
Mimis
LUNCH MENU |  1 2–2 : 30PM

ROASTED CAULIFLOWER STEAK  
Chickpeas, nuts and seeds, aromatic herbs, capsicum and walnut muhammara & 
pomegranate molasses (DF | GF | V)

PASTA RIGATONI  
Local buffalo ragout, native thyme, cherry tomato & Grana Padano

BLACK ANGUS BEEF SIRLOIN 300G  
Salad, chips & red wine jus (DF | GFA)

FREE RANGE CHICKEN PARMIGIANA  
Panko crumbed chicken breast, Napoli sauce, cheese, chips & salad

WILD CAUGHT BARRAMUNDI 180G
Gulf of Carpentaria, Northern Territory 
Salad & chips (DF | GFA | A) 

 43

45

45

43

44

MA IN S

BURGERS PIZZAS

RUM JUNGLE LOCAL BEEF
Beef patty, pickles, tomato, iceberg
lettuce, mustard, American cheddar, aioli,
BBQ sauce & chips 

29.5 JABIRU MARGARITA 
Napoli sauce, cheese, 
native basil & bush tomato (VG) 

26

KANGAROO 
Kangaroo loin, pickles, tomato, iceberg 
lettuce, bush tomato relish & chips

29
JIM JIM HAWAIIAN 
Napoli sauce, cheese, 
double smoked leg ham, 
pineapple & oregano 

29

VEGGIE 
Vegetable patty, tomato, onion, 
mixed lettuce, aioli & chips (VG)

28
GAGUDJU MEAT LOVERS 
Napoli sauce, cheese, 
spiced buffalo, crocodile, 
pepperoni, jalapeños & BBQ sauce

31

GLUTEN FREE BUNS (DF, V) +5 GLUTEN FREE BASE +7

SALAD

KALE SALAD
Frisée lettuce, avocado, toasted mixed seeds, walnut, herbs spiced chickpea, 
capsicum & lemon dressing (GF, DF, V)

32

Our kitchen handles allergens. Please inform staff of severe allergies. 

GFA | Gluten Free Available   ·   DF | Dairy Free   ·  VG | Vegetarian   ·   V | Vegan

Seafood: A (Australian) | I (Imported) | M (Mixed)

15% Public Holiday Surcharge Applies



TERRITORY BEER Sch/Pint BOTTLE

Kakadu Quest Lager 10.5/ 13.5 Heineken 0.0 Lager 8

Hahn Premium Light Lager 9

Tooheys Extra Dry 10

AUSTRALIAN TAP Sch/Pint Alice Spring Almost Summer Ale 12

XXXX Gold Lager 10.5/ 13.5 Little Creatures Pale Ale 10

James Squire 150 Lashes Pale Ale 14/ 18 One Miles Brewery IPA 14

Stone & Wood Pacific Ale 14.5/ 18.5 One Miles Brewery Red Ale 13

Alice Spring Almost Summer Ale 12

James Squire Ginger Beer 12

5 Seed Apple Cider 10

NT G IN  &  FEVER  TREE  TONIC

Seven Seasons Green Ant 17

Northern Distilling Finger Lime 15

Speargrass Arafura 17 0.0% ALTD X KAKADU

Willing Distillery Kakadu Plum & Quandong 15 An-marabula Native Peach Bellini 6

Darwin Distilling Co. Tropical Monsoon 17

Mimis

BY THE  GLASS

NV Mt Yengo 'Wiradjuri Country' Sparkling
NV Mio Cappello Prosecco

‘23  Wilson Watervale Riesling
’25 Mt Yengo 'Wiradjuri Country' Pinot Grigio
‘25 De Bortoli 'Bancroft Bridge' Sauvignon Blanc
‘24 Wildflower Chardonnay

‘24 Xanadu ‘Circa 77’ Rosé

‘24 Yering Station ‘Elevation’ Pinot Noir
‘20 School House 'Head Master' Cab Sauvignon
‘23 De Bortoli 'Bancroft Bridge' Cabernet Merlot
‘25 Bruno Shiraz 

Riverina NSW
King Valley VIC

Clare Valley SA
Grampians VIC
Riverina NSW

Margaret River WA

Margaret River WA

Yarra Valley VIC
Coonawarra SA
Southeast AUS

Barossa Valley SA

150ml/ 250ml  

14/ 21
11/ 16
11/ 16
12/ 18

12/ 18

13/ 20
12/ 18
11/ 16
13/ 20

11
12

120ml

Beverage list is subject to change & availability

15% Public Holiday Surcharge Applies
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