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


Frutta Alla Yoghurt  (GFO/VG) Seasonal Fruit, Greek Yoghurt, Granola


Egg and Bacon Brioche Bun  Tomato Relish 


Chicken Avo Sandwich (GFO)


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


Smashed Avo (GFO/VG/VO)  Dukkah, Multigrain bread


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


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


Proscuitto Panino  Focaccia, Pesto, Fior di latte, Rocket, Fig Relish



Add Ons:



+$3   Tomato, Hollandaise, Hash Brown, Gravy


+$4   Egg, Mushroom, Spinach, GF Bread


+$5   Avocado, Halloumi Cheese


+$6   Sajuk, 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.  

bREAKFASTOlives (GF/VG)


House Baked Bread (VG/VO)  House made butter


Buffalo Hot Wings  Blue cheese sauce


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


Cucumbers (GF/VG)  Kefire Cream, Feta, Dill, Basil Oil


Feta and Tomatoes (VG/GFO) Whipped Feta, Ricotta, Blistered Tomatoes, Basil Oil


Prosciutto & Melon (GF) Prosciutto, Rock-melon, Honey


Pickled Calamari (GF/S)  Lemon, Herbs


Beef Tartare Eye Fillet, Dijon, Gherkins, Parsley, Espelette, Egg, Potato Crisps



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


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


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


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


Alla 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) Fior di latte, Prosciutto, Sugo, Rocket, Fig relish



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


Wagyu Beef Cheeseburger  + Egg, Pineapple, Bacon $4
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DAY MENU 9AM-3PM

“Research the specials board 
for real economic value”

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

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

  Mango Iced Tea

  Monte Bianco Cold Brew, Salted Sweet Cream Top



BEER 

  CBCo Goldy Lager 4.0% (POT)

  CBCo Hazy XPA 4.4% (POT)

  CBCo Ginger Hazy Ale 4.0% (POT)

  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%

  CBCo Pale Ale 375ml 4.4%

  Heaps Normal X.P.A 375ml 0.5%

  Melbourne Bitter Longneck 750ml 4.6%




WINE 
  2025 Luna Rosa, Rose, Sicily, Ita

  2023 Summer Static, Chilled Red, Murray Darling, Vic

  NV BTW Prosecco, Murray River, Vic

  NON1 Salted Raspberry & Chamomile NON ALCOHOLIC SPARKLING

  2024 La Notte Rosso, Pinot Grigio, Valdadige, Ita

  2023 Obsidian, Shiraz,  Heathcote, Vic

  2024 Green Breeze, Sauvignon Blanc, Yarra Valley, Vic

  2024 La Notte Rosso, Sangiovese Tuscany, Ita

  2025 Desert Rain, Orange(Lo-fi),Yarra Valley, Vic

  2025 Velvet Hour, Pinot Noir, Yarra Valley, Vic


(ASK FOR COMPLETE WINE LIST) (140ml/500ml)
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12/36

CLASSIC COCKTAILS

  Negroni

  Mimosa

  Espresso Martini

  Margarita

  Bloody Mary

  Pornstar Martini



*Request for your favourite Classic




REPUBLIC DIGESTIVES

  Australian Breakfast Coffee, Vodka, Ciggie

  



REPUBLIC SPRITZ

  Elderflower “Hugo” Spritz Elderflower Liquor, Prosecco, Soda

  Limincello Spritz Elderflower Liquor, Prosecco, Soda

  Crodino Spritz 0% Non-Alcohol, Bitter, Aperitif, Ice, Slice of Orange

  Aperol Spritz Aperol, Prosecco, Soda

  Amara Spritz Rossa Blood Orange Amara, Prosecco, Soda




SIGNATURE COCKTAILS

  78’ Chapel St. Boom Tommys Raspberry Lampone, Aubrey Lychee, Rose, Lemon

  Gross Domestic Paloma Ojala Tequila, Lime, Fever-Tree Grapefruit Soda

  Compound Clover Club Trupenny Gin, Chambord, Lemon, Raspberry

  Sunburnt Aloe Sour Gin, Aloe Vera, Peach Schnapps, Lemon

  Dirty Martini Bulldog Gin or Nuvé Vodka, Cinzano Blanco, Olive Brine

  Spicy Papaya Marg “Hot Commodity” Ojala Tequila, Contreau, Lime, Jalapeno

  Mai Thai’m Is Money Appleton Estate Rum, White Rum, Orgeat, Lime, Redbull
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NIGHT MENU 3PM-LATE

“Research the specials board 
for real economic value”

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

Pot of Mussels (GF/s)  chilli, white wine, butter   + frites $4


Prawn Capelletti (S)  Prawn and Ricotta filled Housemade Capelletti, Creamy bisque  


Chicken schnitzel  w/ herby caesar


Pappadelle Duck Ragu (GFO)  


250g Eye Fillet  (GF)  Peppercorn Sauce   + frites $4




sPECIALS
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Pistachio Tiramasu (VG/N)  Marscapone, Coffee, Dissaranno, Lady Fingers, Pistachios


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







dESSERTS

16


14

NIGHT MENU 3PM-LATE

“Research the specials board 
for real economic value”

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

Olives (GF/VG)


House Baked Bread (VG/VO)  House made butter


Buffalo Hot Wings  Blue cheese sauce


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


Cucumbers (GF/VG)  Kefire Cream, Feta, Dill, Basil Oil


Feta and Tomatoes (VG/GFO) Whipped Feta, Ricotta, Blistered Tomatoes, Basil Oil


Prosciutto & Melon (GF) Prosciutto, Rock-melon, Honey


Pickled Calamari (GF/S)  Lemon, Herbs


Beef Tartare Eye Fillet, Dijon, Gherkins, Parsley, Espelette, Egg, Potato Crisps



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


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


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


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


Alla 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) Fior di latte, Prosciutto, Sugo, Rocket, Fig relish



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


Wagyu Beef Cheeseburger  + Egg, Pineapple, Bacon $4
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