NRS ROBINSON

Mushroom Congee mushroom, star anise, Asian greens, chilli, spring
onion, fried shallots 18.9 GF, NF, VE
Brunch 7am - 3pm
Lamb Gnocchi, potato gnocchi, slow cooked lamb shoulder, parmesan,
Vegemite and cheese on toast melted cheese, vegemite on mint, peas 19.9
choice of sourdough, multigrain 8.5 V
Burgers 1lam - 6pm
Acai bowl, cacao & coconut acai, house made puffed quinoa,

fruit & nut granola, banana, strawberry, mint 15.9 GF, VE Lemon Pepper Chicken Burger, crispy chicken, tzatiki, lettuce,
tomato, melted brie on brioche bun with thick cut chips 19.9 add
Eggs on toast, two eggs cooked the way you like, on bacon 4.0

multigrain, sourdough, rye or gluten free 10.5 V

‘BOSS’ Burger, angus beef, American cheddar, bacon, lettuce,
Avocado smash, beetroot hummus, mint and lime on char tomato relish on brioche bun with thick cut chips 19.9
grilled sourdough 16.9 VE, NF

Pizzas 1lam - 6pm

On the side
poached eggs 4.0 goats cheese 4.0 smashed avo 4.5 Bruschetta - garlic, mozzarella, tomato, red onion, parmesan,
crispy bacon 4.0 tomato relish 3.0  chorizo 4.5 rocket, balsamic glaze 14.9 V, NF

Satay chicken - chicken, capsicum, chilli, peanuts, coriander 14.9
Substantial Salads 1lam - 3pm

House Pizzas 1lam - 6pm (ONLY $5 2pm - 6pm)
Roast apple and squash, lentils, carrot, grapes, walnuts,
endive, goats cheese, apple cider vinaigrette 15.9 GF, VG Pumpkin - goats curd, pine nuts, diced pumpkin 10.0 VG

Garlic and thyme chicken, tomato, bacon, pomegranate, Margherita - tomato, basil, mozzarella 10.0 NF
almonds, brussel sprouts, radicchio 17.9 GF, DF

Garlic and cheese pizza mozzarella, oregano, chives 9.0 NF
Vietnamese lemongrass beef, glass noodles, peanuts, mint,
basil, coriander, chilli, cos lettuce, cucumber, onion, lime Pepperoni - tomato, pepperoni, cheese 11.0 NF
19.9 GF, DF

Hawaiian - pineapple, sliced ham, mozzarella 11.0 NF
Calamari and chorizo, roast onions, potatoes, lime,

roquette, paprika aioli 18.9 NF, DF, GF Nutella - fresh strawberries, chantilly cream 11.0
GF - Gluten free VE - Vegan Sides 1lam - 6pm
V - Vegetarian NF - Nut free DF- Dairy free

Thick cut chips with tomato sauce and aioli 7.0 V, NF, DF, GF
Sweet potato wedges sweet chilli and sour cream 9.0 V, GF, NF
Wedges sweet chilli and sour cream 9.0 V, GF, NF



NRS. ROBINSON

Sparkling wine Tap
La Gioiosa Prosecco, Italy 9/40 Coopers Pale Ale
Vueve D’Argent Blanc de Blanc, France 9/40 Carlsberg
Mumm Cordon Rouge NV, France 79 Kronenburg

Sommersby Apple Cider
House wine Pots $5 / Schooners $7 / Pints $9 / Jugs $15
Sparkling, Sauvignon Blanc, Chardonnay,
Shiraz Cabernet, Cabernet Merlot 5/25 Beer

Coopers Premium Light, SA 6.5
Premium wine Carlsberg Mid Strength, Denmark 7.0
Pocketwatch Pinot Gris, Tasmania 9/40 Coopers Sparkling Ale, SA 7.5
Phillip Shaw “The Archetic” Chardonnay, Orange 11/48 Kronenburg 1664, France 7.5
Villa Maria Sauvignon Blanc, Marlborough 10/44 Corona, Mexico 8.5

Brooklyn Lager, USA 9.5
Pipsqueak Moscato, Yarra Valley 9/40

Barose, Barossa Valley 9/40 Cider

Somersby Apple Cider 7.5
Robert Oatley Shiraz, Yarra Valley 10/44 Somersby Pear Cider 7.5
Pikes “The Assemblage” GSM, Clare Valley 10/44
Devils Staircase Pinot Noir, Central Otago 11/48 Mixers

Jim Beam and Cola 8.5
Canadian Club and Dry 8.5

Cocktails
Soft / juice
Mrs R Cosmo 10.0 Schweppes 750ml Sparkling Mineral Water 7.5
Absolut citron, lime, pink grapefruit juice Coke, coke zero, diet coke, sprite, lift 330ml 4.5
Lemon Lime & Bitters 4.5
Espresso Martini 10.0 Noah’s Juices Selection 4.5
Absolut vanilla, kahlua, fresh espresso
Juice lab
Twisted Havana Burst 10.0 Berry Burst Blackberry, blueberry, blackcurrant, banana 7.5
Absolut raspberri, blackberry, blueberry, blackcurrant Ginger Beets Ginger, beetroot, blueberry, pineapple 7.5
Carrot Boost Carrot, goji, pineapple, papaya 7.5
White Choc Chambord Sour 10.0 Green Goodness Honey, oats, pumpkin seeds, mango, apple,

Chambord, white choc liqueur, egg white, lemon banana, matcha, lime, spinach, coconut water 7.5



	Slide Number 1
	Slide Number 2

