


M U M M A ' S  B A R  F O O D  

Vegetarian (V) - Vegan (VE) - Vegan Option(VO) - Gluten Free (GF)

S H A R I N G  I S  C A R I N G

Edamame Hummus & Corn Chips  12
House made (VE, GF) 

Chorizo & pork belly rilettes  16   
Rilette spread of Frank’s chorizo & pork
belly, served with selection of house
made pickles & grilled turkishbread.  

Mumbai double-fried crispy potatoes  12
Mild spices, curry vegan mayo, spiced
tomato chutney (VE, GF).   

Crispy tempura cauliflower   14 
Spiced tempura batter cauliflower, with
mango chutney (VE, GF).  

Panch phoron crumbed eggplant stack   14   
Deep fried crumbed eggplant, fresh chilli &
dusted sumac, w/ bengali tomato chutney
(VE, GF).   

SNACKS

Dill pickle popcorn   5 
Fresh popcorn w/ with housemade dill
pickle salt (VE, GF).

Mumma’s Olives  7               
Sicilian green olives marinated with chilli, garlic,
orange zest, parsley, oregano, sherry vinegar,
EVOO.  

Chilli & Maple cashews   9
Maple caramel spicy & smoky roasted
cashew nuts (VE, GF). 

SUBSTANTIALNIBBLES 

Venetian crumbed meatballs, sugo & parmesan 19
Frank’s pork & beef meatballs w/house sugo sauce
& shaved parmesan

Fennel & pork sausage w/chimichurri 15 
Frank’s fennel + pork sausage, guindillas, house
made chimichurri (GF). 

Schezuan sticky lamb ribs 22
Sticky braised lamb ribs with house pickled red
cabbage & crispy garlic  (GF). 

Mumma's nachos 18.5 
House made bean mix & salsa, cheese, fresh chilli,
jalapenos, spring onion & sour cream (V, GF)
Add Frank's beef +4
Vegan cheese option +4

Crispy roast pork bao 18.5
3 soft bao buns, crispy skin pork belly, house
pickled cabbage, hoisin sauce, spring onion &
coriander. 
-Extra bao +6

Smash burger 16
Frank's beef burger, American cheese, house
pickle, crispy onion & secret sauce in a brioche
bun.  
-Double +6
-Add chips +4

Whipped feta w/ toasted pine  15
Danish feta w/house infused rosemary, citrus,
garlic house-infused EVOO, toasted pine nuts,
& crispy garlic  (V).    

Eggplant bao 12.5
3 soft bao buns, panch phoron fried eggplant,
house pickled red cabbage, spring onion &
coriander (VE). 
-Extra bao +4



B U B B L E S

Riccadonna: Prosecco                   

Dry, crisp, fruity, & floral. Italy.         

11/44

Andre Delorme: Blanc De Blanc                       
Dry, crisp, fruity, & floral. Burgundy.      

13/52

M U M M A ' S  W I N E  

R O S É  &  S K I N SR E D
Juniper: Original Red  
Perfectly uncomplicated Margaret River 

fruity bliss      

11/44

Maxwell: Little Demons GSM 
Grenache, shiraz, & mourvèdre; fresh easy

drinking    

48

Xanadu: Cab Sav 
Generous & structured; fruit f inish w/ripe tannins 

48

12.5/50Mount Langi: Ghiran Billi  

Billi  Shiraz  
Red & black fruits, red florals & fine tannins  

13/52Yering Station: Pinot Noir  
Complex open w/fruits & forest floor, long

memorable finish 

Chateau L'Eglise: Bordeaux  
Hints of ripe plum, cherries, vanilla, full bodied

with rich mouthfeel 

52

Juniper: Canvas Tempranillo
Hints of ripe plum, cherries, vanilla, full bodied

with rich mouthfeel 

58

Grandes Espérances: La 

Java Rouge Gamay 
Loire valley; Gamay, Malbec, & Cabernet Franc.

Strawberries & redcurrant, silky smooth tannins. 

54

Cantina Tolla:Sangiovese Nativo 

Tierre Di Cheti  
Ripe dark cherries, cedar, herbs & full tannins     

12/48

Babich: Malbororough 

Pinot Noir Rosé                      
Fresh & juicy fruit, dry & refreshing.    

11/44

Domaine De L'Herre La Galope 

Rosé                       
Soft strawberry & raspberry, Cotes de Casogne  

14/56

Blind Corner: Orange                      
Fresh & juicy fruit, dry & refreshing    

52

W H I T E

Juniper: Original White                     
Smooth, textural, subtle herbs & spices    

11/44

Paul Conti:Chardonnay                    
Margaret River, stone fruit & apple, subtle

oak

14.5/58

Juniper: Fiano                      
White florals, lemon, spicy lime notes. From

Margaret River.    

54

SInglefile: Great Southern Riesling                  
Dy acidic, & fresh. Subtle minimality & crisp acid

finish     

14/56

Cantina Tolla: Pinot Grigio Nativo 

Tierre Di Cheti                     
Exotic fruits and pear, juicy w/ dry finish

12/48

90Famille Paquet: Macon Villages 

No5 Terroir           
Citrus, yellow fruits, white flowers. From

Burgundy.  

Clarendon Hill: Syrah                    
Luxe black berry & fruits, earth & spicy notes,

rounded out w/ french oak     

85

Moondarra: Studebaker Skins             
Skinsy conception of Pinot Grigio & Friulano from

Gippsland. Unique.     

60

Ginger Prince: Sparkling Rosé                      
Light, bold, soft, acidic, gentle, fizzy, & strawberry

60

Ladies who lunch: Wild ferment pinot

noir                    
Cherry red, earthy mushroom& velvet tannins 

70

https://www.eventbrite.com/e/family-dinner-club-vol-2-whos-your-mumma-tickets-698864190607?aff=oddtdtcreator


 C O C K T A I L S

Mumma's Pornstar Martini 25
House infused vanilla vodka & passionfruit;   with

sides of prosecco & passionfruit pulp

Spicy Mango Margarita 21
Blanco tequila, mango puree, l ime, agave,

chill i ,  salt

Mumma's Key Lime Pie 20
Zubrowka bison grass vodka, chocolate, l ime

marmalade with a l ime & nutmeg coconut foam

Baby I'm Pine-Ing For You 18
JJ Whitley watermelon & lime vodka, pineapple,

lemon, Peychaud's bitters, prosecco & soda

Espresso Martini 20
Vodka, Tia Maria, dark chocolate, vanilla &

fresh espresso

Paloma 21
Blanco Tequila, l ime, agave, grapefruit

soda 

Negroni 20
Fords London dry, Campari, Punt E Mes &

Carpano Classico

Tommys Margarita 21
Blanco Tequila, l ime, agave, salt

Old Fashioned 20
Bourbon/scotch, sugar, bitters 

Dark & Stormy 18
Goslings Black Seal, l ime & aromatic bitters

& spiced ginger beer

Make it stormier  (boozy ginger beer) +6

C L A S S I C S

M U M M A S  F A V E S

Coconut Rum Daiquiri 21
Coconut rum, pineapple, cream of coconut,

desiccated coconut

T H E  N E W  O N E S

Sound of the Tides 23
A gloriously unhinged mix of Japanese flavours;  

tequila, blue curaco, ginger syrup, nori,  wasabi

agave, & nori salt.  Not for the meek.

Smoke and Mirrors 23
If a paloma and a naked & famous had a baby, this

would be it .  400 conejos mezcal, pampelle,

chartreuse, & orgeat. 

Fairyland 23
Pink gin, house made dragonfruit syrup,

maraschino liqueur, lemon, whites.

CSI Miami 18 
Vodka, mango, mint leaves, sugar, & soda

Trouble in Paradise 23
Sweet & smoky mezcal margarita riff ;  mezcal,

reposado, BBQ charred & candied pineapple shrub,

lime 

Old Money 26
Hennessy VSOP cognac, Montenegro, orange &

thyme gomme, benedictine, absinthe rinse.

Secret Garden 21
Gardenfresh vibes with kiwifruit gin, elderflower,

cucumber, mint, & lime. 

Fire Island 21
Stolen gold rum, grapefruit, chill i ,  falernum, lychee

liqueur, pineapple, tiki-style bitters

Tea & Sympathy 19 
Acai Rooibois pomegranatetea infused vodka,

raspberry gomme, soda, edible flowers, &

pomegranate.  

Black Velvet 20
Black sesame infused smoked rum, montenegro,

honey syrup, chocolate bitters, & cherry dust.  

Barrel Breaker 22 
Wild turkey rye, banana, cinnamon, pineapple, &

chocolate bitters. 

& probably any other classic, or that one you loved that time. Just ask! 



G I N  T O N I C A

Archie Rose Signature Dry 17/22
Elderflower Fever-Tree tonic

Orange & rosemary

30ML/45ML

Four Pillars Bloody Shiraz 17/22
Sicil ian lemon Fever-Tree tonic

Orange & rosemary

Four Pillars Yuzu 17/22
Yuzu & Lime Fever-Tree Soda, 

Lime, Lemon zest

Malfy Rossa 14/18
Fever-Tree Grapefruit Soda

Thyme, Fresh Grapefruit 

30ML/45ML

Hendricks Solstice 16/20
Elderflower Fever-Tree tonic

Cucumber & fresh mint

Ambleside Big Dry gin 17/22
Indian Fever-Tree tonic

orange & coriander

Lemon Lime & Bitters.  7
Aromatic bitters, l ime juice & lemonade

Soft Drink  5
Coke, Coke no sugar, lemonade, dry 

ginger ale, tonic

Bottled Juices.  6
Cranberry, pineapple, orange

Premium Bottled Drinks   5
Fever-Tree Tonic, Bundaberg Ginger Beer

N O  A L C O H O L
It's About Damn Thyme   10
Thyme & orange house made syrup, l ime,

mango, soda & thyme

Raspberry Fizz.  10
Raspberry, orange bitters, lemon & soda

Go Man, Mango.  10
Mango, pineapple, lemon, l ime, soda

Non-Alcoholic Pale Ale (0.5%)

Garden of Eden 10
Kiwifruit, elderflower, cucumber, l ime, mint

Nada Colada 10
Pineapple, coconut, l ime, cinnamon

M U M M A ’ S  M A R T I N I S

Pickle gin martini 24 
Bombak Pickle Gin, Lillette blanc, pickle juice,

Millennial pink martini 22
Hendricks gin, Lanique, Lillette blanc,

Peychaud’s. 

Vesper’s New Republic 27

Republic of Fremantle Gin, Republic of

Fremantle Vodka, Dolin 

Negroni martini 26
Four Pillars Spiced Negroni gin, Whitley Neil

Blood Orange gin, Punt e mes, orange bitters



T I N S

T H E  U S U A L  S T U F F  A D V E N T U R O U S  

Campus Western Draught (4.2%)    10 
 

Beerfarm IPL  (5.2%)     13.5
 

Beerfarm Royal Haze  (5.8%)     13.5
 

Otherside Harvest Red Ale (5.4%)    14
 

L O W / N O  B O O Z E  

King Road Brewing IPA  (6%)     15
 

Phat Brew Club Xtra Phat Ale (5%) 14  
 

C I D E R

Beerfarm Cider  (4.8%)   11
 

Mornington Peninsula Free Non-Alc

Pale Ale (0.5%)    7
 

Nail MVP (3.4%)    10.5
 

Otherside Lo-Fi Citrus Ale (3.5%)  9 
 

Mash Little NEIPA  (3.5%)  10 
 

Phat Brew Club Phubba Bubba

Bubblegum Sour  (5.2%)  14.5
 

Innate Brewers The Juice East Coast

IPA (6.2%)  14.5
 

Phat Brew Club Risky Business West

Coast IPA  (7%)  15.5
 

Golden West Brewing “Smooth”

Bourbon Vanilla Porter  (6.5%)  14.5  
 

Artisan Felonious Monk 22 Session

Belgian Dark Ale  (6.5%)  15.5
 

L A R G E  F O R M A T

Artisan 1721 Flanders Red Ex Shiraz

Barrel, 750ml.  (6.1%)  70
 

Gweilo Rainbow Sherbet Sour (6%) 13 
 

Boston Brewing Afterglose Raspberry

Goes 14 
 

Eagle Bay Cacao Stout (5.5%)   13
 

Garage Project Petit Mort (4.5%)  14 
 Nail Brewing Red Ale  (6.0%)  12  

 

Stone and Wood Pacific Ale (4.4%) 11.5
 


