be advised that this outlet now uses shared, filtered oil. If you have any allergies, please 
speak with a staff member.
A / I / M:
A = Australian (harvested in Australia only) | I = Imported (harvested outside Australia only) 
M = Mixed (contains both Australian and imported seafood)



bakery

house made cookies
freshly baked cookies from our pastry kitchen

house baked muffins
freshly baked muffins from our pastry kitchen

pastry cabinet
freshly baked sweet pastries
danishes | pain au chocolate | almond croissants

bacon + egg roll
hash brown | american cheese | tomato relish  
aioli | toasted milk bun		  (lg + v on request)

waffles + berries 
whipped mascarpone | berry compote 
vanilla ice cream | maple		  (ve on request)

classic eggs benedict 
poached eggs (2) | barkly smokehouse ham 
english muffin | spinach | hollandaise sauce 		
				    (lg, v + ve on request)

smashed avo + beetroot toast  
poached eggs (2) | beetroot hummus 
goats’ curd | dukkah		  (lg, v + ve on request)

the big breakfast
eggs your way (2) | bacon | chorizo | halloumi
avocado | hash brown | toasted sourdough
		   		  (lg, v + ve on request)  

sourdough toast
toasted sourdough (2) | australian cultured butter 
choice of fruit jam, honey, vegemite or peanut butter		
				    (lg on request)
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available from 7.30am

breakfast
available from 7.30am - 10:30am



fresh bowls

extras

seasonal fruit salad
almond + hazelnut crumble | coconut yoghurt 
				    (lg, v + ve)

coconut + mango chia pudding 
soaked chia | fresh mango | coconut crumble		
				    (lg, v + ve)

acai bowl 
acai | banana | berries | granola
coconut flakes | chia seeds	 (lg, v + ve on request)

acai extras 
peanut butter | nutella | honey | passionfruit

breakfast add ons
free-range eggs (2) – fried, poached or scrambled
bacon 
halloumi 
chorizo 
english spinach
avocado
mushrooms
hollandaise sauce
hash brown
tomato relish
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Allergen Statement
While some menu items may not include specific allergens as ingredients, all our food is made in a 
facility that contains allergens. Therefore, we are unable to guarantee there are no allergens in the 
food and beverages served from this menu.
LG* - Low Gluten | V - Vegetarian | VE - Vegan
*Low gluten contains no more than 20 milligrams per 100 grams of total ingredients of a meal.
Please be advised that this outlet now uses shared, filtered oil. If you have any allergies, please 
speak with a staff member.
A / I / M:
A = Australian (harvested in Australia only) | I = Imported (harvested outside Australia only) 
M = Mixed (contains both Australian and imported seafood)

delicatessen

baguettes | wraps | toasties | bagels
freshly made on site

10+

available from 10.30am



lunch

salads + lighter disher

hugh trumble caesar salad 
cos lettuce | soft boiled egg | bacon | garlic croutons 
anchovy + parmesan dressing 	 (lg + v on request)
add grilled chicken  +5 

confit tuna (a) niçoise   
warm chat potatoes | green beans | olives | boiled egg  
cherry tomato | cos lettuce	 (lg , v + ve on request)

main meals

trumble schnitty roll + chips 
crumbed chicken schnitzel | lemon pepper mayo 
shredded iceberg lettuce | cheddar cheese

wagyu beef + bacon cheeseburger + chips
wagyu patty | maple bacon | american cheese | onions 
pickles | mcg burger sauce	 (lg, v + ve on request)

skirt steak burrito bowl  
smokey skirt steak | guacamole | sour cream | jalapeño 
mango salsa | roasted peppers | beans

risotto verde  
green risotto | leek purée | sugar snap peas 
zucchini flowers | asparagus | goats’ cheese | chives (v)
				  
tandoori chicken skewers 
garlic naan | raita | chopped tomato salad | saffron rice

trumble chicken schnitzel 
heirloom tomato ‘caprese’ | mini burrata | prosciutto 
rocket | aged balsamic

mcg fish + chips
beer battered rockling (a) | fennel salad | sauce gribiche
charred lemon | salt + vinegar seasoning 

sides

hot chips
garlic aioli
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available from 11am

for the kids

kids cheeseburger + chips 			 

kids fish (i) + chips

kids fried chicken (3) + chips

15

15

15

available from 11am



beverages

non alcoholic
mount franklin still water 
keri juice varieties 
mount franklin sparkling water 
coca cola varieties
fanta varieties
powerade varieties

4.9
6.0
6.5
6.8
6.8
8.8

small
medium
large

coffee by industry beans
cappuccino | latte | flat white | magic 
espresso | double espresso
short machiatto | long machiatto | piccolo
short black | long black
mocha | hot chocolate

industry beans coconut nectar chai
chai latte | dirty chai latte

tea by t2
english breakfast | earl grey | lemongrass + ginger 
peppermint | sencha (green) | chamomile

iced coffee
industry beans coffee concentrate with milk + ice

matcha
avaliable hot or iced

milks
full cream | skinny | soy | oat | almond

syrups 
caramel | hazelnut | vanilla

milkshake 
chocolate | strawberry | caramel | banana
blue heaven | cookies + cream
add extra ice cream scoop  +1

coffee	 tea
6.0	 5.5
6.5	 6.0
6.8	 6.3

7.2

7.2

.40

7.8



wines

bottled alcohol
carlton dry 3.5%
two bays session ale gluten free
4 pines pacific ale
balter cerveza
asahi super crisp 0.0%
mountain goat hazy apple cider

12.5
14.5
14.5
14.5
10.0
13.5

sparkling wine
mcc members reserve sparkling, goulburn valley, vic
pizzini prosecco, king valley, vic

white wine
mcc members reserve sauvignon blanc, gippsland, vic
saltram winemaker’s selection fiano, barossa valley, sa
st. hubert’s ‘the stag’ pinot grigio, yarra valley, vic
st. hubert’s ‘the stag’ chardonnay, yarra valley, vic
tahbilk ‘estate’ pinot gris, goulburn valley, vic
longview ‘macclesfield’ riesling, adelaide hills, sa
coldstream hills sauvignon blanc, yarra valley, vic 
coldstream hills chardonnay, yarra valley, vic

rose
squealing pig rose, multiregional, sa

red wine
mcc members reserve shiraz, heathcote, vic
yering station ‘elevations’ pinot noir, yarra valley, vic 
paulett ‘polish hill river’ shiraz, clare valley, sa  
red hut ‘lowburn’ pinot noir, central otago, nz
tahbilk ‘museum’ cabernet sauvignon, goulburn valley, vic
redman cabernet sauvignon, coonawarra, sa

 
13.5/67.5

16/80

13.5/67.5
13.5/67.5
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14/70

14.5/72.5
16.5/82.5
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