TOAST

Toast with Spread..........couevvinenen. V VG GFO
Your choice of sourdough, multiseed or gluten free

EGGS

Eggs Your Way........ccoceviiiriiinenene V GFO

Cooked to your preference, served with your
choice of bread

Chilli Scramble.......ccoooieeeeea. VvV GFO
Silky scrambled eggs cooked with fresh chillies in
chilli oil, served with house salad and your choice
of bread

OMELETTES

Ham & Cheese......coviinnnnicevccciienenn, GFO
Mushroom, Spinach & Halloumi.....v cro

Nduja & Chorizo.......ccecvreneerierercienn. GFO

SMALL PLATES

MOONCHILD FRIED CHICKEN
Fried chicken thigh finished with moon-
nash rub, pickles and aioli.

MUSHROOM ARANCINI Vv

Mushroom risotto balls, fried until golden
brown, topped with aioli and parmesan.
CALAMARI

Squid fried until soft and tender, served
with lemon and chipotle aioli.

PRAWN TWISTER
Crispy prawn twisters served with a hot and
sour dipping sauce.

PIZZAS-TO SHARE

MARGHERITA V
Sugo, mozzarella, basil, olive oil.

BUTTER CHICKEN
Chicken, makhani sauce, mozzarella,
coriander, mushrooms.

NDUJA & SALAMI

Nduja, salami, sugo, mozzarella,

chilli oil drizzle.

CHICKEN TIKKA MASALA

Chicken tikka, onions, capsicum, mozzarella,
coriander, mint yoghurt drizzle.

FUNGI V

Mixed mushrooms, mozzarella, garlic,
rosemary, artichoke.

CAPRICCIOSA
Sugo, mozzarella, ham, mushrooms, olives,
artichoke.

SALADS

CAESAR SALAD GFO

Cos, house Caesar, croutons, parmesan,
bacon, fried poached egg.

+ Add Chicken: $ 9

WATERMELON SALAD V-GF
Watermelon, whipped feta, mint, walnuts,
rocket, balsamic glaze.

MEDITERRANEAN SALAD V-VGO
Cucumber, tomato, olives, red onion, feta,
hummus, falafel, pomegranate dressing.

MCONCHILD

CAFE - BAR -BISTRO

BENEDICTS

Egg Benedict ... GF

Bacon, hollandaise, rosti, spinach, poached eggs

Pulled Benedict.....cooeeevercrciecrccccrenne GF
Spinach, hollandaise, BBQ pulled pork, rosti,
poached eggs

Mushroom Benedict.....mmeeeecrresssis v
Crumbed fried mushrooms, spinach, poached eggs,
hollandaise

FAVOURITES

Granola Bowl.......ccccevevvenecerecnnn V VG GF

Coconut & berry yoghurt with house-made granola and
seasonal fruits

Avocado Smash........ccccovrecinereecineen. v
Warm pita topped with smashed avocado, whipped feta, cherry
tomatoes, beetroot

ShakshuKa......ccocoeeiiieeei e v

Rich tomato sugo with baked eggs, served with warm pita

Mediterranean Plate.........cccccenuncne. v
Hummus, warm pita, house salad, mushrooms, poached crumb
egg, falafel

Summer Bacon Pancakes.........couvinenene.
Soft, fluffy pancakes with crispy bacon, mascarpone, berry
compote and seasonal fruits

Big Aussie BrekKie......cococooeerreincnenes GFO
Sourdough, mushroom, tomato, bacon, sausage and eggs of
your choice (we'll leave the rest on you)

CORNRIBS V
Corn fried and topped with special rub,
served with chipotle aioli.

TIKKATACOS
Chicken tikka served on naan with pineapple
and pepper salsa.

LOADED FRIES
Fries topped with your choice of beef ragu or
chicken tikka and melted cheese.

BOWL OF FRIES V-vG
Crispy fries, fried until golden, served with
ketchup.

BURGERS-Add fries to any burger $6

BOMBAY CHICKEN GFO

Grilled chicken marinated in chilli, ginger,
garlic and herbs, finished with mango
chutney, lettuce, tomato, onion, raita.

BEEF BURGER GFO
Wagyu beef patty, tomato relish, American cheese,
tomatoes, special sauce, lettuce.

HAWAIIAN FRIED CHICKEN GFO
Fried chicken, chipotle aioli, slaw, chilli
pineapple.

MOONCHILD SMASH GFO
Double smash patty, American cheese, pickles,
relish, mint and coriander aioli, brioche bun.

MUSHROOM & HALLOUMI Vv
Fried mushroom, halloumi cheese, lettuce,
tomato, onion, special sauce.

SIGNATURE

Salmon Bagel......oiiinenenccsesseeenens
Scrambled egg, hollandaise, smoked salmon (our twist on the
classic)

Mice on Toast ..o GFO
Slow cooked beef ragu, shaved parmesan, poached eggs (a
cheeky play on "mince" — fully intentional)

Turkish Chilli EQgS.....coveeeerereeeerereerercnene v
Herbed chilli butter on labneh with poached eggs, served with
warm pita (more butter, more better — words from the chef)

French Toast.....ceeiceeni e v

Brioche dipped in egg mix with mascarpone, berry compote,
panna cotta and poached pear with fresh seasonal fruits

EXTRAS

Baby Spinach | EgQ....ccoenseinncissessisesssssssneens

Sautéed Mushrooms | Hashbrown | Tomato
Avocado

Hollandaise | Tomato relish.......cccccueeennnn.....

Nduja | Bacon | Salmon | Chorizo | ...............
Halloumi

LARGE PLATES

CURRY OF THE DAY GFO
Chef's daily curry selection, served with
steamed rice and naan.

FISH & CHIPS
Freshly battered fish, chips, tartare, lemon,
slaw.

BEEF RIGATONI
Slow-braised beef ragu, rigatoni pasta,
parmesan, fresh herbs.

CHICKEN PARMA

House-crumbed, Napoli, mozzarella, chips
& salad

+Add Ham $5.50

DESSERTS

CHOCOLATE FONDANT VvV
Served with vanilla ice cream.

PANNA COTTA V
Served with Biscoff Crumble.

V Vegetarian VG Vegan GF Gluten-free GFO Gluten-free Option VGO Vegan Option.

Please let us know if you have any dietary or allergy requirements and we'll do our best to accommodate them. 10% surcharge applies on

weekends, 15% on public holidays.
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