PIZZA
MARGHERITA
napoli sauce, basil, fior di latte

19

ROAST GARLIC PIZZA BREAD
confit garlic, fior di latte, parmesan

18

VACANZA
leg ham, caramelised pineapple, fior di latte, parsley

24

GOAT’S CHEESE
mushroom, zucchini, basil, chilli, garlic, pickled spanish onion

25

PROSCIUTTO
toasted pine nut, fior di latte, rocket, parmesan

26

SLOW COOKED LAMB SHOULDER
olive, roasted capsicum, spanish onion, yoghurt, mint

29

BUTIFARRA BLANCA
spanish pork sausage, onion, provolone cheese, broccolini, pickled pepper

27

PICANTE SALAMI
spicy salami, spanish onion, mushroom, fior di latte, chilli, rocket

28

MOOLOOLABA PRAWN BIANCA
olive, fior di latte, preserved lemon, chilli, basil, garlic oil

33

*all pizzas can be ordered as a gluten free option, add 5

DESSERT
chocolate brownie, macadamia soil, malt ice cream, caramelised banana

17

sticky pineapple pudding, chinese spices, coconut sorbet

17

almond and honey nougat semifreddo, salted caramel ice cream, almond-chia crumble 17
selection of 3 cheeses, pear compote, muscatels, poppy seed flat bread

25 / 48

ENTREÉ
pacific oysters
natural with lemon
or
wakame seaweed, soy-ginger dressing

4
5

haloumi, mini falafel, almond, ras el hanout, pomegranate, yoghurt

22

torched market fish, wakame, candied lemon, beurre noisette and tamari dressing

25

grilled chorizo, goat’s cheese, charred bread, watercress, picante sauce

23

duck croquette, roast quince puree, pistachio, celeriac, pickled turnip, chive

25

antipasto: chef ’s selection of cured meats, olives, pickled peppers, cheese, italian breads 29
seafood taster: pacific oysters, torched market fish, salt and pepper squid, king prawns 74

BAR BITES
pacific oysters
natural with lemon
or
wakame seaweed, soy ginger dressing

4
5

miss moneypenny’s bar mix

6

herb and garlic turkish bread, fermented hummus

6

voodoo bacon pizzette, fior di latte, parmesan, parsley

14

chips, fermented chilli aioli

8

salt and pepper squid, nahm jim

18

MMP’s “original recipe” fried chicken wings, smoked bbq sauce

14

sticky lamb ribs, sesame, fried shallot

24

ascolane style crumbed olives in pork mince, pickled peppers

17

grilled chorizo, picante sauce, goat’s cheese, charred bread

18

antipasto: chef ’s selection of cured meats, olives, pickled peppers, cheese, italian breads 29
seafood taster: pacific oysters, torched market fish, salt and pepper squid, king prawns 74

MAIN
organic strozzapreti, mushroom ragout, basil, pecorino cheese

32

market fish, organic quinoa, baby carrots, confit mandarin, ginger and shallot dressing 38
barramundi, freekeh, fried cauliflower, fermented hummus, sumac and sesame crisp

38

beef fillet, smoked beetroot, caramelised onion, silverbeet, café de paris butter

44

portuguese chicken, polenta chips, sweet corn, piquillo peppers, smoked chilli sauce
37 / 66
12-hour lamb shoulder, eggplant, feta, chermoula, green olive and chickpea,
(share for 2, allow 30 minutes)

74

SIDES
herb and garlic turkish bread, fermented hummus

6

chips, fermented chilli aioli

8

seasonal leaves, pickled ginger, sesame-soy dressing

10

rocket, parmesan, walnut, forvm cab sav vinaigrette

10

roasted pumpkin, pepita, sage, honey dressing

10

broccolini, garlic-chilli dressing, crispy eschallot

11

roast garlic pizza bread, fior di latte, parmesan

18

voodoo bacon pizzette, fior di latte, parmesan, parsley

14

BREAKFAST

MISS MONEYPENNY’S BUTTER MILK WAFFLES

THE CLASSIC CANADIAN
streaky bacon, maple syrup, butter

16

STRAWBERRIES AND CREAM
macerated berries, vanilla infused cream

16

WHIPPED WALNUT PRALINE AND BANANA
caramelised banana, fresh pear, walnut praline cream

16

SUPERFOOD ENERGY BOWL
(available in take away)
chia seed, fresh fruit, natural yoghurt, acai, pepitas, sunflower seeds,
granola, coconut, macadamia, agave syrup

14

SMASHED AVOCADO AND HALOUMI
grilled haloumi, free range eggs, za’atar, beetroot relish, toasted sourdough

18

BACON AND EGGS
streaky bacon, free range eggs, cherry tomatoes, toasted sourdough

18

THE MISS MONEYPENNY’S BREAKFAST
streaky bacon, free range eggs, cherry tomatoes, mushrooms,
pork and fennel chipolatas, toasted sourdough

26

