
B R E A K F A S T  
8 a m  –  1 1 . 3 0 a m

Mimosa Sparkl ing Wine and Orange Juice 17

Bell ini  Prosecco + White Peach Purée 18

Bloody Mary Spiced Tomato Juice + Vodka +Pickled Beans 20

Sourdough Toast with your selection of spreads

Butter,  vegemite,  jam, peanut butter,  honey, marmalade 9
Mylor ‘Up The Hil l ’ Granola

Toasted almond and hazelnut,  ro l led oats,  seeds, yoghurt ,  berr ies 18

Halloumi Burger + Hash Brown

Brioche bun, hal loumi,  f r ied egg, ‘Up The Hi l l ’  chutney, cosberg, 
herb aiol i 28

Mushroom Toast 

Poached eggs, mushroom ragu, rocket,  parmesan 26

Eggs on Sourdough Toast -  Poached, Scrambled or Fried 17

+ Avocado $7  + Bacon $8.5 + Roast Tomato $5 + Hash brown $6

+ Mylor baked beans $8 + Hal loumi $8

d e l i  s e l e c t i o n s 
U N T I L  S O L D

Bacon + Egg Brioche Bun cheese, mayo, rocket + Mylor chi l l i  jam 14

Ham + Cheese Croissant + bechamel 13

Three Cheese Toastie comtè, provolone, cheddar + bechamel 14

+ Ham $4

Daily Selection Of Assorted Fil led Panini see the del i  f r idge



L u n c h  +  D e l i  s e l e c t i o n s 

1 2 p m  –  3 p m     

Flat Bread smoked chickpea puree, ciao ‘XO’ 22

Mussel toast   pickled mussels,  ‘Nduja,  gar l ic butter,  saf f ron aiol i 15ea

Wagyu beef tartare giardiniera,  maria rosa salsa,  grappa, manchengo 32

Burrata red wine caramel, bay leaf oil, salted zucchini 30

Selection of Charcuterie + Cheeses served with selection of house-made 
pickles, crackers and condiments

          Small - two meats , two cheese, Up The Hi l l  pickles, preserves 45

          Large - three meats , three cheese, Up The Hi l l  pickles, preserves 55

Daily Pasta with choice of sauce
Carbonara; pancetta, egg, pecorino romano, black pepper 30

Roasted san Marzano tomato, olive, capers, basil, parmesan 30

Willmott’s ragu of the day 38

Butchers cut steak  
Steak Fr i tes,  house condiments + jus 48

Chicken cotoletta 
Parmesan crumbed chicken breast, dressed bitter leaves, aioli 38

Ariosto fries herb aioli 16

Broccolini chi l l i ,  gar l ic,  pecor ino 16

Baby cosberg buttermi lk dressing, f ine herbs 15

Willmott’s Tiramisu chocolate sponge, sherry prunes + mascarpone 22

Tart of the day 20

Deli selections until sold 

Daily Selection Of Assorted Fil led Panini see the del i  f r idge
Salads of the day



b a r  s n a c k s  +  D I N N E R
5 . 3 0 p m  -  l a t e

Flat Bread smoked chickpea puree, ciao ‘XO’ 22

Pommes Anna spring onion cream, celery, chive oil 14ea

Crostata di  Comté piparra + green tomato salsa,  whi te onion 14ea

Mussel toast   pickled mussels,  ‘Nduja,  gar l ic butter,  saf f ron aiol i 15ea

Tinned Goods from our Larder sourdough bread and fresh lemon POA

Wagyu beef tartare giardiniera,  maria rosa salsa,  grappa, manchengo 32

Burrata red wine caramel, bay leaf oil, salted zucchini 30

Terrines- Chicken, Leek + Truffle. Duck + Prune. Rabbit + Confit Onion
Served with bread + cornichons 28

Free Range Pork Rillettes served with bread and cornichons 24

Selection of Charcuterie + Cheeses served with selection of house-made 
pickles, crackers and condiments

          Small - two meats , two cheese, Up The Hi l l  pickles, preserves 45

          Large - three meats , three cheese, Up The Hi l l  pickles, preserves 55

Daily Pasta with choice of sauce
Carbonara; pancetta, egg, pecorino romano, black pepper 30

Roasted san Marzano tomato, olive, capers, basil, parmesan 30

Willmott’s ragu of the day 38

Steak Frites  butchers cut steak, f r ies,house condiments + jus 48

Chicken cotoletta Parmesan crumbed chicken breast, dressed bitter 
leaves, aioli 38

Ariosto fries herb aioli 16

Broccolini chi l l i ,  gar l ic,  pecor ino 16

Baby cosberg buttermi lk dressing, f ine herbs 15

Tart of the day 20

Willmott’s Tiramisu chocolate sponge, sherry prunes + mascarpone 22


