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MISTER MUNRO 
R E S T A U R A N T  &  B A R

SMALLS 
Warmed Baguette, cultured butter
Karaage Chicken, spring onion & sweet chilli
Salt & Pepper Calamari, garlic aioli & lemon
Pumpkin Arancini, salsa verde & fried sage
Caesar Cups, baby cos, bacon bits, croutons, parmesan & poached egg
Cured Atlantic Salmon, dill & dijon mustard, pickled veg & lavoche
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large
Gnocchi, creamy tomato sugo & parmesan
Beer Battered Fish & Chips, tartare sauce & lemon
Slow Cooked Ragu, Gippsland Beef, orecchiette pasta & sugo sauce
Chicken Parmigiana, smoked ham, sugo, mozzarella, fries & salad
Classic Beef Burger, beef patty (MR) double cheese, caramelized onion, pickles,
burger sauce & fries 
‘Bangers & Mash’ cumberland sausage, carmalized onion mashed potato & jus
Baked Chicken Breast, pumpkin puree, broccolini & mushroom jus
Pan seared Barramundi, eggplant miso puree, wakame broth & green beans
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grill - all served with fries & salad
200g Lamb Rump, Gippsland
200g Porterhouse, Gippsland, 28 day aged
300g Scotch Fillet, Gippsland, 28 day aged
Choice of Sauce, Cafe de Paris butter, Red wine Jus, Mushroom Jus or
Peppercorn Jus. & Mustards

sides
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Fries, roasted garlic aioli
Seasonal Vegies, olive oil, pink salt
Triple cooked Dutch Potato
Garden salad, red wine dressing
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 P L E A S E  L E T  Y O U R  W A I T E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  Y O U  H A V E .

No Split Bills. 15% Surcharge on sundays & Public Holidays/1.5% cc surcharge.


