
GLUTEN FREE
Our best efforts 
are made to offer 
gluten free or low 
gluten items plus 
locally made gluten 
free bread to modify 
some dishes.
Please ask our staff 
for further details.

KIDS MENU  
AVAILABLE  
All our kids
meals are made 
with the healthiest 
ingredients. Please 
ask our friendly 
staff for a copy. 

SPLIT BILLS

Sorry, we do not 
split bills. Prices 
include GST.

Public holidays 
attract a ten percent 
surcharge.

~  f o o d  

[ a l l  d a y  
b r e a k f a s t ]
 
f r e e  r a n g e  e g g s   —   $11  »  
Poached, fried or scrambled on 
vienna toast ¬   
+ Hollandaise  $3

+ Bacon  $4 

+ Hash browns  $4

+ Field mushrooms $4

+ Avocado $4

+ Roast tomato $4

+ Sautéed spinach $4

+ Smoked Salmon $4.5

h a m  h o c k  b e n e d i c t  —  $ 1 7  »   
Poached eggs, spinach, ham hock and 
hollandaise on toasted vienna ¬  

b r e a k f a s t  s t a c k  —  $ 1 8 . 5  »    
Poached eggs, avocado, chorizo, spinach 
and potato rosti with tomato, basil and 
red onion salsa ¬
 — Sorry no alterations

c o r n  f r i t t e r s  —  $ 1 6 . 5  »  
Avocado, fried egg and roquette salad ¬

f r e n c h  t o a s t  —  $ 1 7 . 5  »  
An extra thick white slice of bread in our 
cinnamon egg mix, maple mascarpone, 
strawberries, candied walnuts ¬

s o y  &  q u i n o a  t o a s t  —  $ 6 . 5  »  
Crusty local toast w ‘mumma made’ 
conserve ¬

f r u i t  t o a s t  —  $ 6 . 5  »    
Locally baked fruit-filled sourdough ¬

b u t t e r m i l k  p a n c a k e s  —  $ 1 7  »
A twist on the classic! Triple stack, 
whipped coconut & maple butter, 
strawberries and coconut praline ¬

m e r c e t t a  l o a f  —  $ 1 3  »
Banana and cacao loaf w honey butter 
and almonds ¬

b r e k k i e  b u r g e r  —  $ 1 6 . 5  »
Bacon, fried egg, avocado, lettuce, cheese 
and tomato relish on a brioche bun ¬

a c a i  b o w l  —  $ 1 4 . 5  »
Acai blended with raspberry, banana, 
mango, chia seeds with strawberries, 
toasted coconut and cacao nibs ¬

s a l m o n  b r u s c h e t t a  —  $ 1 7 . 5  »          
Avocado, smoked salmon, persian feta, 
poached eggs on soy quinoa toast ¬

[ s a n d w i c h e s ]
p i g g y  s m a l l s  —  $ 1 3 . 5  »
Chicken, bacon, avocado and
tomato served in a toasted turkish ¬
+ add cheese $1.5
+ add mayo $1

c u b a n o  —  $ 1 5  »
Slow roasted pork, dill pickles, smoked 
ham, swiss cheese, spiced mayo in a 
toasted turkish ¬   

t h e  h e r b i v o r e  —  $ 1 1  »  
Mixed leaves, avocado, carrot, beetroot, 
tomato and alfalfa on soy and quinoa bread 
+ add smoked ham $3.5
+ add salmon $4.5

[ l u n c h ]
available from 11 am

 
s t e a k  s a n d w i c h  —  $ 2 2  »
Porterhouse, bacon, tasty cheese, tomato, 
lettuce, onion rings, fried egg, spiced mayo 
and beer battered chips ¬
 
c h i c k e n  b u r g e r  —  $ 1 8 . 5  »
Sriracha & coriander poached chicken 
breast, cucumber, mint kimchi and banana 
caramel ketchup ¬

sweet potato & zucchini fr it ters — $16.5 »
Beetroot hummus and roquette salad ¬

pork  bel ly  sa lad  — $19. 5  »
Crispy skin, chili salted caramel w fennel, 
apple and candied walnut salad ¬

super food  sa lad  — $17. 5  »
Turmeric cauliflower, red cabbage, 
quinoa, capsicum, roquette, pepitas, 
cherry tomatoes, creamy avocado and 
poached egg ¬
+ add poached sriracha chicken $4

[ l i g h t  b i t e s ]
available from 11am

s l i d e r s  ×  3  —  $ 1 4 . 5  »
Pulled pork in brioche bun with asian slaw 
and chilli jam ¬

c r i s p y  c h i c k e n  r i b s  —  $ 1 3 . 5  »  
Sake marinated, pickled cucumber and 
toasted sesame aioli ¬

b e e r  b a t t e r e d  c h i p s  —  $ 9  »
Served with garlic aioli ¬

s w e e t  p o t a t o  c h i p s  —  $ 9 . 5  »
House seasoning and mayo ¬

b l o o d y  m a r y  $ 1 3

We’ve put together the most kick 
ass BM you’ll ever taste! Booze, 
spice and did we mention candied 
bacon.....

Your hangover will thank you!

More drinks on the other side

¬



Mercetta practices 
responsible service 
of alchohol. One 
standard serve of 
wine constitutes 
150ml based on an 
11.5% alchohol 
content

Sorry, we do not 
split bills. Prices 
include GST.
Public holidays 
attract a ten percent 
surcharge

[ s m o o t h i e s ]
¯
E n e r g i z e  —  $ 8 . 5  »  
Raspberry, mango, cranberry juice and 
matcha

G r e e n  o v e r l o a d  —  $ 8 . 5  »
Avocado, green apple, banana, lemon, 
spinach and coconut water
+ add protein $1

[ c o l d  c l a s s i c s ]
—  $ 6 . 5

I c e d  c o f f e e

I c e d  c h o c o l a t e

M i l k s h a k e s

+ Chocolate, vanilla, strawberry, lime, 
blue heaven, caramel and banana

E X T R A S  —  $ 1 »

+  T h i c k s h a k e

+  M o c h a

[ c h i l l e d ]  
— $ 4
Lemon mineral water
Ginger beer mineral water Blood orange 
mineral water Natural sparkling mineral 
water Still water
Coke
Coke zero
Lift
Sprite
+ go old school with a spider —  $ 1 . 5 »

[ k i d s ]  
— $ 4

Granny smith apple juice 
Pressed orange juice 
Water
Milkshake
+ Chocolate, vanilla, strawberry, lime, 
blue heaven, caramel and banana

[ h o t ]
C o f f e e  — $ 3 . 7  »
Cappuccino, latte, short black, long black, 
flat white, mac, vienna

M u g  —  $ 4 . 5 »

C h a i  l a t t e —  $ 4 . 7  »
Calmer sutra chai – fresh loose leaf

M e r c e t t a  h o t  c h o c o l a t e  —  $ 6  »  
Chocolate three ways, warmed milk 
and persian fairy floss

T e a p o t s  »  f o r  1  —  $ 4  
     f o r  2  —  $ 6
English breakfast, calmer sutra chai, green, 
lemongrass and ginger, earl grey

E X T R A S  —  $ 0 . 7 »
+ Mocha
+ Double shot
+ Soy or almond milk
+ Decaffeinated
+ Coffee flavours » butterscotch, vanilla, 
caramel, macadamia and hazelnut

[ j u i c e s ]
C O L D  P R E S S E D  J U I C E S
 — Sorry no alterations

P r e s s  m e  —  $ 6 . 5  »  
Orange

D e t o x  —  $ 8 »
Beetroot, carrot, celery, pink lady apple 
and lemon

F a n t a  p a n t s  —  $ 8  »  
Carrot and turmeric with pink lady apple, 
orange and lemon

F R E S H  J U I C E S

B r e a k f a s t  c o s m o  —  $ 8 . 5  »
Coconut water, cranberry, fresh pineapple 
juice and lime

G r a n n y  s m i t h  a p p l e  —  $ 6  »

[ w i n e ]  G  $ 8 . 5  |   B  $ 3 4

s p a r k l i n g

Crittenden “Geppetto” Brut
» Morn Pen, VIC
De Bortoli Prosecco
» King Valley, VIC

w h i t e

Peninsula Chardonnay 
» Morn Pen, VIC 
Mornington Estate Sauvignon Blanc
 » Morn Pen, VIC 
Crittenden Estate Moscato 
» Morn Pen, VIC 
Foxeys Hangout Pinot Gris 
» Morn Pen, VIC 

r e d

 David Traeger Cabernet Merlot 
» Morn Pen, VIC 
Red Fox Pinot Noir
» Morn Pen, VIC   
Peninsula Shiraz
» Morn Pen, VIC

r o s e
Mornington Peninsula Rose
» Morn Pen, VIC

[ t a p  b e e r  |  c i d e r ]
Peroni Nastro Azzurro — $8 
Cricketers Arm Pale Ale — $5  
Somersby Apple Cider — $6 

[ b y  t h e  b o t t l e ]
Daintons Pale Ale » Morn Pen — $8 
Asahi Super Dry — $9 
Corona  — $8.5 
Obrien GF Pale Ale  — $8.5 
Prickly Moses Light  — $7.5
Somersby Pear Cider — $7.5 
10sixtyone Apple Cider » Morn Pen — $9

~  fl u i d s

[ b l o o d y  m a r y  $ 1 3 ]
We’ve put together the most kick ass BM 
you’ll ever taste! Booze, spice and did we 
mention candied bacon.....

»  Yo u r  h a n g o v e r  w i l l  t h a n k  y o u !


