
NAPOLI PIZZA $19 (V)
Napolitana sauce, fresh buffalo mozzarella, olive oil, garden basil 

FUNGI PIZZA $21 (V)
Napolitana sauce, field mushrooms, fior di latte, truffle oil

GAMBERI $27
Prawns, fior di latte, cherry tomatoes, red peppers, salsa verde, chilli

POLLO TOSCANO $23
Fior de latte, marinated chicken, spinach, roast capsicum, 
zucchini, basil, pesto 

CAPRICIOSSA $24
Fior di latte, smoked ham, mushroom, black olives, artichoke

PEPPERONI $23
Spicy pepperoni, fior di latte, mushroom, oregano

LAMB PIDE $26
Spiced lamb mince, cumin, lemon, yoghurt, pine nuts, feta

Gluten free base +$4 / vegan cheese +$3
Add meat or chicken +$3 / Add prawns +$4
Add toppings +$2

P I Z Z AS H A R E D
HAND STRETCHED FLATBREAD $9 (V) 
Confit garlic & herb butter, parmesan floss

WILD MUSHROOM BRUSCHETTA $18 (DF) (V) 
(VG ON REQUEST) 
Sautéed wild mushrooms on sour dough, pickled onions, truffle oil

KFC $16 (DF) (VG) 
Korean fried cauliflower, yuzu pepper glaze, togarashi 

BURRATA & HEIRLOOM TOMATOES $24 (V)
100g burrata with ripe heirloom tomatoes, basil, extra virgin olive oil, 
balsamic glaze, served with fresh baked garlic & 
rosemary bread

SZECHUAN SALT & PEPPER SQUID $18 (GF) (DF)
Spicy mayo, lemon, coriander, shallots

ACHIOTE CHICKEN SKEWERS (3) $19 (GF)
Marinated achiote chicken thigh, chipotle mayo, parmesan, pickled red 
onion

CHEESEBURGER SPRING ROLLS (3) $18
Angus beef, pickles burger cheese, served with special
sauce

CONFIT DUCK SALAD $25 (DF) (GF ON REQUEST)
Pickle fennel, orange, roasted dutch carrot, pearl barley, 
petite panache, sherry dressing

SEARED LAMB RUMP SALAD $25 (DF) (GF ON REQUEST)
Rocket, roasted pumpkin, freekeh, feta, green goddess

SALADS

GARDEN LEAF SALAD $8 (DF) (GF) (VG) (V)

BRUSSEL SPROUTS $14  (GF) (V) 
Crispy brussel sprouts, dill, dukkah, feta, sherry dressing

RUSTIC FRIES $11  (GF) (V)  (VG ON REQUEST)
Served with aioli

TRUFFLE FRIES $13  (GF) (V) 
Parmesan, truffle mayo

SWEET POTATO FRIES $13  (GF) (V) 
(VG ON REQUEST) 
Served with aioli

GARLIC & ROSEMARY POTATOES $14  (GF) (DF) 
Served with aioli

S I D E S

TRUFFLE MUSHROOM BURGER $21 (V) 
Crumbed portabella mushroom, rocket, truffle mayo, pickles, parmesan 

CHICKEN KARAAGE BURGER $21
Karaage chicken thigh fillet, American cheese, bacon jam, chipotle mayo, 
jalapeno, slaw, pickles

THE MILL ANGUS BURGER $21
Mill signature blend, Angus patty, American cheese, pickles, lettuce, tomato, 
special sauce 

All burgers served with fries 
Add extra patty +$5 / bacon +$3

B U RG E RS

ROASTED EGGPLANT $24 (VG) (GF ON REQUEST)
Roast eggplant, silver beat & spinach puree, mix grain & herb salad

WILD FUNGI LINGUINE $26 (V)
Wild mushroom ragout, thyme, pangrattato, truffle oil

FISH & CHIPS $26
Market fish, chips, mashed peas, tartare, lemon

BARRAMUNDI $35 (DF)
Poached barramundi fillet, prawn tortellini, Asian greens, white soy broth, 
ginger & shallots, truffle oil

PANKO CRUMBED CHICKEN SCHNITZEL $24
Parmesan & herb panko crumbed chicken, lemon, 
gravy, fries, mixed leaf salad
Add +$4 parmigiana with double smoked ham, 
mozzarella, Napolitana sauce 

DUCK PIE $28
Iron cast slow braised duck ragu, thyme, porcini, 
creamy mash potato, jus  
Add poutine +$5 (rustic fries, melted mozzarella, mushy peas, gravy

M A I N S

ANGUS GRAIN FED RUMP 250GM, MBS 2+  $31

ANGUS GRAIN FED SIRLOIN 250GM  $38

CHOICE OF ONE; Mashed potato, chips or garl ic  & 
rosemary potatoes 

CHOICE OF SAUCE; red wine jus;  gravy; 
mushroom

G R I L L

WHOLE FREE RANGE CHICKEN $70
(Please al low up to 25 min to be served) 

Served with garlic & rosemary potatoes, roast veg medley, leaf  salad, 
red wine jus & chimichurri

FA M I LY  M E A L
Feeds up to 4 people 

[VG] VEGAN    [V] VEGETARIAN     [GF] GLUTEN FREE    [DF] DAIRY FREE

PASTA NAPOLITANA $13
Fresh linguine pasta, sugo tomato sauce, parmesan

BABY MILL BURGER $13
Mill signature blend, Angus patty, cheese, pickles, aioli

CHICKEN SCHNITZEL & CHIPS $13
Lemon, fries, ketchup

FISH & CHIPS $13
Market fish, chips, lemon 

MARGHERITA PIZZA $13 (V)
Buffalo mozzarella, fior di latte, tomato, garden basil

K I D S  M E N U

STICKY DATE PUDDING $13
Served with butterscotch sauce, strawberries compote, vanilla 
ice-cream

D E S S E RT



B E V E R AG E S

COCKTAILS ON TAP

ESPRESSO MARTINI		  $16         

PORNSTAR MARTINI 		  $16

CLASSIC COCKTAIL

APEROL SPRITZ Prosecco, Aperol, Soda			   $17

CHAMBORD SPRITZ  Chambord, Prosecco, Elderflower		  $17

FRENCH MARTINI Vodka, Chambord, Pineapple Juice		  $19

NEGRONI  Gin, Campari, Sweet Vermouth			   $19

OLD FASHIONED  Makers Mark, Bitters, Sugar			   $19

MOJITO  White Rum, Mint, Lime, Sugar 				    $19

BLOODY MARY  Vodka, Tomoto Juice, Lemon Juice,		  $19
Worcestershire, Tabasco, Pepper

SOURS- AMARETTO & WHISKEY  Lemon Juice, Sugar 		  $19
Bitters, Egg White

LYCHEE MARTINI  Vodka, Lychee Liqueur, Lime Juice 		  $19

PINA COLADA White Rum, Pineapple Juice, 			   $19
Coconute Cream

SPLICE  Midori, Malibu, Pineapple Juice & Cream		   	 $20

LONG ISLAND ICED TEA  Vodka, Cointreau, White Rum,		 $22
Tequila, Gin, Lemon Juice, Cola

MARGARITAS  

CLASSIC MARGARITA  Tequila, Cointreau, Lime, Sugar		  $20

TOMMY’S MARGARITA  Tequila, Agave, Lime (served on ice) 	 $20

SPICY MARGARITA  Chilli Infused Tequila, Agave, Lime		  $20

SMOKEY MARGARITA  Mezcal, Tequila, Agave & Lime		  $20

C O C KTA I L S

WHITE WINE 

STONEFISH SAUVIGNON BLANC, Limestone Coast, SA			  $9.5	 $15	 $45 

STONEFISH CHARDONNAY, Limestone Coast, SA			   $9.5	 $15	 $45

GRANT BURGE PINOT GRIGIO, Barossa, SA				    $10.5	 $17	 $50

JIM BARRY RIESLING, Clare Valley, AUS				    $11	 $18	 $50

OPAWA PINOT GRIS, Marlborough, NZ					    $11	 $17.5	 $52

TWIN ISLANDS SAUVIGNON BLANC, Malborough, NZ			  $11.5	 $19	 $55

RED WINE 

STONEFISH MERLOT, Limestone Coast, SA				    $9.5	 $15	 $45

STONEFISH CABERNET SAUVIGNON, Limestone Coast, SA		  $9.5	 $15	 $45

GRANT BURGE BENCHMARK SHIRAZ, Barossa, AUS			   $10.5	 $17	 $50 

FINCA EL ORIGEN MALBEC, Mendoza, AR				    $10.5	 $17	 $50

OPAWA PINOT NOIR, Marlborough, NZ				    $12.5	 $20.5	 $60

HEIRLOOM VINEYARD SHIRAZ, Barossa, SA				    $13	 $21	 $62 

SPARKLING WINE

VILLA TERESA PROSECCO, Veneto, IT					     $11		  $50

STONEFISH BRUT CUVEE, South Australia, AUS			   $9.5		  $45

MUMM GRAND CORDON, Reims, FR					     $17		  $109

VEUVE CLICQUOT, Reims, FR 			               	   				    $140

W I N E  L I S T

ROSÉ  

DOMAINE DU GRAND DESTRE, Touraine, FR				    $10	 $16.5	 $47

BUNNAMAGOO ROSÉ, Mudgee, NSW					     $14	 $21	 $65

VALLON DES CIGALES, Provence, FR							       $60


