MOGVALE

BRUNCH

MV BREAKFAST 36

fried agria rosti, eggs, streaky bacon,
mushrooms, spinach, confit vine tomatoes,

italian sausage, hollandaise, toast

EGGS YOUR WAY 18

served on ciabatta, sourdough or wholegrain

WILD MUSHROOM TOAST 26
chorizo, truffle butter, poached eggs & pecorino
AVOCADO TOAST 25

gremolata, poached eggs & dukkah

BAILEYS FRENCH TOAST 21

salted biscoff, strawberries, pistachio &
almond crumb

EGGS BENEDICT 25
potato rosti, hollandaise, spinach, kale,
artichoke & sundried roma

optional add-ons below

- SIDES -
SALMON 9
MUSHROOMS 5
BACON 7
AVOCADO 7
HOLLANDAISE 5
BREAD 8
GARDEN SALAD 8

Dietary requirements or allergies?
Please let our friendly team know
before ordering.

While we do our best to accommodate

your needs, please note cross
contamination may occur.

9 @monavalehomestead

LIGHT BITES

BUTTERMILK FRIED CHICKEN 18
Appleton BBQ sauce, garlic mayo

add side salad 8
TEMPURA CAULIFLOWER 15
soy & maple glaze, sesame & aioli

MV CHEESE TOASTIE 16
Grizzly sourdough, pickles, cheese & mustard
BACON BUTTY 14

Peter Timbs smoked bacon & salted butter

HAND CUT CHIPS 14

with horopito seasoning & aioli

SMOKED BRISKET PITA 26

coriander, mint, scallion, lemongrass &

pineapple salad
SEASONAL SOUP 17

served with Grizzly sourdough

MAINS

MVP CHEESEBURGER 28
170g beef, aged Swiss cheese & hand cut chips

BUTTERNUT & SAGE GNOCCHI 24
butternut & truffle cream, pecorino, four seed
cracker

MARKET FISH 41

saffron & onion soubise, lobster oil, bulgur

wheat salad

HALLOUMI SALAD 21
grilled halloumi, radish, mint, dates, bulghur

wheat & Moroccan dressing

SOMETHING SWEET?

Our cabinet showcases a curated mix of timeless
classics and thoughtful twists, crafted for those

moments that call for something delicious.

@monavalechristchurch
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HIGH TEA MENU

o
MV Signature High Tea /| w |
A full selection of delicate sweet and savory treats served F*i _j@,\

with your choice of barista coffee or bottomless tea g '
- seopp [ EE )R
" add a glass of Sparkling Wine + $12 A = = A4

== | Devonshire Tea

1 A light and classic offering
< -~ | Mini buttermilk scone with cream & jam, our
el = signature ham & egg finger sandwich & barista
Lx’g‘gﬁ .9 coffee or tea of your choosing
) . $15pp
rol

High Tea Single Serves =
s Strawberry Sonata | $6.50 Vy

b

% ez Buttermilk Scone with
4 . Cream & Jam | $5
i’ = %

Macarons | $7.50 Voag

St

Dark Chocolate Madeleine | $6 ]

Ham & Egg Finger Sandwich | $6 « =

g , Burnt Butter Choux Bun | $6.50

Venison & Fennel Sausage Roll | $5.50 '

- :‘;i'i'r;

5§;.4‘!'Scampi Toast | $6
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	BRUNCH
	MV BREAKFAST
	fried agria rosti, eggs, streaky bacon, mushrooms, spinach, confit vine tomatoes, italian sausage, hollandaise, toast

	EGGS YOUR WAY
	served on ciabatta, sourdough or wholegrain

	WILD MUSHROOM TOAST
	chorizo, truffle butter, poached eggs & pecorino

	AVOCADO TOAST
	gremolata, poached eggs & dukkah

	BAILEYS FRENCH TOAST
	salted biscoff, strawberries, pistachio & almond crumb

	EGGS BENEDICT
	potato rosti, hollandaise, spinach, kale, artichoke & sundried roma
	optional add-ons below


	- SIDES -
	SALMON
	MUSHROOMS
	BACON
	AVOCADO
	HOLLANDAISE
	BREAD
	GARDEN SALAD
	Dietary requirements or allergies?  Please let our friendly team know before ordering.
	While we do our best to accommodate your needs, please note cross contamination may occur.


	LIGHT BITES
	BUTTERMILK FRIED CHICKEN
	Appleton BBQ sauce, garlic mayo
	add side salad

	TEMPURA CAULIFLOWER
	soy & maple glaze, sesame & aioli

	MV CHEESE TOASTIE
	Grizzly sourdough, pickles, cheese & mustard

	BACON BUTTY
	Peter Timbs smoked bacon & salted butter

	HAND CUT CHIPS
	with horopito seasoning & aioli

	SMOKED BRISKET PITA
	coriander, mint, scallion, lemongrass & pineapple salad

	SEASONAL SOUP
	served with Grizzly sourdough


	MAINS
	MVP CHEESEBURGER
	170g beef, aged Swiss cheese & hand cut chips

	BUTTERNUT & SAGE GNOCCHI
	butternut & truffle cream, pecorino, four seed cracker

	MARKET FISH
	saffron & onion soubise, lobster oil, bulgur wheat salad

	HALLOUMI SALAD
	grilled halloumi, radish, mint, dates, bulghur wheat & Moroccan dressing


	SOMETHING SWEET?
	Our cabinet showcases a curated mix of timeless classics and thoughtful twists, crafted for those moments that call for something delicious.


