
COFFEE

  Coffee  + Extra Shot / Alternative Milk $0.5



COLD BEVERAGES

  Soft Drink

  Iced Batch Brew

  Iced Coffee / Latte / Chocolate

  Juice



SPECIALTY BEVERAGES

  Matcha Latte

  Matcha Coco Cloud Coconut Water, Sweet Salted Cream Top

  Eurasian Iced Coffee Vietnamese Coffee, Milk

  Monte Bianco Cold Brew, Salted Sweet Cream Top



BEER 

  CBCo Goldy Lager 4.0% (TAP)

  CBCo Pale Ale 4.4% (TAP)

  Melbourne Bitter 375ml 4.6%

  Peroni Red 330ml 4.7%

  Balter Cerveza 355ml 4.0%

  Wonki Blood Orange & Mandarin Seltzer 330ml 4.5%

  CBCo Bertie’s Apple Cider 375ml 4.6%

  Heaps Normal X.P.A 375ml 0.5%

  Melbourne Bitter Longneck 750ml 4.6%




WINE 
  2025 TAP.Wines Kate Webber, Fiano, King Valley, Vic

  2024 TAP.Wines Steve Webber, Shiraz, Heathcote, Vic

  NV BTW PROSECCO, Murray River, Vic

  NON1 Salted Raspberry & Chamomile NON ALCOHOLIC SPARKLING

  2024 TAP.WINES VINCENZO VERNOCCHI, PINOT GRIGIO, Friuli, Ita

  2023 TAP.WINES ROB HALL, CHILLED RED,  Yarra Valley, Vic

  2024 TAP.WINES ROB HALL ORANGE, Yarra Valley, Vic

  2024 TAP.WINES ROB HALL, PINOT NOIR, Yarra Valley, Vic

(ASK FOR COMPLETE WINE LIST) (140ml/500ml)
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CLASSIC COCKTAILS



  Negroni

  Mimosa

  Limoncello Spritz

  Espresso Martini

  Margarita

  Aperol Spritz

  Bloody Mary

  Pornstar Martini



 *Enquire for Classic Cocktail favourites




REPUBLIC DIGESTIVES



  Australian Breakfast 

   Coffee, Vodka, Ciggie


  

  The Amara Affect 

   Rossa Blood Orange Amara, Ice, Fresh Orange




SIGNATURE COCKTAILS

 

  78’ Chapel St. Boom

   Tommys Raspberry Lampone, Aubrey Lychee, Rose, Lemon



  The Berry / Choc Hedge Fund 

   Truepenny Gin, Aperol, Strawberry Liqueur, White Chocolate, Lemon



  Spicy Macro Mango Margarita 

   Chilli Infused Ojala Tequila, Aubrey Triple Sec, Mango Nectar, Lime, Sugar



  Zest Liquidity 

   Rossa Blood Orange Amara, Aubrey Triple Sec, Orange, Lemon, Vanilla



  Dirty Martini

   Bulldog Gin or Nuvé Vodka, Cinzano Blanco, Olive Brine
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Chips (VG)  +  Aioli $2 / Gravy $2


Olives (GF/VG)


House Baked Bread (V)  Olive Oil & Balsamic


Garden Salad (GF/VG/VO)  + Schnitzel $6


Southern Fried Bites  Sriracha Mayo


Roasted Cauliflower (GF/VG/VO)  Honey Yogurt, Currents


Caesar Salad (GFO)  + Chicken Schnitzel, Halloumi $6


Pickled Calamari (GF/S)  Lemon, Herbs


Cheese and Charcuterie (GFO)  Prosciutto, Chef’s Cheese Selection



Napolitana Pasta (GFO/VG/VO)  w/ House Made Sugo


Carbonara Pasta (GFO)  Creamy Bacon, Black Pepper, Parmesan


Prawn and Sujuk Risotto (GF/S)  Cherry Tomatoes, Peas, Chilli


Vodka Fried Gnocchi (VG)


Pesto Gnocchi on Chicken Cotoletta



Garlic Pizza (GFO/VG/VO)  Garlic, Herbs & Mozzarella


Margherita Pizza (GFO/VG/VO)  Sugo, Mozzarella


Pepperoni Pizza (GFO)   + Honey $2


Fungi Gorgonzola Pizza  Mushrooms, Mozzarella


Prosciutto Pizza (GFO)  Rocket, Sugo, Parmesan, Balsamic, mozzarella



Chicken Squish Burger  Slaw, Mayo, Mustard, Pickles, Brioche Bun


Wagyu Beef Cheeseburger  + Egg, Pineapple, Bacon $4


Steak Frites Sandwich  Shoestring Fries, Chimichurri, Turkish Bread 
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DAY MENU 9AM-3PM

“Research the specials board 
for real economic value”

Surcharge:  15% on Sundays,  
20% on Public Holidays.  



Croissant w/ Condensed Milk Dipping Sauce


Eggs and Toast Your Way (2) (GFO/VG)


Egg and Bacon Brioche Bun  Tomato Relish 


Chicken Avo Sandwich (GFO)


Bruschetta (VG/GFO)  Cottage Cheese, swiss Basil, tomato, Balsamic Glaze, Sourdough


Poached Pear Porridge (VG/N)  Oats, Seasonal Fruits, Pistachios, Honey 


Smashed Avo (GFO/VG/VO)  Dukkah, Sourdough


Breakfast Burrito Egg, Bacon, Avocado, Relish, Cheese, Chilli, Spinach (add Hash)


Famous Chicken Wrap  Semi-sun dried tomato, bacon, avocado, slaw, sriracha mayo



Add Ons:



+$3   Tomato, Hollandaise, Hash Brown, Gravy


+$4   Egg, Mushroom, Spinach, GF Bread


+$5   Avocado, Halloumi Cheese


+$6   Sujuk, Bacon, Beef Patty 
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DAY MENU 9AM-3PM

“Research the specials board 
for real economic value”

Surcharge:  15% on Sundays,  
20% on Public Holidays.  

bREAKFAST



NIGHT MENU 3PM-LATE

“Research the specials board 
for real economic value”

Surcharge:  15% on Sundays,  
20% on Public Holidays.  

Chips (VG)  +  Aioli $2 / Gravy $2


Olives (GF/VG)


House Baked Bread (V)  Olive Oil & Balsamic


Garden Salad (GF/VG/VO)  + Schnitzel $6


Southern Fried Bites  Sriracha Mayo


Roasted Cauliflower (GF/VG/VO)  Honey Yogurt, Currents


Bruschetta (VG/GFO)  Cottage Cheese, swiss Basil, tomato, Balsamic Glaze, Sourdough


Caesar Salad (GFO)  + Chicken Schnitzel, Halloumi $6


Pickled Calamari (GF/S)  Lemon, Herbs


Cheese and Charcuterie (GFO)  Prosciutto, Chef’s Cheese Selection



Napolitana Pasta (GFO/VG/VO)  w/ House Made Sugo


Carbonara Pasta (GFO)  Creamy Bacon, Black Pepper, Parmesan


Prawn and Sujuk Risotto (GF/S)  Cherry Tomatoes, Peas, Chilli


Vodka Fried Gnocchi (VG)


Pesto Gnocchi on Chicken Cotoletta



Garlic Pizza (GFO/VG/VO)  Garlic, Herbs & Mozzarella


Margherita Pizza (GFO/VG/VO)  Sugo, Mozzarella


Pepperoni Pizza (GFO)   + Honey $2


Fungi Gorgonzola Pizza  Mushrooms, Mozzarella


Prosciutto Pizza (GFO)  Rocket, Sugo, Parmesan, Balsamic, mozzarella



Chicken Squish Burger  Slaw, Mayo, Mustard, Pickles, Brioche Bun


Wagyu Beef Cheeseburger  + Egg, Pineapple, Bacon $4


Steak Frites Sandwich  shoestring fries, chimichurri, Turkish Bread 
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NIGHT MENU 3PM-LATE

“Research the specials board 
for real economic value”

Surcharge:  15% on Sundays,  
20% on Public Holidays.  

300g Wagyu Porterhouse (GF)  frites, garden salad & café de Paris   + Gravy $3


Spinach and ricotta Ravioli  (VG)  Spinach, lemon, Sage Parmesan Butter 


Chicken schnitzel  w/ herby caesar


Economica Soup in a Cup  Chicken, Lemon, Orzo, parsley, carrot, celery





sPECIALS
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Affogato (VG/GF)  Espresso, Vanilla Bean Gelato, Pistachios


Crème Brûlée  (VG/gF)  Egg, Cream, Sugar, Vanilla







dESSERTS
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