
Brunch

Sides & add-ons

Mushroom Toast

Bowl of Chips

Avo’chickpea Smash

Smoked Salmon Stack

Chilli Prawn Scramble Stewed Apple Waffles

Birria Ojja

Roast Pumpkin 

mushroom medley, miso chilli,
dukkah, honey whipped fetta,
herbs, sourdough

crispy chips tossed in our house
chive salt, served with tomato
relish

beetroot hummus, chickpeas,
avocado, sumac, capers,
sourdough

turmeric yoghurt, dill, pickled
onions, hollandaise, poached
eggs, cucumber, sourdough

chilli scramble, prawns, espresso
nduja, shallots, pickled cabbage,
sourdough

Canadian berry syrup, fresh
berries, toasted pistachio, spiced
mascarpone 

slow cooked birria stew in Mexican
chillis, cream cheese, poached eggs,
pico de gallo, sourdough

pumpkin, eggplant, quinoa, house
pickled veg, pepita, gremolata,
herb, honey whipped fetta

$28

$12

$26

$28

$28 $23

Mirani Smash Burger
wagyu beef patties, cheese,
onion, ketchup, mustard, pickles,
chive salt chips

$24

$26 Breakfast Burger $19

$25

Sourdough Toast
choice of jam, honey, vegemite,
peanut butter, or butter
+2 for additional sides

$10

Egg $3

If you have any specific allergies please let our staff know and we will try
our best to accommodate! We do use nuts and seafood in the kitchen,

though we are very strict on any cross contamination.
Due to the size of our kitchen and small team, some alterations may not be

accommodated.

toasted potato bun, bacon, egg,
sun dried tomato aioli, spiced
sausage, micros 
Eggs on Toast
poached, fried or scrambled,
served on sourdough with butter 

$15

Smashed avocado $5

Mushroom | Bacon $6

Halloumi $7

See display fridge for our
current range and stock of
panini!

Mirani Breakfast Plate
poached, fried or scrambled,
spiced sausage, grilled tomato,
pesto potato, bacon

$28

Grilled Tomato $4

Crispy Chicken Burger
crispy chicken, American cheese,
lettuce, pickles, ranch, chipotle
bbq, chive salt chips

$24Southern Fried Tenders
house pickled fried chicken, chive
salt chips, buttermilk ranch and
chipotle bbq dipping sauce

$19

Brisket Benny 
16 hour house spiced brisket,
poached eggs, hollandaise,
pickled onions, chives, sourdough

$29

Every single dish can be made
GF under strict safety
protocols to ensure a safe and
happy dining experience.

Sunday surcharge of 10% applies.

Kitchen open 7am - 2pm
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