ACLAND STREET

BIG MOUTH

-ST KILDA-

-BREAKFAST-

9AM-4PM

BIG MOUTH BLOODY MARY* 16
A most auspicious way to start the day,
much vodka, tomato juice & all the usual
bloody twists.

FRUIT TOAST
Tatura butter & house made jam.

GOLDILOCKS 7
Steaming bowl of porridge with brown

sugar, winter plum & rhubarb compote.

MORNING 9
Macadamia, walnut, pumpkin seed,

sultana & dried apricot toasted muesli &
vanilla bean yoghurt.

FRENCH TOAST*
Maple syrup & cinnamon sugar,

with a winter berry compote.
Or crisped bacon.

BREAKFAST TURKISH*
Virginia ham, Brie, tasty cheese,
tomato, basil & fried egg on Turkish.

ST KILDA HASH 16
Our most loved up dish. House made
hash brown, bacon, avocado, spinach

& poached egg.

NORTH FITZROY HASH 16
Cross the river for this.

Hashbrown, poached egg, homemade
baked beans, avocado & spinach.

SKILLET* 16
Breakfast skillet of fried eggs, bacon,

chipolata, roast tomato, mushrooms &
buttered ciabatta.

BIG BEN*
Traditional Benedict; poached eggs,
Virginia ham, muffins & hollandaise.

FLORENTINE*
As above, no ham but with spinach.

BIG FRENCHY*
Poached eggs, English muffins,

smoked salmon & hollandaise.

HUEVOS RANCHEROS 12
low cooked Mexican bean salsa,

sweet corn fritters, fried egg &
guacamole.

-COFFEE-

GENOVESE

FLAGSHIP BLEND SUPER BRAZIL 3.2
Short/Long Black, Short/Long Macchiato

Cafe Latte/ Cappuccino/ Flat White.

MRS. BEYER’S TEAPOT SERVICE
Popular varieties on offer.

Hot Choc

Affogato, Iced Coffee Or Chocolate
Calma Sutra Chai Latte

Iced Mocha

PLEASE ASK FOR OUR EXTENSIVE
r ! LIST OF JUICES, SOFTS & BOOZE

-FREE STYLE-

2 FREE RANGE EGGS ON TOAST*
Scrambled, fried or poached.

SIDE BITS
Mushrooms, avocado salsa, spinach,

tomatoes or hollandaise

Bacon, homemade beans, smoked
salmon or chipolatas.

Hashbrown.

TOAST

Turkish, multi grain, ciabatta, fruit or
gluten free.”

-SWEET THING-

STICKY DATE PUDDING

Rich & luxurious date pudding
with butterscotch sauce & vanilla
ice cream.

APPLE AND PEAR CRUMBLE*
Old fashioned with a crunchy macadamia
& walnut crumble & vanilla ice cream.

CHOCOLATE FONDANT PUDDING 9
Everything it should be, served with vanilla
ice cream.

MUFFINS, HOMEMADE CAKES & SLICES
AVAILABLE
AT THE COUNTER.

-LUNCH-

12PM-4PM

SOUP BOWL*
Soup de jour & garlic toast.

SKINNY SOUP BOWL* 8
Made lean to keep you keen with multi grain.

DAILY DIP PLATE* 12
Three homemade dips & Turkish bread.

JOHNNY THE GREEK*
Traditional Greek salad.

S&P* 12
Salt & pepper calamari, rocket salad & aioli.

CHICKEN CAESAR* 15
Pancetta, parmesan, croutons & egg.

SOUK SOUK BALLS 13
Pumpkin, leek, sesame & cous cous balls,
beetroot, carrot, & walnut salad.

FISH N' CHIPPER 15
Beer battered fillets with fries & tartare.

STEAK & STOUT PIE 14
With mashed potato lid.

PARMA RAMA 16
Chicken breast schnitzel, ham, Napoli
cheese, fries & green salad.

SEAFOOD LINGUINI
Prawns, mussels, fish & calamari linguini.

PASTA BAKE
Pumpkin, spinach, cheese & pine nuts.

ROBERTA
Meatballs, Napoli linguini & parmesan.

BIG MOUTH FRIES

*GLUTEN FREE ON
REQUEST

WEEKDAY
-LUNCH SPECIAL-

HOT TOASTIE & SMALL SOUP 10

—_ AT WORK?
L' ORDERS TAKEN 9534 4611

- SANGAS -

SIX INCH STEAK SANDWICH
With onions, avocado, cheese, lettuce,
tomato & aioli.

BLT* 10
Crisped bacon, fresh tomato, lettuce & aioli.

CLUB* 14
Triple deck chicken, ham, lettuce, tomato,
cucumber, onion, mayo & cheese.

ADD FRIES
~TOASTIE-
CARL

Salami, pesto, tomato & red onion.

CRACKER 8
Vintage cheddar, ham & tomato.

UNCLE PAULIE*
Cheese, sweet corn &
black pepper.




ACLAND STREET

BIG MOUTH

-ST KILDA-

-MEZZE-

BREAD*
Oven baked with garlic butter.

SOup
De jour & garlic bread.

SPANISH*
Warm marinated pot of mixed olives.

DIP PLATE*
Ciabatta bread w homemade dips.

S&P*
Salt & pepper calamari.

CLAYPOT
Chorizo, calamari and tomato.

PRAWN CUTLETS*
Garlic, chili and olive oil, toasty bread.

CHICKEN CRUSTY*
Polenta crusted chicken tenderloins,
tomato & coriander salsa.

SAGANAKI*
Grilled with fresh lemon & pickled onion.

CHIPPY CHIPPIES
Polenta & parmesan chips.

ARANCINI
Beetroot & fetta rice bombs

MUSHROOMS*
Stuffed with broccoli blue cheese
& pinenut.

MEATYBALLS
Tomate frito & shaved parmesan.

ANTIPASTO*
Chef’s selection of deliciously

compatible drinking food

-PASTA AND RISOTTO-

SEAFOOD LINGUINI 23
Prawns, mussels, fish, calamari linguini
with chili, coriander & olive oil.

MR DEL DIN* 21
Pancetta , mushroom Parmesan risotto.

BARRY*
Cauliflower & pea risotto with
goats cheese.

- STEAKS -

SERVED WITH A CHOICE OF BEARNAISE,*
MUSHROOM* OR PEPPERCORN.

RIBEYE 31
350g

PORTERHOUSE 28
300g

AND CHOOSE |
French fries corn & peas.

White mash, corn & peas.”

Big Mouth garden salad.”
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- LOCAL NIGHTS -

MONDAY $15 STEAKS
WEDNESDAY $10 COCKTAILS
THURSDAY $15 PARMA’S

Super quality dishes at a great price for
our regular customers. Get in early.

-WINTER PIES-

STEAK & STOUT PIE

Slow cooked prime beef, lashings of
stout, onions, mushrooms & buttery
pastry lid.

SEAFOOD PIE
A creamy dill pie, loaded with fish,
calamari, prawns & butter pastry lid.

-MAIN COURSE-

ST KILDA PIER
Coopers beer battered fish fillets, chips,
tartare & garden salad.

LADY ATLANTIC*
Pan fried atlantic salmon with green

olive &caper aioli, roasted cherry tomato
& bok choy.

STROGANOFF

A classic with a twist, chicken breast,
mushroom, cream & white wine on
egg pappardelle.

SOUK SOUK BALLS
Pumpkin, leek & sesame cous cous
balls with beetroot, walnut & carrot salad.

LAMB SHANKS
Slow cooked in tomato & wine with
sweet potato mash.

CHICKEN CASABLANCA*
Chicken breast stuffed w feta cheese &

Moroccan spices. Steamed sharia,
spinach salad & gremolata.

PARMA RAMA 23
Chicken breast schnitzel, Virginia ham,
Napoli sauce, Egmont cheese,

fries & green salad.

EGGPLANT PARMA 19
Fresh eggplant schnitzel, Napoli sauce,
Egmont cheese, fries and green salad.

-SIDES-
Greek salad.” 9
White mash.* 7
Spinach & green peas in garlic butter.* 8
Big Mouth salted chips & aioli 9

*GLUTEN FREE ON
REQUEST

-SWEET THING-

STICKY DATE PUDDING

Rich & luxurious date pudding
with butterscotch sauce and vanilla
ice cream.

APPLE AND PEAR CRUMBLE*

Old fashioned stewed fruit dessert with
crunchy macadamia & walnut crumble
vanilla ice cream.

CHOCOLATE FONDANT PUDDING 9
Everything it should be, served with vanilla
ice cream.

YoV

-CHEESE PLATE -

Chefs selection of local Victorian 18
cheeses with homemade oat biscuits,
fruit & home made chutney.

Serves 2-3

WE DO FABULOUS

FUNCTIONS

Speak to Ms Mairead Gaffney
9534 4611




