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KARRIWORREN MANME 

Let's  Share  the  Food!Let's  Share  the  Food!

We extend our respect and invite you to
acknowledge Murumburr and their Elders, past,
present and emerging, who are the Traditional

Owners and Custodians of this Country.

 

Chocolate Wattleseed Delice  
Almond biscotti · Poached cardamom orange

Vanilla Brulée   
Native apple compote · Coconut ice cream · Green ants
(GF)

Affogato 
Frangelico · Coffee · Vanilla Bean ice cream · Citrus biscotti

Cheese Platter    
Australian and imported cheese selections · Lavosh & charcoal crackers ·
Fruit paste

NV Kismet Moscato  

NV Chambers Rosewood Muscat (60ml) 

St Germain Elderflower 

Chambord Blackberry   

Frangelico  

Baileys

T O  F I N I S H

D I G E S T I V E S

C O F F E E  &  T E A

Long Black    
Flat White · Latte · Cappuccino · Mocha
Alternative Milks 
Extra shot  

Teas   
English Breakfast · Earl Grey · Green Tea

GF|Gluten Free   ·   DF|Dairy Free   ·   V|Vegan   ·   1.5% CC Surcharge Applies   ·
15% Public Holiday Surcharge Applies

 6
6
+1

 +.5

5

12

11

12

 11

12

 12

16.5

16.5

15.5

    34

M I M I ’ S  R E S T A U R A N T
6:00 PM - 8:30 PM



Buffalo Fillet    
Smoked Rum Jungle buffalo fillet · Fresh buffalo mozzarella · Semidried tomatoes · 
Radish · Native currants 
(GF)

Wild Caught Barramundi Crudo    
Marinated raw barramundi · Finger lime · Kakadu plum gel · Pickled kohlrabi · 
Dill oil · Macadamia cream 
(DF | GF)

Seared Scallops    
Skordalia · Lemon myrtle foam · Chorizo crumble 
(GF)

Gnocchi 
Kale · Native currants · Mixed seeds & hazelnuts · Avocado cream 
(DF | GF | V) 

M I M I ’ S  R E S T A U R A N T

T O  S T A R T  

Crisped Skin Duck Breast  
Cooked medium rare · Chilli ginger sambal · Crisp eggplant · Star anise & Orange paste ·
Rossella jus
(DF | GF)

Kangaroo Filet 
Bunya nuts · Carrot · Ginger · Davidson plum gel · Native red apple chutney · Jus 
(DF | GF)

Cauliflower Steak    
Sambal · Native currants · Mixed seeds · Herb & macadamia salad · Pomegranate dressing 
(DF | GF | V)

Pasta Rigatoni    
Local buffalo ragout · Native thyme · Cherry tomato · Broccolini · Grana Padano

M A I N S

6:00 PM - 8:30 PM
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entree 22
main 39

Roasted duck fat potatoes   (DF | GF)

Crispy eggplant in sambal   (DF | GF | V)

Green papaya salad   (DF | GF)

Broccolini with garlic & fried shallots   ( DF | GF | V)

S I D E S
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T A P S
James Squire 150 Lashes Pale Ale
Furphy Lager
James Squire Orchard Crush Cider
James Squire Ginger Beer

Sch   Pint

11.5      15

10.5      14

11.5      15

13.5      17

S P R I T Z
Aperol
St-Germain Elderflower 
Chambord 
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B O T T L E
James Boag’s Premium   Lager
Heineken 0.0   Lager
Heineken   Lager
Hahn Premium Light   Lager
Hahn Super Dry   Lager
Tooheys New   Lager
Tooheys Extra Dry   Lager
XXXX Gold   Lager

Stone & Wood   Pacific Ale
Little Creatures   Pale Ale
White Rabbit   Dark Ale
Guinness Draught   Stout

Matso’s Ginger  Beer

James Squire Orchard Crush   Cider
5 Seeds Crisp   Cider 
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T O P  E N D  G I N  
Willing Distillery Desert Lime 
Northern Distilling Co. Troppo Top End 
Willing Distillery Kakadu Plum & Quandong
Seven Seasons Bush Apple
Northern Distilling Co. Kakadu Plum

B Y  T H E  G L A S S
NV De Bortoli 'Bancroft Bridge' Brut VF

NV Pizzini 'Villa Fresco' Prosecco 

'22 Tim Smith ‘Eden Valley’ Riesling VF

'21 Aquilani Pinot Grigio  

'22 De Bortoli 'Bancroft Bridge' Sauv Blanc VF 

'21 Credaro 'Five Tales' Chardonnay 

'22 The Pawn Wine Co 'El Desperado' Rosé VF     

'21 Yering Station 'Elevations' Pinot Noir 

'20 Penny's Hill Vineyard 'Malpas Road' Merlot VF

'21 De Bortoli 'Bancroft Bridge' Shiraz Cabernet VF

'21 Bruno Shiraz

‘22 H by Haselgrove Moscato

NV Chambers Rosewood Muscat (750ml) 

10     40

12     50

Riverina NSW   

King Valley VIC  

Eden Valley SA     

 Friuli Italy      

Riverina NSW   

Margaret River WA

Langhorne Creek SA

'Yarra Valley VIC 

McLaren Vale SA

South East AUS  

Barossa Valley SA  

South Australia AUS

Rutherglen VIC (60ml)

150ml  250ml  bottle

120ml   bottle

Beverage list is subject to change & availability
VF|Vegan Friendly   ·   1.5% CC Surcharge Applies   ·   15% Public Holiday Surcharge Applies

B E V E R A G E
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15    24    60

13    20    60
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13    20    55

12    18    50

11            45



A  T A S T E  O F  B A R R A  B A R  

M A I N S

Black Angus Beef Sirloin 300grms    
Broccolini, Chips & Red wine jus  
(DF | GF)

Free Range Chicken Parmigiana    
Panko crumbed chicken breast, Napoli sauce, Cheese, Chips & Salad

Wild Caught Barramundi    
Gulf of Carpentaria, Northern Territory 

Broccolini, Pawpaw herb salad & XO sauce
(DF | GF available) 

6:00 PM - 8:30 PM

GF|Gluten Free   ·   DF|Dairy Free   ·   V|Vegan   ·   1.5% CC Surcharge Applies   ·
15% Public Holiday Surcharge Applies

House Made Rum Jungle Beef Burger    
Beef patty, Pickles, Tomato, Iceberg lettuce,
Mustard, American cheddar, House 
BBQ sauce & Chips 
 
The Croc Burger    
Salt and Pepper Crocodile, Aioli, Tomato,
Iceberg lettuce, Pickles & Chips 

Kangaroo Burger    
Kangaroo loin, Pickles, Tomato, Iceberg 
lettuce, Bush Tomato relish & Chips

Veggie Burger    
Vegetable patty, Tomato, Onion, 
Mixed lettuce, Aioli & Chips 
(V)

Gluten Free Buns    

B U R G E R S
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    + 3

P I Z Z A S

Jabiru Margarita    
Napoli sauce, Cheese, 
Native basil & Bush tomato 
(VG) 

Jim Jim Hawaiian    
Napoli sauce, Cheese, 
Double smoked leg ham, 
Pineapple & Oregano 

Gagudju Meat Lovers   
Napoli Sauce, Cheese, 
Spiced buffalo, Crocodile, 
Pepperoni, Jalapeños & BBQ

Gluten Free Base 
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  + 5
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S P A R K L I N G
NV Clover Hill 'Tasmanian' Cuvée
NV Champagne Henriot 'Blanc de Blancs' 
NV Louis Roederer 'Collection 242/3 Brut VF       

W H I T E S
'20 Loimer 'Lenz' Riesling VF  
'10 Mitchell ‘McNicol’ Riesling 
'22 Nick Spencer 'Hilltops' Pinot Gris VF
’20 Domaine Jourdan Picpoul de Pinet 
'22 Catalina Sounds Sauvignon Blanc 
’22 Craggy Range 'Te Muna' Sauvignon Blanc
'21 Yangarra Estate Blanc  VF  
'21 Giant Steps 'Sexton Vineyard' Chardonnay 

P I N K
'22 Maison Saint Aix Rosé  

R E D S
'21 Fringe Société Gamay 
‘19 Savaterre Pinot Noir 
’10 Coriole Nebbiolo  
'21 Welkin by Aphelion Grenache VF  
'21 Tar & Roses Sangiovese VF 
'20 Penny's Hill Vineyard 'Malpas Road' Merlot VF  
'15 Petaluma 'Yellow Label' Cabernet Merlot  
'19 Penfolds Bin 389 Shiraz Cabernet  
’15 Shaw + Smith Shiraz      
'17 Henschke 'Mt Edelstone' Shiraz VF  

S W E E T
'21 Frogmore Creek Iced Riesling (375ml) VF     
'18 Mitchell Noble Semillon (375ml)   

B Y   T H E   B O T T L E

Pipers River TAS              
Reims France                     
Reims France                     

Kamptal Austria          
Clare Valley SA
Hilltops NSW
Meze France
Marlborough NZ  
Martinborough NZ
McLaren Vale SA 
Yarra Valley VIC
            
                                               
Provence France 

Languedoc France 
Beechworth VIC 
McLaren Vale 
McLaren Vale SA  
Heathcote & Central VIC  
McLaren Vale SA             
Coonawarra SA                  
Regional SA
Adelaide Hills SA              
Eden Valley SA             

Coal River TAS   
Clare Valley SA 
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Beverage list is subject to change & availability
VF|Vegan Friendly   ·   1.5% CC Surcharge Applies   ·   15% Public Holiday Surcharge Applies

B E V E R A G E


