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CELEBRATING LOCAL

EST. 2009

GIPPSLAND PRODUCE

Sorry, no splitting bills
15% public holiday surcharge

VO / GFO -Meals that can be made vegan or
gluten-free upon request
Please advise staff if coeliac

@MOOSATMEENIYAN

BREKKY
FRO

M
8.30

EGGS

Phil Fresh Farm eggs, any style on toasted Pandesal sourdough GFO (+2.0) 13

LIGHT BREKKY
Bagel - roasted salmon, garlic herb creamcheese + crispy capers GFO (+2.5) 13.5

'DutchOven’ pancakew/ cinnamonpannacotta, poachedvanilla raspberries + crushed
hazelnuts
ADD + vanilla ice cream (+3.0)

Cocoa&orangebircher 'moosli'w/banana, pear, dried fruits, poachedberries +almonds GFO / VO

Pandesal sourdoughORturkishbreadw/ choiceof condiment GFO (+2.0)

Mixed berry jam, local honey, Aherns peanut butterORVegemite

HopeFarmspiced fruit loafw/butter

16

9

10

18.5

BIGGER BREKKY

BBQBrekky Burger - grilled eggs, bacon, baby spinach,Gippsland cheddar, BBQ sauce
in toasted Pandesal Turkish bread + potato cakes GFO (+2.5)

24TheGippster - smashed avocado, stracciatella, dukkah crumbed egg, pickled beets,
herb oil, served on Pandesal sourdough GFO (+ 2.0) (VO)

Eggs Benny–poached eggs, baby spinach, basil pesto cream, served on potato cakes
WITH CHOICE OF bacon/ grilled chorizo/ roasted salmon / herb roasted fieldmushrooms GFO (+2.0)

23

Moo’s Big Brekky–eggs any style on Pandesal sourdoughw/ bacon, chorizo, sautéed baby
spinach, roast tomato, herb roasted fieldmushroom, potato cake + tomato relish GFO (+2.0)

*SORRY, NO ALTERATIONS

Breakfast Salad - charred seasonal greens, edamame, rocket, spring onion, avocado,
fetta + smoked paprika yoghurt GFO / VO

20

21

29

ADD+ poached egg (+3.0)

ADD+ sides SEE BELOW

ADD+ sides SEE BELOW

SIDES (EACH)

Bacon/ roasted salmon/ chorizo/ halloumi/
avo smash/ potato cakes (2)

6.5

Herb roasted fieldmushrooms/
sautéedbabyspinach/ roasted tomatoes

5

One poached egg 3

Tomato relish / basil pesto cream 2.5

MINI MOOS

One egg, cooked any style on toast GFO (+2.0) 7.5
Pancakew/maple syrup+ ice cream 11

LOCAL BAKED GOODS

Seeourcake cabinet for today's selection , orask
our team

FOR THIRSTY ADULTS

BoozyOJ-Freshly squeezedOJ, Lochvodka

BloodyMary- Lochvodka, tomato juice, tabasco,
cucumber, lemonmyrtle salt

Make itVirgin (10.0)

MooMosa-Moo's bubbles, toppedwithOJ
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CELEBRATING LOCAL

EST. 2009

GIPPSLAND PRODUCE

Sorry, no splitting bills
15% public holiday surcharge

VO / GFO -Meals that can be made vegan or
gluten-free upon request
Please advise staff if coeliac

@MOOSATMEENIYAN

LUNCH

Pandesal turkish bread -w/ dukkah + olive oil

Soup of the day w/ toasted Pandesal baguette GFO (+2.0)

LIGHTER LUNCH

15

Moo’s Pulled Pork Toastie - w/ apple slaw + chipotle aioli in Pandesal Turkish bread GFO (+2.5)
ADD + fries (+ 6.0)

17

BBQBrekky Burger- grilled eggs, bacon, baby spinach,Gippsland cheddar, BBQ sauce
in toasted Pandesal Turkish bread + potato cakes GFO (+2.5)

20

Stracciatellaw/ zest, herb oil +warm turkish bread GFO (+2.5)

SMALL PLATES

15
12

Lunch tasting plate - stracciatella, lemonmyrtle calamari , spring roll

9
32

Noi's local shrimp spring rolls w/ sweet chilli (2)

LARGE PLATES

Lemonmyrtle calamariw/ herb aioli +mixed leaves, fetta, pickled rhubarb + fennel salad GFO 26

Ricotta gnocchi carbonaraw/ crispy bacon, sautéedWattlebank Farmmushrooms,
Gippsland chardonnay cream sauce + shaved parmesan

ADD + fries (+6.0)

29

Marty's 15th favourite salad– cumin roasted cauliflower, crispy chickpeas, black rice,
cranberry, rocket, goats cheese, toasted almonds + citrus vinaigrette VO / GFO

23

ADD + chook/ roasted salmon/ halloumi (+6.5)

Moo's Burger - CHOICEOFGippsland beef pattieOR grilled chermoula chicken, pickled beets,
mixed leaves,Gippsland cheddar, tomato, herb aioli, fries + relish GFO (+2.5)

Moo's Vegie Burger - potato and vegie pattie, rocket, tomato, Gippsland cheddar, salsa verde,
sweet potato fries + relish VO / GFO (+2.5)

26

26

MINI MOOS

Margheritapizza GFO 12

Cheeseburger + fries GFO (+2.5) 12

12Calamari + fries GFO

Kids fries + tomatosauce GFO 7

SIDES

10Sweetpotatofries + lemonsourcream

10Fries + relish GFO

10Mixed leaves, fetta, pickled rhubarb +
fennel salad VO/GFO



Pandesal turkish bread w/ dukkah + local olive oil GFO (+2.5)

SMALL PLATES

Sweetpotato friesw/ lemonsourcream

Moo'sdessertof theday (askourteam)

CELEBRATING LOCAL

EST. 2009

GIPPSLAND PRODUCE

DINNER

Sorry, no splitting bills
15% public holiday surcharge

VO / GFO -Meals that can be made vegan or
gluten-free upon request
Please advise staff if coeliac

@MOOSATMEENIYAN

LARGE PLATES

Grilled Corner Inlet flake filletw/cauliflowerpuree, fennel, herbs, pickled rhubarb,
rocket + salsa verde GFO

36

Ricotta gnocchi w/Wattlebank Farmmushrooms, baby spinach, Gippsland chardonnay cream
sauce + shaved parmesan

30

35

Moo's Burger - CHOICEOFGippsland beef pattieOR grilled chermoula chicken, pickled beets,
mixed leaves,Gippsland cheddar, tomato, herb aioli, fries + relish GFO (+2.5)

Moo's Vegie Burger - potato&vegie pattie, rocket, tomato, Gippsland cheddar, salsa verde,
sweet potato fries + relish VO / GFO (+2.5)

27

27

SIDES

10Crispy local spudsw/ lemonmyrtle salt VO / GFO

10

Friesw/ tomatorelish VO / GFO

10

10

Steamed greens, salsaverde+ lemon VO / GFO

Mixed leaves, fetta, pickled rhubarb + fennel salad VO / GFO

10

DESSERT

13
Lemon zing pudding + vanilla ice cream 13
Swig Coffee affogato + choice of liqueur GFO 16

IndianMurgh Kari chicken thigh curryw/ basmati rice, cucumberyoghurt dill salad
+ grilled roti GFO

9

FRO
M
5.30

ADD + crispy prosciutto (+ 6.5) ADD + grilled chicken (+ 6.5)

Stracciatellaw/ zest, herb oil +warm turkish bread GFO (+2.5) 15
12

Dinner tasting plate - stracciatella, lemonmyrtle calamari , spring roll 32

Noi's local shrimp spring rolls w/ sweet chilli (2)


