
Assorted Toast Board vo gfo dfo 9.5
With butter and your choice of two
spreads; vegemite / peanut butter /
raspberry jam / honey

Fruit Toast Board v gf df 10
Stone ground buckwheat flour fruit toast
with vegan butter and a side of jam

Eggs Your Way dfo 12.5
Poached, fried or scrambled [+ $1] eggs
lightly garnished with sumac on sourdough
toast
On GF buckwheat & chia seed toast + 3
On Posh crumpets + 5
+ Add any of our sides

Smashed Avo vo gfo dfo 19
Smashed avocado, yarra valley persian
feta, dukkha, toasted seeds and sliced
fresh chilli on sourdough toast
Add a poached egg + 3

Sweet Corn Fritters 19
With spiced relish, sour cream, rocket salad
and lemon maple dressing
Add a poached egg + 3

Berry Compote Crumpets 20
Posh crumpets topped with a berry
compote, pistachio crumble and vanilla
ice-cream

Savoury Crumpets 20
Posh crumpets topped with rumbled eggs,
chives, truffle oil, grated truffle pecorino
Add bacon + 6

Mixed Mushroom Omelette gfo 21
Mixed mushrooms omelette with kale and
truffle pecorino cheese and served with
sourdough toast.

Kids Day Menu 7.30 - 2.30

Kids Egg On Toast gfo dfo 9
- Single poached or fried egg on single piece
of toast
- Soft boiled egg with sliced toast for dipping
- Single scrambled egg on single piece of toast + 0.5

Cheesymite Toastie gfo 7.5

Kids Crumpet 9.5
Single crumpet with butter, honey and ice-
cream

Bag of Chips v df 5

Kids Crispy Chicken Slider 10.5
Deep-fried buttermilk chicken served on a
brioche bun with cheese and a side of chips

Sides gf

Extra egg 3 Mushrooms 5
Aioli 1.5 Smashed avo 5
Tomato relish 2 Potato rosti 5
Spinach 4 Bacon 6
Persian feta 4 Chorizo 6
Roasted tomato 4 Smoked salmon 7

Mr Frankie By Day 7.30 - 2.30

Food
Fo
od

Cauliflower & Quinoa Salad v gf df 21
Quinoa salad with charred cauliflower florets,
crushed hazelnut, cherry tomatoes, sultanas,
rocket and lemon dressing
Add sticky pork + 4
Add crispy tofu + 4

Sticky Pork Noodle Salad gf df 23.5
Sticky pork belly served with vermicelli noodles,
fresh vegetables, vietnamese mint, coriander
and a sweet n’ sour chilli dressing
Add extra sticky pork + 4

Crispy Tofu Noodle Salad v gf df 22
Crispy tofu served with vermicelli noodles, fresh
vegetables, vietnamese mint, coriander and a
sweet n’ sour chilli dressing
Add extra crispy tofu + 4

Grilled Halloumi Burger 22
Grilled halloumi, mango chutney, sliced
tomato, onion, lettuce on a brioche bun with a
side of chips and tomato sauce

Mr Frankie Crispy Chicken Burger 23.5
Deep-fried buttermilk chicken served with
american cheese, Frankie sauce, lettuce and
pickles on a brioche bun with side of chips and
tomato sauce

Cheese Board 18
Your choice of a soft, blue or hard cheese with
condiments. Perfect with a glass of wine!
Add an extra piece of soft, blue or hard
cheese + 8

Bowl Of Chips v df 9
With tomato sauce; Good to share between 2
people
Add aioli + 1.5

v = vegan gf = gluten free df = dairy free
vo = vegan option gfo = gluten free option dfo = dairy free option

* If you have an allergic reaction to ANY ingredients,
you are responsible for informing us when ordering.
* Menu adjustments may be unavailable during busy
periods
* 15% surcharge may be applied on public holidays.



Crispy Calamari gf df 19
Served with spring onion, chilli, lemon and
aioli

Sticky Lamb Ribs gf 20
Deep fried lamb ribs with a sticky glaze
sauce, chilli, coriander and lemon

Salt & Pepper Chicken Ribs 20
Tossed in a honey, soy and garlic sauce
with chili, spring onion and sesame seeds

Soft Shell Crab Bao 20
Two soft shell crab bao served with
pickled carrots, cucumber, coriander,
mint and spicy mayo

Crispy Tofu Bao 20
Two crispy tofu bao served with pickled
carrots, cucumber, herbs and sweet chilli
sauce

Bowl of Chips v df 9
With tomato sauce; Good to share
between 2 people
Add Aioli + 1.5

Leave It Up To The Chef 5 - 9
Long day? We have you sorted!
Feed Me 50pp
Three courses and six person minimum

Share Platters 5 - 9.30
Mr Frankie Grazing Platter gfo 65
Chef’s selection of cheeses, cured meats
and dips with pickled vegetables and
house-marinated olives

Three Cheese Board vo gfo 35
Chef’s selection of three cheeses. served on
a platter with muscatels, spiced nuts,
quince jam and lavosh

Three Meat Board gfo 45
Chef’s selection of three cured meats.
Served with pickled vegetables, house-
marinated olives, balsamic and oil dip with
grilled bread

Tapas 5 - 9
Steamed Edamame v gf df 10
Seasoned with paprika salt

Broccoli & Almond Salad gf dfo 15
Broccoli salad with garlic oil, almond flakes,
persian feta and lemon

Smoked Eggplant Bruschetta vo gfo dfo 15
Two smoked eggplant bruschetta with
toasted pinenuts, rocket, truffle pecorino on
turkish bread

Rosemary Chicken Bites 18
Crispy rosemary chicken bites served with
aioli

Cauliflower Popcorn gf 18
Served with a tomato kasundi sauce

Kids Night Menu 5 - 9

Bag of Chips v df 6

Kids Crispy Chicken Slider gfo 10.5
Deep-fried buttermilk chicken served on a
brioche bun with cheese and a side of
chips

Kids Ice Cream Cup gf 5.5
Vanilla ice-cream with sprinkles and
strawberry or chocolate topping

After Dinner 5 - 9.30
Affogato gf 6
Espresso and vanilla-ice cream
Add kahlua, cointreau or bailey’s + 6

Mr Frankie By Night
Food
Fo
od

v = vegan gf = gluten free df = dairy free
vo = vegan option gfo = gluten free option dfo = dairy free option

* If you have an allergic reaction to ANY
ingredients, you are responsible for informing us
when ordering.
* Menu adjustments may be unavailable during
busy periods
* 15% surcharge may be applied on public
holidays.


