
WEEKEND SURCHARGE 10% // PUBLIC HOLIDAY SURCHARGE 15%

ALL  DAY  BRUNCH

S IDESKIDS

Gluten free +$3 · Soup +$6

★ MONTI FAVOURITE · V VEGETARIAN · VE VEGAN · VEO VEGAN OPTION · GF GLUTEN FREE · GFO GLUTEN-FREE OPTION +$3

I IMPORTED SEAFOOD · PLEASE TELL STAFF ABOUT ANY FOOD ALLERGIES BEFORE ORDERING

POACHED EGG (GF)

SUCUK (GF)

BACON (GF) 

SMOKED SALMON (GF,I)

CHICKEN (GF)

HALLOUMI (V,GF)

SPINACH/KALE (VE,GF)

FRIES (VE,GF)

SAUTÉED GREENS (VE,GF)

MUSHROOMS (VE,GF)

AVOCADO (VE,GF) 

ROAST TOMATOES (VE,GF)

FALAFEL (VE,GF)

PERSIAN FETA (V,GF)

GOAT CHEESE

POTATO RÖSTI

CONDIMENTS

HOUSE-MADE HOLLANDAISE
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Toastie + Coffee $18
Weekdays only

Mushroom & Gouda V 17
Smoked Gouda, mushrooms,

truffle, and parsley

Basil pesto, fresh spinach, ripe

tomatoes, chicken, and

mozzarella on sourdough bread

Chicken Pesto 18

Ham & Cheese 
Swiss Gruyère, Comté, Provolone,

Dijon, and Berkshire Ham (Tomato

+$2)

Swiss Gruyère, Comté, Provolone,

and Aleppo Pepper (Tomato +$2)

18

Grilled Cheese V 16

TOAST IES

Kids Toast
Sourdough, mixed grain, Turkish,

fruit loaf or gluten free

(Poached Egg +$3)

American Cheddar & Swiss Cheese

on Sourdough

Ham Hock Benedict GF

Kids Fruit Salad VE
Selection of Seasonal Fruits

Ricotta Hotcakes, Strawberries &

Vanilla Ice Cream

 5

9

 12

Kids Hotcakes V 12

Chicken Nuggets & Chips

Veggie Slider & Chips

Chicken Slider & Chips 
 

12

12

12

Menemen GFO, V
Turkish baked eggs served with

tomatoes, green peppers, chilli,

garden herbs and simit

(Sucuk +$7)

26

Eggs Your Way 15
Eggs poached, fried or

scrambled, served on your

preferred bread

Toast w/ Condiments 11
Sourdough, mixed grain, Turkish

bread, spiced fruit loaf,

gluten-free options or simit

Granola GF, VE 20
House-made granola, seasonal

fruits with orange blossom and

coconut yoghurt

Green Bowl GF, VE 
Shredded kale, avocado,

edamame, hummus, slivered

almonds, quinoa and toasted

seeds

(Poached egg +$3 · Falafel +$5

Halloumi +$7 · Chicken +$8)

20
Blue swimmer crab, onion, garlic,

harissa, parsley and lemon

30

Chicken Baguette GFO 22
Grilled chicken, wombok and

green pepper slaw, chilli jam

and sesame aioli (Fries +$6)

Steak Sandwich GFO
Rump steak on Turkish pide with

lettuce, tomato, grilled

onions, mayo, beetroot relish

and provolone (Fries +$6)

27

Folded Eggs GFO, V 25
Chilli, Persian feta, garden

herbs, zhug and sourdough

baguette

(Blue swimmer crab (I) +$6)

25Ricotta Hotcakes V
House-made ricotta hotcakes and

cinnamon parfait (ice cream),

topped with toasted oats and

apple & rhubarb compote

Kids Cheese Toastie

Slow-cooked ham hock, apple &

rocket slaw, pickles, zucchini,

hash brown, poached eggs and

hollandaise

(Swap to salmon (I) +$3

Sucuk +$7)

26

Fritters 
Zucchini, pea and halloumi

fritters with pickled beetroot,

whipped ricotta, avocado and a

poached egg (Extra halloumi +$7)

25

Double bacon, double egg, double

cheese and relish on Turkish

pide

19

Bacon, hash brown, fried egg,

avocado and American cheese on a

brioche bun

19

Smashed Avocado VEO, GFO 25
Harissa-spiced avocado, quinoa

tabouli and goat cheese on a

mixed grain base

(Poached egg +$3)

Bacon & Egg Roll GFO The Mighty Monti

Mushroom Bruschetta

 GFO: GF substitution +$3

28

24

Eggs prepared to your liking,

served with house-made rösti,

mushrooms, tomatoes, avocado and

your choice of bacon or sucuk

(Halloumi +$7)

Mixed wild mushrooms in truffle

oil, whipped ricotta, sautéed

spinach, mushroom sauce, poached

eggs and shaved parmesan on

toasted sourdough

Bistro Steak & Eggs 35
200g grilled rump steak with two

fried eggs, crispy fries, dressed

rocket and house-made chimichurri

Fresh and lifted, peach and citrus

Fine bubbles, subtle brioche notes

Pinot-led, ripe and brioche-rich

Zesty lime, mouth-watering acidity

Classic Marlborough, full of fruit

Pear, spice and a crisp finish

Generous palate, plenty of texture

Smooth, easy-drinking Chardonnay

Fresh, savoury, effortlessly drinkable

Crisp, mineral, classic Chablis

Dry, pale and dangerously easy

Bright red fruits, silky tannins

Aromatic, classic Yarra Valley Pinot

Plush dark fruit and spice

Bright, savoury, crunchy tannins

Juicy cherry, classic Italian
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Bandini Prosecco Extra Dry DOC, Italy

Coeur des Sages Blanc de Blancs Brut, France

Gremillet ‘Ambassadeur’ Champagne, France

Dead Man Walking Riesling, Australia

Totara Sauvignon Blanc, New Zealand

Tar & Roses Pinot Grigio, Australia

The Other Wine Co. Pinot Gris, Australia

Cloud St Chardonnay, Australia

Monte Tondo Mito Soave DOC, Italy

Domaine L Chatelain Chablis, France

Réverie Rosé, France

Fringe Société Pinot Noir, France

Giant Steps Pinot Noir, Australia

Mountadam ‘Five Fifty’ Shiraz, Australia

Yangarra Circle Grenache, Australia

Aquilani Sangiovese, Italy

Red

Rosé

White

Sparkling Taste

Crab Spaghettini I

Breaky Burger

V

V



WEEKEND SURCHARGE 10% // PUBLIC HOLIDAY SURCHARGE 15%

BEERS /  SP IR ITS
PROUDLY

FAMILY OWNED

FOOD & WINE

Corona

Peroni

Asahi

Stone & Wood

Non-Alcoholic
Peroni

Kombucha

Beer

11
7

11
11
11
11

Spirits
Woodford Reserve Kentucky Bourbon

Chivas Regal Twelve Year

Grey Goose Vodka

Hendrick’s Gin

Espolon Tequila Reposado

12
10

10
10

10

montifoodandwine.com

COCKTAILS
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21
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21

23

22

18
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Cosmopolitan

Negroni

Aperol Spritz

Old Fashioned

Martini

Whiskey Sour

Margarita / Chilli

Mimosa

Citrus Vodka, Cointreau, Lime

Bombay Sapphire Gin, Campari, Sweet Vermouth

Aperol, Prosecco, Club Soda

Bourbon, Angostura Bitters, Syrup

Choice of Gin / Vodka / Dry / Dirty

Whiskey, Fresh Lemon, Syrup, Egg White

Tequila, Cointreau, Fresh Lime

Prosecco & Orange Juice

Melbourne’s cosiest spot for brunch,

booze and banter.

Add Protein Powder $3

SMOOTH IES

Peanut Butter,

Dates, Banana, Honey

& Almond Milk

Warrior

Acai, Blueberry,

Banana, Cacao, Maple

Syrup & Almond Milk

Antiox (VE)

Sour Apple, Spinach,

Pineapple, Fresh

Mint & Hemp Seeds

Green (VE)

Mango, Banana,

Raspberry Coulis,

Coconut Milk & Fresh

Mint

Mango (VE)

12

12

12

12

JU ICES

10

10

10

10

Apple, Lemon,

Raspberry & Elderberry

Ruby Apple

100% Valencia Orange

Organic Orange 

Cucumber, Apple,

Celery, Pineapple,

Spinach & Kale

Botanical 

Carrot, Apple,

Ginger & Turmeric

Immunity 

Cold Pressed

Alternate Milk $1

SHAKES

10Chocolate

Vanilla

Strawberry

Banana

Caramel

Peanut Butter

(EXTRA ICE CREAM + $2)

(PROTEIN POWDER + $3)

DR INKS

5.5

6.5

7

8

8

8

Coffee 5.5 / 6

Powdered Chai

Wet Chai

Dirty Chai

Mocha

Hot Chocolate

Matcha Latte

Turmeric Latte

5.5 / 6

6 / 6.5

6 / 6.5

6 / 6.5

5.5 / 6

6 / 6.5

6 / 6.5

Special Coffees

English Breakfast

Earl Grey

Chamomile Blossoms

Lemongrass & Ginger

Peppermint

Darjeeling Green

Chai Tea

Tea

Affogato

Iced Latte

Iced Coffee

Iced Chocolate

Iced Mocha

Cold Coffee
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