
V = Vegetarian  |  VG = Vegan   |  GF = Gluten Free  
GF* = Gluten Free item but cooked in shared oil  
DF = Dairy Free  |  NF = Nut Free  |  GFO = Gluten Free option  |  VGO = Vegan Option

Please Note: We do not split the bill. We apologise for any inconvenience. 

Kitchen Hours  |  Lunch 12PM to 2:30PM  |  Dinner 5PM to 8:30PM

S O U P  O F  T H E  DAY    G FO   1 5
warm turkish bread & butter

H O U S E  G A R D E N  SA L A D    G F  1 5
mixed leaves, red onion, carrot, capsicum, cucumber, 
honey mustard dressing

M O RO CC A N  P U M P K I N  SA L A D    VG   N F    1 8
freekeh, pomegranate, fresh herbs, toasted seeds

Q U I N OA  RO Q U E T T E  SA L A D    G F   V   VG O  2 1
feta, Spanish onion, Kalamata olives, balsamic dressing

A D D  C H A R  G R I L L E D  C H I C K E N  T E N D E R LO I N S   G F  8

SOUPS SALADS+

S P I C E D  N U TS    V  G F   9

P E N F I E L D  O L I V E S    VG  G F  1 0

P O P CO R N  C AU L I F LOW E R    V G    1 4
vegan sriracha mayo

TO M ATO  &  PA R M E SA N  A R A N C I N I    V   1 6
pesto mayonnaise

T H E  M I N T  F R I E D  C H I C K E N  P I EC E S  1 7
ranch dipping sauce

B R E A D E D  M OZ Z A R E L L A  ST I C K S    V  1 8
tomato relish

C H A RC U T E R I E  B OA R D   3 0
cured meats, cheese, pickled veg, preserve, lavosh

C H E E S E  P L AT T E R  3 5
quince paste, fresh apple, dried apricot, lavosh

TO SHARE
V EG G I E  B U RG E R       VG   G F *  2 7
lightly spiced lentil and carrot pattie, potato bun, lettuce, 
tomato, vegan mayo, fries
*add cheese (non-vegan)
*Gluten free bun  

B B Q  C H E E S E B U RG E R      2 9
house-made beef pattie, brioche bun, bacon & onion jam, 
house-made pickles, tomato, lettuce, aioli and BBQ sauce, fries
*additional beef patty
*Gluten free bun 

C H I C K E N  PA R M I G I A N A   3 0
Napoli, ham, cheese, mixed leaves, fries

H O U S E  M A D E  P OTATO  G N O CC H I       V   V G O   3 2
cherry tomato, garlic, chilli, basil, whipped ricotta

G R E E K  L A M B  SA L A D       G F  3 6
marinated lamb tenderloin, chunky greek salad, lemon, 
oregano dressing, tzatziki

G R I L L E D  SA L M O N  F I L L E T       *G F  3 8
crispy potato, slow pan-fried capsicum, onion, 
garlic, fresh herbs and olive oil

2 8 0 G  O ’CO N N O R  G R A I N  F E D  A N G U S  P O RT E R H O U S E   G F *   N F   D F  4 2
roasted zucchini and capsicum, hand cut potato wedges, 
red wine jus

MAINS

VA N I L L A  PA N N ACOT TA       V  1 4
berry compote

ST I C K Y  DAT E  P U D D I N G       V    1 4
vanilla ice cream, butterscotch sauce

DESSERT

F R I E S       V   G F *   N F   D F   1 1
dill salt, aioli

WA F F L E  F R I E S       VG  1 4
tomato relish

PA N  F R I E D  B RO CCO L I N I        G F   V   V G O  1 4
garlic, toasted almonds, crumbled blue cheese

SIDES

THE MINT
+2
+2

+6
+2



A N G E L  I N  T H E  RO O M  P RO S ECCO   9 . 5  /  4 0 
Murray Darling, NSW

W O O D  PA R K  P RO S ECCO    1 1  /  4 9 
King Valley, VIC

K A RM A’ S  A  P E AC H  B E L L I N I    1 1  /  4 9 
Yarra Glen, VIC

PAU L  LO U I S  B R U T  B L A N C  D E  B L A N C  1 2  /  6 0 
Loire Valley, France

RO B  D O L A N  B L AC K  L A B E L  B L A N C  D E  B L A N C   6 5 
Yarra Valley, VIC 
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E N D L ES S   SAU V I N G I O N  B L A N C   9 . 5  /  4 0 
Heathcote, VIC 

H A RTO G’ S  P L AT E  M O SC ATO   1 0  /  4 5 
Western Australia 

D E L AT I T E  H I G H  G RO U N D  C H A R D O N N AY   1 1  /  4 8 
High Country, VIC 

FO S S E T T E  P I N OT  G R I G I O  1 1  /  4 8
King Valley, VIC

L A D I ES  O F  T H E  RO U N D  TA B L E  C H A R D O N N AY   1 2  /  5 4
Yarra Valley, VIC

K I L I K A N O O N  ‘ K I L L E RM A N S  R U N ’  R E I S L I N G  1 2  /  5 4
Clare Valley, SA

C H A R LOT T E’ S  PA R A D I S E   SAU V I G N O N  B L A N C    1 2  /  5 4 
Marlborough, NZ 

C L A N D EST I N E  P I N OT  G R I S   1 3  /  5 8 
King Valley, VIC 

P E T I TS  D E TO U RS  G R E N AC H E  RO S É  1 2  /  5 4
South France 

E N D L ES S  S H I R A Z   9 . 5  /  4 0 
Heathcote, VIC 

FO S S E T T E  P I N OT  N O I R   1 2  /  5 4 
King Valley, VIC 

FOX  C R E E K  M E R LOT  1 2  /  5 4
McLaren Vale, SA

W I L D’ S  G U L LY  T E M P R A N I L LO   1 2  /  5 4 
King Valley, VIC 

A N G AS  A N D  B R E M E R  C A B E R N E T  SAU V I G N O N  1 2  /  5 4 
Langhorne Creek, SA 

M A N  JAC K   S H I R A Z   1 3  /  5 8 
Grampians, VIC

P E T I T  D E’ TO U RS  P I N OT  N O I R  1 3  /  5 8 
South France

BOTTLED/CANNED BEER
C ASC A D E  L I G H T   9 
G R E AT  N O RT H E R N  S U P E R  C R I S P  L AG E R  [ M I D]   9   
P U R E  B LO N D E  9
H E A PS  N O RM A L  Q U I E T  X PA  ( 0 . 0 % )   9
M E L B O U R N E  B I T T E R     375ml Can  1 0
CO O P E RS  PA L E  A L E     375ml Can  1 0
ASA H I  S U P E R D RY    Japan 1 0   
BA LT E R  C E RV ESA  1 0   
STO N E  &  W O O D  PAC I F I C  A L E   1 1
MY T H O S  L A RG E R    Greece 1 1
M O U N TA I N  G OAT  ST E A M  A L E  1 1       
W H I T E  R A B B I T  DA R K  A L E  1 1         
H A H N  U LT R A  C R I S P  ( G LU T E N  F R E E )   1 1
G U I N N ES S    Ireland  440ml Can 1 2     
B RO O K VA L E  U N I O N  G I N G E R  B E E R     330ml Can  1 2 . 5
H O P  N AT I O N  H A Z Y  PA L E  A L E   1 3
H O P N AT I O N  ‘ T H E  C H O P ’  I . P. A .  1 4 . 5

CO LO N I A L  B E RT I E  A P P L E  C I D E R     375ml Can  1 1 
H I L L S  P E A R  C I D E R   1 3
M O O N  D O G  F I Z Z E R  P I N E  L I M E     330ml Can  1 2 
M O O N  D O G  F I Z Z E R  T RO P  C R U S H     330ml Can  1 2

SELTZER CIDER+

ON TAP
C A R LTO N  D R AU G H T   6 . 5  /  1 0  /  1 3
4  P I N ES  C I D E R  6 . 5  /  1 0  /  1 3
4  P I N ES  JA PA N ES E  ST Y L E  L AG E R  7  /  1 1 . 2  /  1 4 . 5 
P I R AT E  L I F E  SO U T H  COAST  PA L E   7  /  1 1 . 2  /  1 4 . 5       
BA LT E R  X PA  8  /  1 3 . 2  /  1 6 . 5 
H A R D  R AT E D  1 3
P E RO N I  ( 4 0 0 M L )  1 3 
B E E R  O F  T H E  M O N T H    


