
Bar Snacks
SPRING ROLLS $4ea
• Chicken and cheese spring roll
• Black garlic chicken and mushroom spring roll with black garlic aioli
• Pickled papaya and tofu spring roll (VEG)

PRAWN ROLL $9
Beer battered prawn, lettuce and sriracha prawn mayonnaise in a 
toasted milk bun

DUMPLINGS (4 PER SERVE) $9 per serve
• Prawn dumpling, served on red nam jim sauce
• Vegetarian dumpling, served on vegan green nam jim sauce (VEG)

LAMB PARATHA PANCAKE (6 PIECES) $16
Fried paratha bread stuffed with Middle Eastern spiced lamb mince, 
served with minted yoghurt

HALOUMI PARATHA PANCAKE (6 PIECES) (V) $16
Fried paratha bread stuffed with haloumi, confit garlic and parsley, 
served with minted yoghurt

KFC (KOREAN FRIED CAULIFLOWER) (V, GF) $14
Fried cauliflower florets tossed in Korean spices, served with a spicy 
chilli sauce

CRISPY EGGPLANT IN SPICY FRAGRANT SAUCE (VEG, GF) $14
Fried eggplant pieces cooked in lemongrass and chilli

HONEY LEMON CHICKEN WINGS (10 PIECES) (GF) $17
Asian spice-marinated chicken wings cooked in a honey and lemon 
sauce

MRS BROWN’S CHIPS (V)                                                              $9 bowl
With parsley, lemon salt and sriracha mayo

MRS BROWN’S CHEESEBOARD (GFO)                              3 cheeses $32
3 cheeses (refer chalkboard for today’s cheeses), served with a selection 
of crispbreads, pickled baby figs, apple, and peach & muscatel chutney.

”DIRTY BIRD” ROTISSERIE CHICKEN (GF)
Roast free-range chicken with Mrs Brown’s secret 10 spice rub

Half $18
Full $34 

“FILTHY SWINE” ROTISSERIE PORK (GF)
Slices of free-range pork cooked in Mrs Brown’s secret 10 spice rub

$21 (200g)

SLOW ROASTED LAMB SHOULDER (GF)
Slow cooked in garlic, thyme and lemon

$21 (200g)

OSSO BUCCO MASSAMAN CURRY (NFO)
Veal osso bucco pieces slow cooked in a creamy Massaman curry sauce

$19

SWEET & SOUR LAMB RIBS (GF) $26 (400g)
Lamb ribs marinated in house-made Chinese masterstock, served in our sticky sweet and sour sauce

STUFFED MUSHROOMS (VEG, GF) $19 (200g)
Oven roasted with sautéed onion, garlic, thyme, celery, vegan cheese, rocket and a truffle dressing

Add a sauce (GF) - $1.50
Lemon & thyme jus  |  sriracha  |  yellow curry sauce (VEG)

Add steamed rice (GF) - $3

Mains

GREEN BEANS IN BURNT BUTTER SAUCE (V, GF, NFO) $8
Lightly steamed, served with fried shallots and hazelnut 
dukkah

PAPRIKA ROASTED CARROTS W/ TAHINI KEFIR (V, 
GF, NFO) 
Carrots roasted in sweet and smoked paprika and 
honey, served on tahini kefir with hazelnut dukkah

$8

SMASHED POTATOES (VEG, GF)
With confit garlic and shallots

$8

BROCCOLI & SPECK (NFO)
Grilled broccoli, speck (bacon), garlic and dukkah

$9

WOK TOSSED VEGGIES (VO, GFO)
Seasonal veggies tossed with chilli, garlic, oyster 
sauce

$9

ZESTY COLESLAW (VEG, GF)
A fresh take on the classic coleslaw – with apple 
cider vinegar dressing

$6

Sides
ROAST PUMPKIN & SWEET POTATO SALAD 
(V, VO, GF)                                                       $15 
With roasted capsicum, quinoa, red onion, 
spinach, labne, maple pepitas and red wine 
truffle dressing

SPICY GREEN PAPAYA SALAD (V, VO, GF) $16
With tomato, red onion, mint, coriander, pickled 
watermelon, bean sprouts, chilli dressing, crispy 
garlic and shallots

COCONUT CHILLI CHICKEN SALAD (GFO) $16
With green beans, red onion, cherry tomatoes, 
basil, mint, coriander, bean sprouts, and a chilli 
and coconut dressing

Salads

V - Vegetarian
VEG - Vegan
VO - Vegan Option available 

GF - Gluten Free
GFO - GF Option available 
NFO - Nut Free Option available 

Dessert
GLUTEN FREE CHOC BROWNIE (V, GF)        $11

McBROWN’S APPLE PIE (V)                            $11
With miso caramel sauce and vanilla icecream


