
HOT

COLD CLASSICS

KIDS

FROM THE FRIDGE

wine

the signature
MERCETTA hot chocolate – 8

FRESH

beer/cider

cocktails
espresso martini – 18
bloody mary - 17
aperol spritz – 15
mimosa – 12

HAIL MARY
bloody mary – 17
booze, spice and did we mention candied 
bacon... your hangover will thank you!
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KIDS MENU AVAILABLE
Please ask our waitstaff for a copy.

WE CAN’T 
FUNCTION 

WITHOUT YOU:
[GO ON...SCAN IT...]

coffee                cup – 4.2   mug – 5
latte, cappuccino, macchiato, vienna, flat white.
matcha latte – 5.2
chai latte – 5.2
calmer sutra chai, fresh loose leaf.
teapots – 4.5        tea for two – 6.5
calmer sutra chai, english breakfast, sencha 
green, lemongrass & ginger, earl grey, 
peppermint.
extras +0.8
mocha | extra shot | decaf
milks – soy, macadamia, almond, oat, coconut, 
lactose free
syrups – vanilla, caramel, hazelnut, 
butterscotch.

freshly squeezed juices
 squeeze me oj – 8
 granny smith apple – 8
 just beet it – 9
 apple, beetroot, carrot, ginger.
 cucumber cooler – 9
 cucumber, celery, apple, pineapple.
cold pressed juices – 9
 green machine – kale, cucumber, cos
 lettuce, celery, capsicum, apple, lemon.
 refresh me – watermelon, pineapple, mint.
 carrot top – carrot, turmeric, apple, 
 orange, lemon.
smoothies – 11
 morning sunshine – passionfruit, mango,
 banana, pineapple juice. 
  add protein +1
 bangin’ banana – banana, oats, dates,
 cinnamon, maple syrup, almond milk. 
  add protein +1
 p.b. salted caramel – peanut butter, milk,  
 banana, toffee sauce, dates
  add protein +1

sparkling
House Sparkling – yarra valley, vic – 8
Crittenden Gepetto Brut – morn pen, vic
T’Gallant Prosecco – yarra valley, vic
white
Crittenden Chardonnay – morn pen, vic
Panorama Sauvignon Blanc – morn pen, vic
Crittenden Estate Moscato – morn pen, vic
Tucks Now Pinot Gris – morn pen, vic
red
Stumpy Gully Cabernet Sauvignon – morn 
pen, vic
San Pietro Pinot Noir – morn pen, vic
Trofeo Est Shiraz – morn pen, vic
rose
Pinocchio Rosata – morn pen, vic

on tap
Furphy Lager,  Little Creatures Pale Ale, 
James Squire Apple Cider.
bottled
Jetty Rd Pale Ale can [mp, vic] – 9
Mornington XPA [mp, vic] – 9
Asahi Super Dry – 10
Corona – 10
Prickly Moses Light – 7.5
Somersby Pear Cider – 7.5

cold brew – 6
served over ice, black or w/ choice of milk.
iced coffee – 8
iced chocolate – 8
iced latte – 6.5
iced matcha latte - 7
iced chai latte - 7
milkshake – 8
chocolate, vanilla, strawberry, caramel, blue 
heaven, lime, banana or coffee. 
 thickshake +2 
 add malt +1.5

CAPI mineral waters – 4.7
cranberry, blood orange, ginger beer, natural.
Soft drinks – 4.7
coke, coke no sugar, sprite, fanta. 
go old school with a spider +2

babycino – 1.5
fresh juice – 4.5
granny smith apple, orange
milkshake – 4.5
chocolate, vanilla, strawberry, caramel, blue 
heaven, lime or banana.

chocolate three ways, warmed milk, 
Persian fairy floss and mini marshmallows.



Chocolate fondant cake - 14
Affogatto - 14  
Coffee Shot, Frangelico, vanilla ice cream 
and choice of liquer. Frangelico/ Baileys
Our display cabinet has a range of delicious 
cakes and muffins, all gluten free! Ask our 
waitstaff about todays selection.
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DIETARY REQUIREMENTS
Ingredients are sourced as gluten 
free, however due to the kitchen 
environment, we advise that there 
may be traces and recommend 
dishes are low gluten. Our fryers 
are dedicated to low gluten dishes 

all allergies very seriously. Please 
make staff aware of all allergies and 
intolerances and feel free to ask for 
more information.

low gluten
vegan option
vegetarian

contains nuts
contains seafood

utilising only gluten free flour 
and rice flour products. We take 

15% surcharge applies on all public
holidays. Payment processing fees
apply for all card payments. 

ALL DAY BREAKFAST LUNCH

sweets

starts at 11am

Puppy menu
Puppacino - 1.5
Puppy Pop - 6
Puppy Paw Cookie - 4

Pork Rueben Sandwich - 22
Slow cooked pork belly, pickled cabbage,
shaved ham, house pickles, Swisse cheese,
Russian mayo on toasted rye  w/chips.
Harvest Stack Sandwich - 22
Beetroot tahini, avocado, chimi-churri roast
capsicums, carrots, sprouts, pickles, on 
multigrain bread w- sweet potato chips & lime 
coriander dipping sauce.
 add grilled halloumi +6.5
Mexican Chicken Burger - 26
Mexican spiced crispy fried chicken, avocado, 
chilli, cheese, slaw, herbs, pickles, w- chips 
and lime+coriander mayo.
 ‘Plantein’ Plant Based Patty Swap
Chop-Chop Super Salad - 22
Ancient grains, charred broccolini, kale 
sprouts, herbs, pickles, seeds & nuts & 
supergreen dressing.
 add chimi churri grilled beef +7
 add corn fritters +5
Open Steak Sandwich - 28
Chimi-churri grilled steak, swiss cheese, 
tomato, bacon, salad, special sauce & 
caramelised onion on toasted vienna w/chips
Fish & Chips - 26 
Herb crumbed flathead, roquette, parmesan, 
lemon dressing and tartare sauce w/chips.
Prawn Laksa - 27
Spicy malaysian curry soup, rice noodles, 
coriander, red chilli, crispy shallot, coconut, 
bean shoots.
BBQ Chicken Sliders (x3) - 23 
Japanese BBQ pulled chicken and pickles on 
mini milk buns w/chips.
Hummus Plate - 14
House made hummus, dukkah, olive oil and 
grilled Afghan flat bread.
Sweet Potato Chips - 13 
Served with dill mayo.
Chips - 11
Served with garlic aioli.

Free range eggs on Vienna toast
 Poached/Fried - 13
 Scrambled - 14
 Vegan scrambled - 14.5
Sides
 Additional egg   +3
 Hollandaise   +3
 Tomato relish   +3
 Garlic & thyme mushrooms  +4
 Roast tomato   +4
 Sauteed spinach   +4
 Feta    +4
 Hash browns (2)   +4.5
 Avocado   +4.5
 Chorizo   +6
 Bacon    +6
 Braised Ham hock  +6
 Smoked salmon   +7
 Grilled Halloumi   +7

Toast - 8
Locally made bread, w/butter and choice of 
condiments. Vienna/Rye/Multigrain/Gluten Free
Fruit Toast - 9
Locally made bread, w/butter and honey.
Chai Spice Apple Porridge - 16
w/nutty granola clusters & coconut
Charred Winter Greens - 22
Grilled halloumi, a poached egg, green tahini 
salsa, toasted almonds & seeds, capsicum salsa
 add salmon +7
Ham Hock Benedict - 23
Cider braised ham hock, poached eggs,
spinach and hollandaise on toasted Vienna.
 Sauteed spinach option
 Smoked salmon option +2
Breakfast Stack - 25
Chorizo, avocado, spinach, green oil 
and poached eggs on a potato rosti with 
capsicum salsa.
Zucchini & Corn Fritters - 22
Beetroot tahini, roquette, carrot, cucumber,
lemon dressing, avocado, sesame seeds and a 
poached egg.
Banoffee French Toast - 23
w/caramelized bananas, toffee sauce & 
chocolate mascarpone. 
Buttermilk Pancakes - 22
Triple stack pancakes, whipped biscoff 
butter, berry compote, maple syrup
Brekkie Burger - 21
Avocado, relish, hash brown, bacon, fried
egg and Swisse cheese on a milk bun 
w/roquette salad.
Salmon Bruschetta - 24
Avocado, whipped dill, capers and feta, 
smoked salmon, poached eggs, sesame, 
balsamic glaze on toasted rye.
Smashed Avo - 22
Smashed avocado, marinated feta, chilli, 
lemon, roquette, a poached egg, beetroot 
tahini and house dukkah on toasted rye.

contains peanuts


