
BUNS TILL 3:00PM

Egg & Bacon Roll House made BBQ sauce /Supercharge it!             10/15 
Toastie Ham, tasty cheese /add tomato 2 / add avo 4       10
Big McMilbri Dbl pattie, special sauce, bacon, lettuce, cheese, pickle, onion w/ fries    20               
Vegan Cheeseburger Pickles, mustard, onion & cheese w/ fries       17.95
Cheeseburger Pickles, mustard, ketchup, onion & cheese w/ fries      14.95/17.95

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

Crispy Chicken Burrito Rice, kimchi, chilli jam, cucumber, chipotle aioli & cheese       18
Pork Burrito Rice, spinach, aioli, pineapple salsa & cheese         18
Vegan Bean Burrito Rice, spinach, vegan cheese & herbs       18
Satay Beef Burrito Rice, spinach, basil mustard mayo & cheese         18

HAVE YOUR EGGS TILL 3:00PM

Poached/scrambled/fried on toast                   11  
With...                                                     
Extra Egg / Wilted Spinach/ Hollandaise Sauce / Haloumi                   3                                          
Roasted Mushrooms / Roasted Tomatoes                  3.5
Crushed Avocado / Chipotle Baked Beans               5
Bacon / Chorizo  / Pork Belly                                          6
Creamy Herb Hash Cake / Shoestring Fries / Smoked Salmon                    6
Gluten Free Bread                               2

BRUNCH TILL 3:00PM

Noodle Omelette                                   19
Prawns, vermicelle, sweet & sour, soft herbs add pork belly 6  
Smashed Avo                                    19
Sweet peas, feta, mint, chili jam, candied pepitas, poached eggs & chargrilled sourdough  
add bacon 6        
Juan Enchilada                                     18
Chimichurri scrambled eggs, chorizo, chipotle beans & herb sauce add hash cake 6
Benny’s Hash                          18
Herb hash cake, sauteed silverbeet & haloumi, sweet potato puree, hollandaise & 
a poached egg add bacon 6
Hotcakes                       18
Candied nuts, choc soil, berry coulis, white choc & raspberry ice-cream        

       

KIDS 
Tiger Toast Vegemite toast with grilled tasty cheese                 8
Hotcake Ice-cream & jam           10

Kids Calamari Shoestring fries & ketchup              12
Nuggets & Chips Shoestring fries & ketchup         12
Kids Nachos Tomato salsa & cheese                      12
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JUST SAY FEED ME!

CARNE POR DOS 
Meat platter for 2 including slaw, salsas,

 condiments, fries and a tortilla stack  $78

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

allergies!  $60pp

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 
& bAO board

we love our suppliers and 
encourage your purchases 

through them:

Earthly indulgence
PFD foods 

Poblano mexicano
Palamara fruit & veg 
little rebel roastery 

Vegan
Option

Dairy
Free GF Mild Hot

9AM
TO 
3PM

MIDDAY
TO 
LATE

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

Jackfruit Taco Candied pepitas, pineapple & mint salsa
Pork Taco Achiote, fennel, herb crema                     
Prawn Taco Satay, soft herbs & chilli
Fried Chicken Taco Kimchi & Kewpie
Beef Taco Dill pickles & basil mustard mayo 

Try a milbri tacometre - choose 10 tacos $70

SMALLER Entree size meals, great for sharing         

Popcorn Chicken Kewpie mayo              16
Chargrilled Carrots & Asparagus Herb crema, peanut praline        14
Sticky Fried Cauliflower Chipotle caramel & pickled onion                      12
Prawn Roll Pickled mayo, cirtus zest           10
Chicharrones Pork, rice flour crust, sweet & sour, soft herbs       18
Grilled Chicken Wings Chipotle mango sauce                          16
Patatas Bravas Crispy potatoes, chipotle aioli & chili’s                 14
Fries Sumac coated beer battered steak fries          10
Pumpkin Salad Feta, candied walnuts & pomegranate dressing            14

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        28
Fried Chicken Board
Buttermilk chicken, dill pickles & condiments                     28
DIY Pork Baos (4)
Pork belly, kimchi, pickles,  lemongrass hoisin                    32
Calamares
Sumac calamari, Asian vegetables, rum & lime zest aioli                        17/30
Charred Chicken 
Negroni marinated chicken, chorizo, rice & beans, sweet potato mole & marmalade glaze      30
300gm Gaucho Steak
Chargrilled porterhouse, fries, choice of chimichurri, Malbec jus or Chipotle herb butter        34
Pork & Prawn Salad 
Vermicelli, sweet & sour, Asian vegetables, coconut & lime salt                   28

DESSERT
Churros Spanish style donuts, chocolate sauce & vanilla bean ice-cream     16



BEER AND CIDER
Cascade Light Tasmania 7 
Carlton Draught VIC 8.5
Corona Mexico 9.5 
Red Hill Golden Ale Red Hill  pot 6.9   
 pint 13 
Negra Modelo Vienna Lager Mexico 11
Estrella Spain 9
Jetty Road Pale Ale M.P. 10
Red Hill Scotch Ale  M.P.     11        
Old Apple Shed Apple Cider M.P 10
Old Apple Shed P.Fruit Cider M.P. 11

COLD PRESSED JUICE 
(Sorry, no alterations)
Apple / Orange 8 
Beetroot Carrot, Celery, Apple & Lemon 10
Watermelon Pineapple & Mint 10
Kale Cucumber, Celery, Cos, Capsicum, 
Apple & Lemon 10

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

COFFEE BY LITTLE REBEL 
ROASTERY
Regular/ Large 4/5
Lactose Free, Almond, Soy, Strong, Decaf, 
Macadamia, 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                 10 / 45
Serge Mathieu NV Brut, Champagne, France            100

WHITE WINE
Aluada ‘Quinta de Aves’ 2014 Moscatel/Sauv.B. La Mancha, Spain       55
Pasqua 2019 Pinot Grigio, DelleVenezie, Italy      10 / 45
Cape Schank 2019 Pinot Gris, Cape Schank, VIC      12 / 55
Yal Yal Estate 2017 Pinot Gris, Merricks, VIC               60
Goat in a Coat 2020 Sauvignon Blanc, Adelaide Hills, SA        10 / 45
Cookoothama 2019 Chardonnay, Darlington Point, NSW     10 / 45
Rahona Valley ‘Mary’s Block’ 2017 Chardonnay, Red Hill, VIC             65

RED WINE
Pasqua 2018  Rose, Puglia, Italy              10 / 45
Rockford 2020 Alicante Bouche, Barossa Valley, SA      13 / 60

Talinga Park 2017 Pinot Noir, Willbriggie,NSW                   10 / 45
Bellingham Estate 2017 ‘Main Ridge’, Pinot Noir, Main Ridge,VIC          55
Kyberd Hill 2016 ‘Brigadier Vineyard’ Pinot Noir, Red Hill,VIC       13 / 60
Radio Boka 2017 Tempranillo, Valencia, Spain      10 / 45
Aramis 2016 Shiraz, McLaren Vale, SA               12 / 55
Rockford ‘Rod & Spur’ 2016, Shiraz, Cabernet, Barossa Valley, SA    110
El Payador 2015 Malbec, Mendoza, Argentina      11 / 50

SWEET WINE
Side Gate 2018 ‘Little Sweetie’  Moscato, Riverina, W.A.     10 / 45
Quealy ‘May Harvest’ (375ml) 2015, Muscat Blanc , Balnarring, VIC      35

*There is a 12.5% surcharge on public holidays
*It is imperative you advise waitstaff of any allergies 
prior to ordering, our kitchen is small and we cannot 
guarantee to meet all your dietary requirements

             COCKTAILS 

Aperol MIMOSA - Perfect for anytime of the day! We won’t judge if you want one 
before noon, what happens at The Milbri, stays at The Milbri. Aperol, ‘spritz’ sorbet, 
sparkling wine & soda $14

Redskin Rumba  -  Did you know that redskins have not advertised an Indian 
chief on their packaging since 1996? House infused Red Skin vodka, lemon, whites & 
a sherbet rim $16

Aviation - Please make sure your seat backs & tray tables are in thier full upright 
position, the fasten seat belt sign is on, enjoy your flight! Bombay gin, Luxardo, violet, 
lemon & caster sugar $18

Tommys Marg -  Homage to Julio Bermejo from Tommys restaurant in San Fran. 
This margarita demands respect and is a simple as our friends in the kitchen. Jose 
Cuervo silver, agave syrup, lime, salt rim - $16

Black Lemon ‘bangkok’ mojito - Missing Thailand? This has the Milbris 
touch that we know you love more! Enjoy your fortune... Bacardi Carta Blanca, lime, 
Thai black lemon syrup, mint, strawberries & soda $17

passionfruit cloud marg - A layered drink for all occasions, as you work 
your way down you’ll find yourself pondering why this cocktail isnt at the top of the list.  
Jose Cuervo Silver, lemon, agave, passionfruit foam & a citric rim $18

grapevine - Time to roll the dice, a physchedelic blend of not only flavour but also 
colour, another Lara creation that leaves you wanting more. Kiwi fruit puree, lemon, 
sugar & house infused grape vodka $16

mixed berry slushIE - 7/11 aint got nothing on this drink. We are positive they 
stole the recipe (minus the booze) but thats a matter for the courts. Bombay gin, 
elderflower, lime & a heap of slushy ice  $17

The milbri tiki - Tikis were used to celebrate the end of prohibition in 1933, in 
2020 they are used to celebrate the end of a pandemic! Sailor Jerry, Campari, 
pineapple puree, watermelon, lemon & orgeat  $17
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ASK US ABOUT CATERING YOUR 
NEXT EVENT!


