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MENU

Toast, 2 slices, choice of: 2 Cold-Smoked Salmon Slices 8
- Sourdough - Wholegrain
PIMP - Country Loaf (GF) +1 Dry-Cured Bacon 6
House Spreads (V), choice of: 1 Grilled Sausage choice of: Beef / Pork 6
MY - Butter - Kaya
BRE AKF AST - Dark Roasted Peanut Butter Grilled Tomatoes (V) 4
-Jam - Vegemite
Housemade Ricotta (V] 6
Housemade Yogurt (V) 4
Build your own & House-smoked Ocean Trout 8
: y Eggs (V), choice of: 6
ave it your way, - Fried - Scrambled - Poached Roast Chicken 6
or as additional sides
for your mains Avocado Smashed (V) 6 Roast Butternut Squash (V) 6
Burger Patty Served medium 8 Sautéed Kailan Stems (V) 6
Cheddar Cheese Slices (V) 2 Sautéed Mushrooms (V) 6
GRANOLA (V) 15 SPICY ROAST CHICKEN & SOBA SALAD 20
Rolled oats, dried fruits, goji berries, nuts, roast pumpkin seeds & Cold soba noodles, green mango, chinese cabbage, mint, cucumber,
sunflower seeds with housemade yogurt & choice of: coriander, peanuts & fermented sriracha - lime dressing
- Banana - Mixed berries
* Option to change yogurt to soy / oat milk COLD-SMOKED SALMON SALAD (GF) 20
Mesclun, avoc;do. cucumber, pickled onion, macadamia nuts
RICOTTA & JAM TOAST (V) 85 o
Housemade ricotta & jam, and honey on vollkornbrot
ROAST PUMPKIN SALAD (V & GF) 18
TOASTED BANANA BREAD (V] 15 Quinoa, dried cranbgrrigs, p[ckled beetroot, green beans,
Caramelized bananas, macadamia nuts, citrus & housemade yogurt pumpkin seeds, radicchio, pine nuts & whey dressing
- Add avocado smashed (\Y] +6
BREAKFAST BLT BURGER 15 sl i
Bacon, lettuce, tomato, fried egg & sriracha-mayo on housemade bun STEAK & EGGS  Served medium 37
m Bass Strait Australian grass-fed striploin 200g, herb butter,
HAM, CHEESE & TOMATO TOASTIE 15 fried eggs & choice of:
- Mixed green salad (GFO) - Side of fries
z MUSHROOM, EGG & CHEESE TOASTIE (V) 15 - Side of truffle fries ~ + 2
AVOCADO & RICOTTA TOAST (V) 20
_ Pomelo, alimonds, Papa’s Grove olive oil & sea salt on toast BASS STRAIT AUSTRALIAN GRASS FED
- Add scrambled eggs (V) +6 T-BONE STEAK 19 PER 100G
- Add dry-cured bacon +6 Mixed green salad, sautéed mushrooms & choice of:
- Add cold-smoked salmon slices +8 truffled mash or truffle fries
< * Change to country loaf (GFO) +1 * Please allow 30 — 40 minutes cooking time
REUBEN SANDWICH 23
Corned beef, sauerkraut, gherkin, swiss cheese & russian dressing STRAIGHT CUT FRIES (V) 8
CHICKEN SCHNITZEL SANDWICH 23 TRUFFLE FRIES WITH PARMESAN (V) 10 g
Crumbed chicken thigh, avocado, fried egg, tomato, romaine lettuce U
& sriracha-mayo on hotdog bun MIXED GREEN SALAD (V & GF) 10 m
* Option to change the hotdog bun to side salad (ﬂ
BEEF BURGER Served medium 25 MUFFIN OF THE DAY (V] a9 fo
Burger patty, lettuce, tomato, cheddar cheese, mustard, SCOOP OF ICE CREAM (V] 3 U
housemade ketchup & side of fries m
- Add truffle oil to fries +2 .
- Add fried egg ‘3 MAX'S GRANDMA APPLE CAKE (V) 8.5 ‘"q
: Qgg d’V'C‘ged becon = CHOCOLATE BROWNIE (V) 10 -
- extra burger patty e Served with scoop of vanilla ice cream 3
BEEF RAGU RIGATONI 22 STICKY DATE PUDDING (V) 10 2]
Parmesan cheese Served with scoop of vanilla ice cream
PUMPKIN-KALE LASAGNE (V) 25

Raisins & sage

* Please allow 20 — 25 minutes cooking time
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DINNER SPECIALS

*SUBJECT TO CHANGES DAILY
AVAILABLE FROM 5PM

STARTERS

CAULIFLOWER 3 WAYS (V) 14
Dried apricots, pistachio & ricotta

LOKAL METTBROTCHEN 10
German style pork tartare on toast

CHICKEN LIVER PARFAIT 18
Onion jam, house pickles & toast

OBATZDA & WURSTSALAT 16
German cheese spread & ham salad,
served with toast

MAINS

PUMPKIN-KALE LASAGNE (V) 25
Raisins & sage

CATCH OF THE DAY - NORWEGIAN

OCEAN TROUT FILLET (GF) MARKET PRICE
Pan fried, served with pickled vegetables
salad & horseradish

NEW ZEALAND GREEN LIP MUSSEL STEW 30
Octopus, cherry tomatoes, white wine,
herbs & toast

GRILLED CANADIAN PORK CHOP (GF) 32
Pumpkin purée & macerated prunes

GRILLED ABROLHOS ISLAND
OCTOPUS (GF) 18
Tomato-chili jam

CRABCAKE - 80G 18
Creamy cucumber salad & trout roe

LACHSBROTCHEN 12
Smoked ocean trout, dill, trout roe
& creme fraiche on vollkornbrot

MAX'S HAUSMANNSKOST

special German dishes

KONIGSBERGER KLOPSE 30
German meatballs in a creamy caper sauce,
mash potatoes & marinated beetroot

FOR SHARING

BASS STRAIT AUSTRALIAN GRASS FED
T-BONE STEAK 19 PER 100G
Sides of mixed green salad, sautéed
mushrooms & truffle fries

DESSERTS

CHOCOLATE LAVA CAKE 12
Vanilla ice cream
*Please allow 15 minutes preparation time

CHOCOLATE BROWNIE 10
Vanilla ice cream

STICKY DATE PUDDING 10
Vanilla ice cream

MAX'S GRANDMA'S APPLE CAKE 8.5
- Add a scoop of vanilla ice cream +3

All prices are subjected to prevailing government taxes & 10% service charge.
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DRINKS MENU

BEERS

Pilsner Urquell (Draft) , choice of:

- Half Pint 12 - Full Pint 17
Yuzu Shandy (Draft) , choice of:

- Half Pint 13 - Full Pint 18
La Chouette French Apple Cider (Bottled) 14
Monk Stout (Bottled) 14
COCKTAILS

Aperol Spritz 14
Bloody Mary 14
Espresso Martini 14
Grapefruit Margarita 14
Mimosa 14
Negroni 14
Sparkling Negroni Sunset 14
SHOTS

Negroni shot 10
Bivrost Aquavit shot 10
SOMETHING REFRESHING

Juice of the Day 8
Mixed Berries Smoothie 10
Mango, Banana & Turmeric Smoothie 10
Kaya, Banana & Pandan Smoothie 10
Lemonade 8
Coke / Coke Light / Soda Water 5

COFFEE & OTHERS
*Standard 2 shots of espresso

Paradise Coffee Roasters Mr Brownstone blend

Espresso / Macchiato
Black

Latte / Flat White / Cappuccino
Mocha

Vanilla Latte

Chocolate

Babyccino (caffeine-free)

Cold Brew, choice of:

- Black - White
- Vanilla White +1

ADDITIONAL OPTIONS:
Add ice

Size, choice of:

- Regular / Small

- Medium 120z +1
Non-dairy milk options, choice of:

- Coconut - Oat - Soy

TEAS

Chai Latte

Matcha Latte

English Breakfast / Earl Grey /
Chamomile (caffeine-free) /
Healing Garden (caffeine-free)
Iced Genmaicha Yuzu

WATER

Acqua Panna Still Water 750ml
San Pellagrino Sparkling Water 750ml

WINE LIST

SPARKLING WINE

HOUSEPOUR SPARKLING BY THE GLASS 14

PASQUA PASSIMENTO "ROMEO & JULIET" PROSECCO IGT Veneto, Italy 65
WHITE WINE

HOUSEPOUR WHITE WINE BY THE GLASS 14
BABICH SAUVIGNON BLANC 2020 Marlborough, New Zealand 65
SCARBOLO PINOT GRIGIO 2019 Fruili, Italy 65

LAURENZ V UND SOPHIE SINGING GRUNER VELTLINER 2018 Kamptal, Austria 70

MAX FERDINAND RICHTER BRAUNEBERGER JUFFER KABINETT
TROCKEN RIESLING 2019 Mosel, Germany 75

JEAN MARC BROCARD CHABLIS DOMAINE SAINTE CLAIRE 2020 Burgundy, France 80

CLOS DU MOULIN AUX MOINES AUXEY-DURESSES BLANC
'MOULIN AUX MOINES' MONOPOLE CHARDONNAY Bourgogne, France 1o

WITTMANN WESTHOFEN AULERDE RIESLING 2016 Rheinhessen, Germany 10
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ROSE

HOUSEPOUR ROSE BY THE GLASS

- Mocha

- Large 160z

o

o
Nwoowuaom

DOMAINE SAINT MARTIN COTES DE PROVENCE ROSE 2020 Provence, France 65

RED WINE

HOUSEPOUR RED WINE BY THE GLASS

THE WINNER'S TANK SHIRAZ 2019 Langhorne Creek, Australia

DOMAINE D’OUREA COTES DU RHONE ROUGE 2019 Rhone, France

CARRICK UNRAVELLED PINOT NOIR 2019 Central Otago, New Zealand

14

65

75

80

DOMAINE SALADIN ‘CHAVEYRON 1422’ 2009 (Syrah & Viognier) Rhone, France 100

IMON & TUE: CLOSED
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