
A L L  D A Y  M E N U  

(Sourdough, Multigrain or Gluten Free +$2) 

-Poached, Scrambled or Fried 

T H E  ‘ O G ’  E G G S   $ 1 4

S O M E T H I N G  S M A L L  

Smashed Avocado, Pickled Currants, Spring Onion, Cucumber, Smoked Goats

Cheese, Dukkah, One Poached Egg on Multigrain

+ Extra Poached Egg $3

+ House Made Hashbrown $4.5

C L A S S I C  A V O  ( V G O ,  V ,  G F O ,  D F O )  $ 2 5

Pressed Pork Belly, Manchego Croquette, Mustard Cider Hollandaise, Two

Poached Eggs, Dukkah and Apple Chutney on Sourdough

+ House Made Hashbrown $4.5

+ Fresh Avocado $5

T H E  H U M B L E  S I R  B E N E D I C T  ( G F O )  $ 2 6

Miso Butter Scrambled Eggs, Sesame, Togarashi (Japanese 7 Spices), Manchego,

Paprika and Chives on Sourdough 

+ House Made Hashbrown $4.5

+ Fried Chicken $6

J A P A N D I  E G G  S  ( G F O ,  D F O ,  V )   $ 2 5

Cream Cheese Frosting, Cinnamon Sugar, Desicated Strawberries, Fresh

Strawberries, Walnut Biscuit Crumb, Lemon Balm 

S T R A W B E R R Y  C H U R R O S  W A F F L E S  $ 2 2

Spiced Carrot, Grains, Blood Orange Syrup, Walnut Crumble, Whipped Cream

Cheese, Soaked Rolled Oats 

C A R R O T  C A K E  P O R R I D G E ( V G O ) $ 2 2

Smoked Bacon, Fried Egg, Tasty Cheese, House Made Tomato Relish

+ House Made Hashbrown $4.5

B R E K K Y  B U R G E R  ( G F O ,  D F O )   $ 1 5

F R I E N D S  W I T H  S A L A D  ( V G O , V O , G F )  $ 2 2  

Crispy Fried Chicken, Mozzarella, Smashed Avocado, Cos, Thai Green Chilli 

(Option of Fish or Tofu)

H O L A  A M I G O  T A C O S  ( 3 P C ) ( V G O )  $ 2 4

Spiced Chipotle Butter, Garlic and Lemon Yoghurt, Herbs, House Made Focaccia

L A M B  D U M P L I N G S   $ 2 6

(Sourdough, Multigrain, Fruit or Gluten Free +$2) 

-Vegemite, Peanut Butter, House Made Jam, Nutella, Whipped Butter or Honey

+ Gluten Free $2

T O A S T   $ 8

+ Tomato $2

+ House Tomato Relish $3.5

H A M  A N D  C H E E S E  T O A S T I E  ( G F O )  $ 1 2

+ Ham and Cheese $4

+ Tomato $2

T O A S T E D  C R O I S S A N T   $ 6

M G  B A N A N A  B R E A D    $ 8

+ Aioli and Tomato Sauce 

H E R B  S A L T E D  C H I P S  ( G F ,  V G ,  V ,  D F )

( L A R G E  $ 1 2  O R  S M A L L  $ 6 )

House Made Focaccia, Tomato Relish, Leg Ham, Fior Di Latte, Roquette, Marinated

Onions, Roasted Peppers, Pesto

I T A L I A N  S A N D O ( G F O ,  V O )  $ 2 2

Crispy Fried Egg, Avocado, Cucumber, Alfalfa, Halloumi, Roquette, Spring Onion,

Pesto and Sesame Seeds

+ Herb Salted Chips $4

T H E  M G  B A G E L  ( V G O ,  G F O ,  D F O )   $ 1 8

Crispy Fried Chicken, Cheese, Garlic Ranch and Dill Sauce, Onion Jam, Cos Lettuce,

Tomato, Pickles and Chips

C H I C K E N  R O Y A L  B U R G E R  ( G F O )  $ 2 6

O N  T H E  S I D E  
E g g  $ 3

S m o k e d  B a c o n  $ 6

H o u s e  M a d e  H a s h b r o w n  $ 4 . 5

H e r b  R o a s t e d  M u s h r o o m s  $ 4 . 5

C o n f i t  C h e r r y  T o m a t o e s  $ 4 . 5

H o u s e  M a d e  T o m a t o  R e l i s h  $ 3 . 5

S m a s h e d  A v o c a d o  $ 5

F r e s h  A v o c a d o  $ 5

G r i l l e d  C h i c k e n  $ 6

F r i e d  C h i c k e n  $ 6

M u s t a r d  C i d e r  H o l l a n d a i s e  $ 4  

S a u t e e d  G r e e n s  $ 5

S m o k e d  G o a t s  C h e e s e  $ 4

F r i e d  T o f u  $ 5

G r i l l e d  H a l l o u m i  $ 5

P i c k l e s  $ 4

VEGAN (VG) OR VEGAN OPTION (VGO)

VEGETARIAN (V) OR VEGETARIAN OPTION (VO)

GLUTEN FREE (GF) OR GLUTEN FREE OPTION (GFO)

DAIRY FREE (DF) OR DAIRY FREE OPTION (DFO)

At Middle Ground we accommodate food allergies and intolerances to the best of our

ability, please advise our staff of your requirements.

Please note we are unable to guarantee that our dishes will be completely allergen

free as there is always a risk of cross-contamination and potential traces.

T R U F F L E  M U S H R O O M  M E L T  
( V G O ,  V ,  G F O )   $ 1 4

C H I C K E N ,  C H E E S E  A N D  A V O  T O A S T I E
( G F O )    $ 1 5

Herb Roasted Mushrooms, Truffle Bechamel, Mushroom Duxelle and Tasty

Cheese on Sourdough Bread 

Toasted with House Whipped Butter

S N A C K S

Thai Green Chilli, Lavosh

B B Q  K I N G  P R A W N S  ( D F ,  G F O )   $ 1 6

C R O Q U E T T E S  ( 4  P I E C E )   $ 1 4

Ranch Sauce and Paprika 

P O P C O R N  C H I C K E N  ( G F ,  D F )   $ 1 6

Manchego and Garlic Aioli 

S E N I O R S  M E N U
(For Seniors Only)

Smashed Avocado, Pickled Currants, Spring Onion, Cucumber, Smoked Goats

Cheese, Dukkah, One Poached Egg on One Piece of Multigrain

+ Extra Poached Egg $3

+ House Made Hashbrown $4.5

S E N I O R S  C L A S S I C  A V O    $ 1 6

Pressed Pork Belly, Manchego Croquette, Mustard Cider Hollandaise, One

Poached Egg, Dukkah and Apple Chutney on One Piece of Sourdough

+ House Made Hashbrown $4.5

+ Fresh Avocado $5

S E N I O R S  S I R  B E N E D I C T   $ 1 6

**Please ask Wait Staff for Soup of the Day Flavour

Soup Served with a Piece of Toasted Sourdough

S E N I O R S  S O U P  O F  T H E  D A Y    $ 1 4

Lemon and Garlic Yoghurt, Pickles, Chili Flakes

G R I L L E D  F O C A C C I A  ( V )  $ 1 4

Lavosh, Hazelnuts and Herb Roasted Mushrooms

F I O R  D I  L A T T E  A N D  M U S H R O O M S
( V G O ,  G F O ,  D F O )  $ 1 6

Ranch and Dill Mayo 

C R I S P Y  F R I E D  P I C K L E S  ( V ,  V G )  $ 1 2

Seasoned Cauliflower, Quinoa, Tahini Yoghurt, Greens, Pickled Currants, Roasted

Pepitas, Herb Oil

With a Small Side Salad and Aioli

F R I E D  F I S H  A N D  C H I P S    $ 1 6

15% surcharge on public holidays. No alteration to the menu for groups larger

than 6 people on public holidays or weekends.

1.3% surcharge applies on all card payments.

Kitchen Hours

Monday-Friday (7am-3pm)

Weekends and Public Holidays (8am-2pm)



Shop 1 52/62 Old Princess Highway 

Beaconsfield 

Vic, 3807 

(03) 9707 3268

hello@middleground.au


