
 
 

                                                                  ——— 

Breakfast 
——— 

 

TOAST  9 

Sourdough, Multi-grain, Gluten Free (2), Fruit Loaf (2)  

Jam, Vegemite, Butter, Peanut Butter 

 

EGGS ON TOAST  16 

2 Poached or Fried Eggs on Sourdough, Multi-grain or Gluten Free (2) 

 

SCRAMBLED EGGS ON TOAST  18 

On Sourdough, Multi-grain or Gluten Free (2) 

 

EGG & BACON ROLL (GFO) 15 

With House-made Tomato Relish 

+ Cheese (1), Extra Egg (4) 

 

MUSHROOM BREAKFAST ROLL (V)  16 

Thyme Roasted Mushrooms, Avocado, Rocket, Dukkha and House-made Basil 

Pesto 

+Halloumi (4), Fried Egg (4) 

 

STEAK & EGGS (GF)  33 

150g Angus Reserve Porterhouse, 3 Fried Eggs, Avocado, Salsa Verde and 

Whipped Feta 

+ Hash Brown (4), Slice of Sourdough (4) 

 

MUSHROOM TROOP (VG)  24 

Medley of Thyme Roasted Mushrooms, Truffled Stracciatella and House-made 

Pesto on a charred Sourdough slice, herb oil 

+ Poached Egg (4) 

 

AVOCADO ON TOAST (VG)  24 

Smashed Avocado, Whipped Feta, Dukkah, Fresh Herbs and Salsa Verde on Multi-

grain or Sourdough 

+ Poached Egg (4) 

 

CHILLI SCRAMBLE (VG) (GFO) (DFO)  26 

House-made red Chilli Sauce, Herbs, Chilli Flakes, Chilli Thread and Charred 

Habanero on Sourdough 

+ Bacon (7) 

 

CORN FRITTERS (VG) 26 

       Herbed yoghurt, Black Beans and Avocado Salsa with Shallots and Red Chili 

+ Poached Egg (4)  

 

HOUSE-MADE PANCAKES  25 

Two Vanilla Pancakes, Raspberry Compote, Seasonal Fruit, Vanilla Mascarpone, 

Toasted Almond Flakes and Pure Maple Syrup 

 

PORRIDGE  24 

Organic Oats, Rhubarb, Spiced Red-Wine Poached Pear, Almond Milk, Almond 

Flakes and Pure Maple Syrup 

 
 
 

 
 
 
 

——— 

Lunch 
——— 

 

SUPER BOWL (GF) 24 

Smoked Salmon, Edamame, Avocado, Japanese Style Pickled Vegetables, 

Togarashi Shichimi, Long Grain White Rice and Seaweed Flakes with Wasabi and 

Soy Dressing 

+ Poached or Fried Egg (4) 

 

HARVEST BOWL (GF) (VG)  26 

Roasted Sweet Potato and Purple Carrots, Quinoa, Kale, Chickpeas and Toasted 

Pepitas with Lemon Tahini Dressing 

+ Poached Egg (4), Cajun Chicken (8) 

 

 STEAK SANDWICH  31 

Marinated Eye fillet, Rocket, Swiss Cheese, Roasted Peppers, House-made Onion 

Jam, Aioli and Chilli Jam. Served with Chips 

+ Fried Egg (4) 

 

JERRY’S WAGYU BURGER  27 

Wagyu Beef Patty, Lettuce, Tomato, Bread and Butter Pickles, Cheese, Aioli, 

Green Tomato Pickle Relish and Chips 

+ 1/2 serve Bacon (3.5) 

 

GRILLED CAJUN CHICKEN WRAP  27 

Free-range Cajun-marinated Chicken Tenderloins, Roasted Peppers, Cucumber, 

Rocket and Herbed Yoghurt with Chips 

+ 1/2 serve Bacon (3.5) 

 
—— 

Additions and Sides  

—— 
Bowl of Chips  12 

Smoked Salmon  10 

Grilled Cajun Chicken  8 

Bacon  7 

Halloumi  6.5 

Avocado  6 

Mushrooms  5 

Whipped Feta  5 

Spinach  5 

Hash Brown  4 

Egg (Poached or Fried)  4 

2 Eggs (Scrambled)  8 

 

—— 
Sauces & Spreads 

—— 

Pure Maple Syrup 3 
House-made Tomato Relish / Basil Pesto / Aioli  2 

Peanut Butter / Jam / Vegemite  1 

 

See display cabinet for daily selection of fresh sandwiches, paninis and pastry options 
 

VG - Vegetarian  ·  V - Vegan  ·  VO - Vegan Option  ·  DF - Dairy Free DFO - Dairy Free Option  ·  GF - Gluten 
Free  ·  GFO - Gluten Free Option 

Menu items may contain traces of peanuts, tree nuts, milk, eggs, sesame seeds, fish, crustacea, soy, lupin and wheat. 
 



1.6% surcharge on Credit Card · 10% Weekend Service Fee · 15% Public Holiday Service Fee 
 

 

 
 

 
Breakfast & Lunch finishes at 2pm 

Snacks from 2pm onwards 
 
 

The Team at Jerry’s Milkbar aim to provide high quality food, 
coffee and service to everyone who walks through our door. We 
hope you enjoy our carefully curated menu as much as we love 

making it! 
 

With love, Jerry x 
 

 
 
 
 

—— 
Hot 
—— 

HOUSE BLEND COFFEE 
by Inglewood Roasters 

Latte  5.5 

Cappuccino 5.5 

Flat White 5.5 

Piccolo 5.5 

Magic    6 

 

Large (+0.7) 

Extra Shot (+0.5) 

Mocha (+0.5) 

Decaf (+1) 

Alternative milk (+0.80) 

Soy/Almond/Oat/Coconut/Lactose free 

 

SINGLE ORIGIN (BLACK) 
Espresso  5.2 

Double Espresso 5.5 

Long Black   5.5 

 

FILTER COFFEE 
Cold Brew  6.5 

Batch Brew  6 

Cold Drip  6 

 

COFFEE ALTERNATIVES 
Matcha  6 

Turmeric  5.5 

Prana Chai  6.20 

Dirty Chai  6.7 

Hot Chocolate  5.5 

Babycino  2.5 

 

ICED DRINKS SERVED WITH ICE-CREAM  8.5 
Coffee 

Chocolate 

Mocha 

 

TEA 5.5 
English Breakfast 

Peppermint 

Green 

Lemon Grass 

Chamomile 

Earl Grey 

 

 

 
 

 
 
 

 
 
 
 

—— 
Cold 
—— 

THICKSHAKES 10  
Chocolate  
Strawberry  

Vanilla 
 Espresso 
Caramel 

Blue Heaven 
 

JUICES  8 
Apple / Orange 

 

SMOOTHIES 12 
+ Protein Powder (2.5) Peanut Butter (2) 

 
BERRY BLISS  

Mixed Berries, Banana, Almond Milk and Honey 
 

BREKKIE SMOOTHIE   
Oats, Cacao Nibs, Banana, Almond Milk, Honey and Cinnamon 

 
TROPICAL SMOOTHIE   

Mango, Passionfruit, Banana, Pineapple, Honey and Coconut Water 
 

BOTTLED DRINKS 
Coca Cola/ Coke No Sugar Lemonade 5 

Bobby Soda 5.5 

San Pellegrino 6.5 
Still water 4 

—— 
Alcohol 

—— 
BEER 

Monsuta Lager (JPN)  9 
VB  9 

 

SPIRITS & COCKTAILS 
Vodka Soda Lime / Lemonade / OJ  11 

Mimosa  11 
Aperol Spritz  16 

Isla Vodka Seltzer  11 
Soda Lime / Blood Orange / Passionfruit 

 

WINES 
Please see board / Ask Staff 

——— 
 
 
 
 
 
 


