FOOD MENU
- Toast

SANDWICHES

organic sourdough bread; white, grain, rye or
gluten free (80c extra) w/jam & butter, peanut
butter, Nutella or Rooftop Honey
8.9

- Fruit Toast

organic fruit loaf w/butter & honey or jam 8.9

- Porridge

with banana, strawberries & maple

12.9

- Berry Bowl

with açai, banana & muesli

12.9

- Muesli

with yoghurt & berry compote

12.9

- ‘Burcher’ Muesli

with seasonal poached fruit

12.9

- Waffles

with berry compote & maple syrup
add vanilla ice cream

13.0
15.5

- Mashed Avo #1

avocado, smoked salmon & boiled eggs

15.0

- Mashed Avo #2

avocado, cherry tomatoes, goat’s cheese,
mango & peach chutney, dukkah
15.0

- Breakfast
Empanada

filled w/egg, cheese, tomato & mushrooms
tomato relish on the side
9.8

- Field Mushroom
Melt

garlic marinated mushrooms
w/ brie or gorgonzola cheese

14.5

- Bruschetta

classic tomato, basil & parmesan

10.5

- Potato Frittata

with smoked salmon & goat’s cheese

14.0

- Gourmet Pies
and Rolls

see our display fridge for today’s choice
served w/ a side salad

9.8
12.8

- Salad Selection

see our display fridge for today’s choice (S) 8.5
(L) 12.5

- Bacon & Egg Roll

w/cheese & tomato relish in a brioche bun 9.8

- Croque Monsieur

ham, cheese and béchamel melt

9.8

- Bite Sized Rolls

white or grain, ask us for today’s choice

6.5

- Cuban Medianoche pork, ham, cheese, pickles, brioche bun

11.5

- Gourmet Sandwich see our display fridge for today’s choice

12.0

- French Baguette

brie, ham, roquette & quince paste

12.5

- Chicken Turkish

avocado, roquette & chipotle mayo

12.5

- B.L.A.T Turkish

bacon, cos lettuce, avocado & tomato

12.5

- Wraps

see our display fridge for today’s choice

11.8

HOT DRINKS

COLD DRINKS

- Coffee
Reg Mug
milk coffees w/ Supreme blend
3.8
4.3
black coffees w/ Origin blend
- Hot Chocolate
3.8
4.3
- Single Origin Filter Coffee, 2 cup Chemex
5.0 pot
- Organic Loose-Leaf Tea
4.5 pot
English Breakfast, Earl Grey, Darjeeling 2nd flush, Green,
Chamomile, Peppermint or Lemongrass & Ginger
- Blooming Tea
5.0
- Pear, Apple & Ginger Tonic (hot or cold)
5.0
- Calmer Sutra Chai, fresh leaf
5.0
- Matcha Latte, green tea
5.0
- Turmeric Latte with coconut milk
5.0
- Beetroot Latte
5.0
- Melbourne Fog™
5.0
roasted wattle seed, Melbourne Rooftop Honey & choc flakes
Extra shot = +50cents
☺ Takeaway Cup = +20cents
☺ Lactose Free / Soy / Almond / Coconut milk = +50cents

Reg
- Milk Shakes
vanilla, strawberry, caramel, chocolate, peanut, Nutella 4.9
- Smoothies
banana, mixed berry, acai, strawberry
- Iced Latte (ice cubes)
4.5
- Iced coffee/chocolate/strawberry/banana (ice cream/cream)
- Freshly squeezed orange juice
4.5
- Helping Humans, fermented beverage
- Kombucha, fermented tea beverage
- Noah’s Fresh Creative Juices (for flavours check fridge)
- Noah’s Ice Tea: peach or lemon
- San Pellegrino Drinks
Limonata, Aranciata Rossa, Chinotto
- Soft Drinks
Coca Cola, Diet Coke, Coke Zero, bottled water
- VOSS sparkling water

Lrg
5.9
6.5
5.0
6.0
6.5
5.0
5.0
4.5
4.5
3.9
3.9
4.9

THE STORY
There’s a café in McKinnon called Mr Burch… a place to eat, drink and talk in an eclectic setting with décor reminiscent of the 1920’s & 30’s.
Now Mr Burch has a son..…
Taken over eighty years ago by photographer Hugh Spalding, the picture on the other side, is the inspiration for Son of a Burch. The boy with
the trilby and pipe grew up in the 1950’s and 60’s and hence the mid-century theme for the cafe. We invite you to sit back and relax in one of
the Grant Featherstone armchairs with a coffee and a snack, or pick up and head off on the train with a sandwich or a cake…

