
BUNS TILL 3:00PM

Egg & Bacon Roll Onion jam & spinach / Supercharge it!           12/17
Toastie Ham, tasty cheese /add tomato 2 / add avo 4 / add mayo 2     10
Milbri Royale Special sauce, lettuce, cheese, pickles, onion jam & tomato w/ fries   20           
Vegan Cheeseburger Pickles, mustard, mayo, onion & cheese w/ fries                     20
Cheeseburger Pickles, mustard, ketchup, onion & cheese w/ fries      16/20

BURRITOS all come with shoestring fries - TILL 3:00PM 

Crispy Chicken Burrito Rice, kimchi, cucumber, chipotle aioli & cheese       22
Chilli Con Carne Burrito Rice, spinach, aioli, pickled onion & cheese        22
Vegan Bean Burrito Rice, spinach, vegan cheese, vegan aioli & herbs       20
Beef Burrito Rice, spinach, aioli, smoked ketchup & cheese         22

HAVE YOUR EGGS TILL 12:00PM

Poached/scrambled/fried on toast                   11  
With...                                                     
Extra Egg / Wilted Spinach/ Hollandaise Sauce / Haloumi                   3                                          
Roasted Mushrooms / Roasted Tomatoes                  4
Crushed Avocado / Chipotle Baked Beans               5
Scrambled Tofu / Bacon / Chorizo / Pulled Beef / Herb Hash Cake / Shoestring Fries            6 
Buttermilk Fried Chicken                      8
Gluten Free Bread                               4

BRUNCH TILL 12:00PM

Quinoa Fritters                        18
Golden beetroot puree, charred broccolini, chilli jam & a poached egg add avo 5
Potato & Chorizo Smash                                  20
Sambal, crispy potato, kewpie & a Sriracha folded omlette add fried chicken 8  
Avo on Toast                                   21
Avocado 2 ways, pickled hierloom beetroot, feta, edamame, poached eggs & sourdough add 
bacon 6        
Coconut Oats                                    20
Dehydrated apple, coconut yogurt, seasonal fruit & hot brulle banana 
Benny’s Hash                          20
Herb hash cake, spinach, haloumi, sweet potato puree, hollandaise & a poached egg add 
bacon 6
Buttermilk Pancakes (2)                     20
Sweet ricotta, berry coulis, pistachio crumb & seasonal berries 
    

KIDS 
Tiger Toast Vegemite toast with grilled tasty cheese            10
Hotcake Ice-cream & maple syrup         12
Kids Calamari Shoestring fries & ketchup              14
Nuggets & Chips Shoestring fries & ketchup         14
Kids Nachos Tomato salsa & cheese                      14
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JUST SAY FEED ME!

CARNE POR DOS 
Meat platter for 2 including salsas,

 condiments, fries and a tortilla stack  $82

TASTING MENU
Can’t decide? Let us! Just tell us your 

allergies! (vegan upon request) $65pp

A little about us....

established in 2014, we 
have taken a ‘hawker’ style             

approach to our menu. You will 
enjoy flavors of latin america  

and south east asia.

Our tortillas are made using 
imported masa flour from 

Mexico and are hand pressed 
by our chefs.

we want you to have fun with 
our food and highly 

recommend our carne por dos 
& bAOs

we love our suppliers and 
encourage your purchases 

through them:

Gregs butcher
PFD foods 

Poblano mexicano
Palamara fruit & veg 
little rebel roastery

Peninsula wine & produce 

Vegan
Option

Dairy
Free GF Mild Hot

MIDDAY
TO 
LATE

TACOS  $8 EACH Individual serves, tasty parcels of food!

Tempura Fish Taco Pickled red onion & Baja sauce                    
Grilled Eggplant Taco Miso glaze, carrot, daikon & vegan aioli
Fried Chicken Taco Kewpie & kimchi
Bulgogi Beef Taco Korean BBQ sauce & jalapeno salsa 

Try a milbri tacometre - choose 10 tacos $70

SMALLER Entree size meals, great for sharing        

Pork Belly Baos (2) Kimchi, cucumber & kewpie        18
Spiced Cauliflower Coconut yoghurt, vegan aioli, red onion & pepitas                 16
Hanger Steak Skewers Korean BBQ sauce                 18
Panko Fish Buns (2) Miso tartar & iceberg lettuce      18
Master Stock Chicken Wings Ginger & black vinegar glaze                       18
Salt Baked Potatoes Chipotle, lime, herbs & fresh chillies                  16
Shoestring Fries Herb salt & aioli         10
Pumpkin Salad Feta, candied walnuts & pomegranate dressing            16

BIGGER Designed to fill you up! More like mains but also shareable

Nachos 
Chilli con carne, guac, sour cream & jalapenos / vegetarian or vegan upon request        30
Fried Chicken DIY Baos (4)
Buttermilk chicken, dill pickles & condiments                      36
Pork Belly
Sweet potato mole, char sui & szechuan pickles                    32
Szechuan Calamari
Charred vegetables & XO mayo                            20 / 32
Barramundi 
Rice noodles, beans, Chinese broccoli & XO sauce      34
300gm M5+ Rump Guacho Steak 
Garlic roasted potatoes, chimichurri, charred capsicum & chipotle mole 44

DESSERT
Churros Chocolate sauce & vanilla bean ice-cream     16



BEER AND CIDER
Cascade Light Tasmania 9 
Carlton Draught VIC 9
Corona Mexico 10 
Red Hill Golden Ale Red Hill  pot    8   
 pint 14 
MR Banks West Coast I.P.A Seaford 12
Jetty Road Hazy Pale Ale Dromana 12
Beach Box Pale Ale Seaford 11
Red Hill Scotch Ale Red Hill     11        
7 Oaks Pink Lady Apple Cider M.P 11

COLD PRESSED JUICE 
(Sorry, no alterations)
Apple / Orange 10 
Beetroot Carrot, Celery, Apple & Lemon 12
Watermelon Pineapple & Mint 12
Kale Cucumber, Celery, Cos, Capsicum, 
Apple & Lemon 12

SOFT DRINKS
Coca Cola / Coke Zero / Lemonade
LLB / Cascade Tonic / 
Cascade Dry / Ginger Beer

COFFEE BY LITTLE REBEL 
ROASTERY
Regular / Large 4/5
Lactose Free, Almond, Soy, Strong, Decaf, 
,Oat 1
Deconstructed Callebaut Hot Choc 
White / Milk / Dark 5/6
Calmer Sutra ‘Loose Leaf’ Spiced Chai   5/6

SPARKLING WINE
Twelve Signs 2018 Brut, Young, NSW                 11 / 50
Serge Mathieu NV Brut, Champagne, France            100

WHITE WINE

Pasqua 2021 Pinot Grigio, DelleVenezie, Italy      10 / 45
Cape Schank 2019 Pinot Gris, Cape Schank, VIC      12 / 55
Crittenden Estate ‘Fume’ 2020 Sauvignon Blanc, Dromana, VIC 14 / 65          
Goat in a Coat 2020 Sauvignon Blanc, Adelaide Hills, SA             10 / 45
Cookoothama 2019 Chardonnay, Darlington Point, NSW     12 / 55
Helen’s Hill ‘Breachley Block’ 2021 Chardonnay, Yarra Valley, VIC          65
Crittenden Estate ‘Zuma’ 2019 Chardonnay, Dromana, VIC                 90

RED WINE
Rockford 2021 Alicante Bouche, Barossa Valley, SA      13 / 60

Talinga Park 2020 Pinot Noir, Willbriggie,NSW                          50
Bellingham Estate 2017 ‘Main Ridge’, Pinot Noir, Main Ridge,VIC 65   
Crittenden Estate 2019 ‘Peninsula’ Pinot Noir, Dromana,VIC            15 / 70
Kyberd Hill 2017 ‘Brigadier Vineyard’ Pinot Noir, Red Hill,VIC       13 / 60
Radio Boka 2020 Tempranillo, Valencia, Spain      10 / 45
Sempravino 2020 Shiraz, McLaren Vale, SA              12 / 55
JJ Hahn 2017 Shiraz, Barossa Valley, SA                      75
Rockford ‘Basket Press’ 2018 Shiraz, Barossa Valley, SA                140
Rockford ‘Rod & Spur’ 2018, Shiraz & Cabernet, Barossa Valley, SA 110
El Payador 2020 Malbec, Mendoza, Argentina             50

SWEET WINE
Feather In Cap 2018 ‘Little Sweetie’  Moscato, Yarra Valley, VIC       10 / 45
Quealy ‘May Harvest’ (375ml) 2015, Muscat Blanc , Balnarring, VIC      65

*There is a 15% surcharge on public holidays
*Visa & Mastercard incur a 1.25% charge - AMEX 1.5%
*It is imperative you advise waitstaff of any allergies 
prior to ordering, our kitchen is small and we cannot 
guarantee to meet all dietary requirements.

             COCKTAILS 
Aperol Mimosa  - We won’t judge if you want to have one these for breakfast! 
What happens at The Milbri stays at The Milbri.. Aperol, blood orange sorbet, 
sparkling wine & soda - $16

Redskin Rumba  -  The house special since 2019. The perfect blend of sweet, 
sour & childhood memories. House infused Red Skin vodka, lemon, whites & a 
sherbet rim - $16

the johnny farnham - Like the Victorian government, lockdown has come 
back more times than Johnny has! Vanilla vodka, blackberry, lemon & vanilla foam - 
$18

Tommys Marg -  Homage to Julio Bermejo from Tommys restaurant in San Fran. 
This drink demands respect and is what we call a new era Marg. Jose Cuervo silver, 
agave, lime, salt rim - $16

COCOnut marg - If you don’t like this cocktail our head chef will personally come 
and drink it for you at your cost. 1800 Coconut tequila, Jose silver tequila, lime juice, 
hazelnut & a toasted coconut rim - $18

Lychee & Jalapeno Marg -  For when you want to spice up your life a little 
but you’re out with friends... In public. Jose reposado tequila, lychee, fresh jalapenos, 
lime juice & a tajin rim. $18

Cheeky Tiki - An all in one style drink that’s a little cheeky from start to finish, no 
harm intended... Goslings black rum, Licor 43, pineapple juice, orange juice, 
coconut & kaffir lime reduction - $18

aviation -  A classic cocktail dating back to the turn of the 20th century, if you’re 
a fan of gin then its time to set your tray table to its upright position. Kangaroo Island 
O-Gin, Luxardo, violettes & lemon juice - $18

Mulled Wine - Its like Christmas in a glass, this house recipe has been perfected 
since 2014. Warm spiced wine with a cinnamon rim - $12

Hot Buttered Rum - You can’t argue with a drink that was created in Jamaica 
around 1650. Like the customer before you, you’ll bere asking for the recipe. Kraken 
spiced rum, spiced buttery ice-cream sugar batter- $18
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ASK US ABOUT CATERING YOUR 
NEXT EVENT!


