
BUTTERNUT SQUASH KATSU

BLOOM PRIVODORE 'PORK' STUFFED 
CABBAGE

MONSTER SMASH BURGER

10% SURCHARGE ON PUBLIC HOLIDAYS
NF - NUT FREE

GF - GLUTEN FREE
VG - VEGAN

VGO - VEGAN OPTION
GFO - GLUTEN FREE OPTION

 

ZA'ATAR ROASTED CAULIFLOWER

MONSTER'S PIZZA

Black Rice, Spring Onions, Katsu Curry Sauce (VG/GF/NF)

Bloom Privodore 'pork' mince, Crispy sage,

Sriracha butter emulsion, Comte cheese

(GF/NF)

Plant Based Pattie, Potato Bun, Sriracha Mayo,

Coleslaw, Monster Chips (VG/NF)

Macadamia Hummus, Aleppo chilli, Raisin emulsion, Pine nut

agro dulce (GF/VG)

Cherry tomatoes, Mount zero olives, Burrata,

Basil 

MAINS & SHARE PLATES

32

29

29

32

30

SNACKS & STARTERS

EDAMAME 

MOUNT ZERO MIXED OLIVES
(VG/GF/NF)

CHAR-GRILLED PADRON PEPPERS 

CORN RIBS

Sesame, Chilli Salt (VG/GF/NF)

Whipped ricotta, Parsely Oil

(GF/NF/VGO)

Shio Kombu, Smoked Paprika, Lime

(GFO/VG/NF)

11

9

16

14

MONSTER CHIPS
Truffle Ponzu Kewpie (NF/VGO)

12

SUNDRIED TOMATO BREAD
Salted and cultured butter (NF)

14

GUACOMOLE
House Pickles, Corn Chips (VG/GF/NF)

22

OVOLO MUSELI

INCLUSIVE BREAKFAST BUFFET
AVAILABLE IN THE MONSTER SALON

DINING ROOM

EGGS ON TOAST 
(POACHED/FRIED/SCRAMBLED)

SMASHED AVOCADO

OVOLO GREEN
SHAKSHOUKA

HOUSE
OMELETTE

MONSTER FRENCH TOAST

Two organic eggs, Three mills sourdough

Pistachio Dukkah, whipped goat cheese, Two

poached eggs, garden radish on sourdough

Green Vegetables, baked eggs, jalapeno,

corriander, shisto pepper, mushroom

(GF/NF/VG)

Mushroom, Goat cheese,

Three mills sourdough

Housemade granola, coconut yoghurt, 

mixed berries (VG)

18

24

24

20

24

18

BREAKFAST
7:00AM TO 10:30AM EVERY DAY

ALL DAY EVERYDAY
12:00PM TO 10:00PM

Maple syrup, Berry compote, Mixed

berries (GF/NF)

LARGE, SOY, ALMOND, OAT, LACTOSE
FREE, DECAF, EXTRA SHOT

BARISTA MADE COFFEE -

ST REMIO

5

0.5

BABY GEM SALAD

CHARRED BROCCOLINI

SWEET POTATO CHAAT

THREE CHEESE SELECTION

SNICKERS

LAVENDAR CREME BRULEE

VEGAN CHOCOLATE PUDDING

Radishes, Pickled shallots, Parmesan, Tabasco

vinaigrette 

(GF/VGO/NF)

Ssamjang Dressing, Peanuts (VG)

Mint Chutney, Tamarind Chutney, Sweetened Yoghurt, 

Pomegranate (GF/VGO/NF)

Quince & Muscatel, Honeycomb, Lavosh, 

Oat Cookies (GFO/VGO/NF)

Peanut parfait, Milk soft chocolate, Banana ice-cream,

Peanut brittle (GF)

Banoffee foam, Apple crisp, Shortbread,

Cinnamon ice-cream, Apple puree (GF/NF)

Salted coconut sorbet, Miso Caramel, Cookie Crumb

(GF/VG)

19

18

18

32

19

19

19

SIDE WINGERS

DESSERTS



BEER / CIDER

BEER TINNED AND BOTTLED

BEER ON TAP

OTHER

CAPITAL BREWING coast ale

KOSCIUSKO pale ale

STONE AND WOOD pacific ale

BALTER xpa

SAPPORO lager

COOPERS PREMIUM light lager

4.3%

4.5%

5%

5%

4.5%

13

14

13

10

13

13

YOUNG HENRYS SEASONAL TAP 12

BENTSPOKE morts gold 12

CAPITAL BREWING neipa 12

ALPINE sweet cider 4.5%

ALPINE dry cider 5.9%

13

13

2.9%

HEAPS NORMAL QUIET xpa 80.5%

BROOKVALE UNION ginger beer 4% 13

LITTLE CREATURES pale ale 14

ABV

  COCKTAILS SEASONAL

SIGNATURE AUTUMN  2023

LIMS MARTINI larios gin, mandarin,

bergamot, white chocolate,

verjus, cardamom

24

MISTY MOUNTAIN espolon blanco tequila, pear,

herbal honey liqueur,

pomegranate, spiced cacao,

lime

24

THUNDERCLAP pampero blanco rum,

lemongrass, agave, cucumber,

celery, basil, lime, sriracha

salt

24

CARROT CAKE ketel one vodka, walnut,

carrot, vanilla, ginger, cream

cheese, lemon

24

ANNALISA larios gin, plum, cinnamon,

pimento, lemon
24

SOOTHSAYER maker's mark bourbon,

blackberry, french herbal

liqueur, fino sherry,

falernum, bitters, lemon,

whites

24



BY THE GLASS
CHAMPAGNE AND SPARKLING

TAITTINGER  PRESTIGE CUVEE - REIMS, FRNNV 27/120

WHITE

FREREJEAN FRERES BRUT PREMIER CRU - AVIZE, FRNNV 28/126

BORGO MOLINO PROSECCO - ORMELLE, ITANV 20/90

DOMAINE LAROCHE CHARDONNAY - CHABLIS, FRN2020 20/90

BERRIGAN SAUVIGNON BLANC - MOUNT BENSON, SA 2020 16/72

RA NUI PINOT GRIS - MARLBOROUGH, NZ2021 19/86

MISS ZILM RIESLING - CLARE VALLEY, SA2021 18/81

SOMOS VERMENTINO - MCLAREN VALE, SA 2021 21/95

UNICO ZELO RIVERSAND FIANO - GUMERACHA, SA2021 20/90

ANDRE DELORME BLANC DE BLANC- BURGUNDY, FRN NV 18/77

ROSE

RED

LUNAR ESTATE PINOT NOIR - MARTINBOROUGH, NZ2020 18/81

MOONDARRA NEBBIOLO - MOONDARRA, VIC 2018 20/90

FREDERIC STEVENSON 'PINATA' - EDEN VALLEY, SA 2022 19/86

WOODSTOCK 'OCTOGENARIAN' GRENACHE - MCLAREN VALE, SA2018 17/77

RUFUS STONE SHIRAZ - POKOLBIN, NSW2021 17/77

BABICH ROSE - MARLBOROUGH, NZ2022 16/72

ROSS HILL 'JESSICA' ROSE - ORANGE, NSW2020 17/77

NICK SPENCER PF SHIRAZ - GUNDAGAI, NSW2022 18/81

A WORLDS APART ROSE - MCLAREN VALE, SA2022 18/81

COCKTAILS LOW ABV / 0 PROOF

Low ABV

SURFER ROSA espolon blanco tequila,

aperol, orgeat, blueberry,

basil, cardamom, lime,

sparkling water

17

LOVE BUZZ amaro montenegro, sweet

vermouth, apple jam, lemon
17

MON CHERI palmero bianco, agave,

pineapple, grapefruit, tonic

water, lime

16

CERVANTES seedlip spice, raspberry,

mint, ginger beer, lime
16

0 Proof


