Juices

Hot Drinks
COFFEE
Cappuccino, flat white, latte, long black

$4.00

SHORT STUFF
Piccolo, short black & macchiato

$4.00

SPECIAL COFFEE
Muggaccino, vienna, mocha, chai latte, dirty chai & hot chocolate

$4.50

ADD FLAVOUR:			
Caramel, hazelnut, vanilla, salted caramel, mint, white chocolate

$1.00

MUG REFRESHER		 $8.50
Watermelon & apple
FEEL GOOD		 $8.50
Pear, pineapple & apple
THE HULK		 $8.50
Apple, kale, celery, ginger & lemon
DETOX
Carrot, celery, ginger, apple & beetroot

DIY JUICE
$8.50
Orange, apple, pineapple, watermelon, lemon, pear, carrot, celery, beetroot,
ginger, kale (combine as you like)

SILVER TIP TEA (LOOSE LEAF)
$5.00
French earl grey, english breakfast, china jasmine, peppermint, lemongrass &
ginger, granny’s garden, chai tea
Decaf, soy, rice, almond, coconut & lactose free			

$0.70

FrappE
HAZELNUT ICED COFFEE FRAPPÉ		 $9.00
CHOCOLATE OR CARAMEL		

$9.00

NUTELLA OREO		
$9.00
Nutella & oreo cookies blended with ice & ice-cream, topped with cream

Cold Drinks
SPARKLING MINERAL WATER

$8.50

SML $3.50 LGE $6.50

Protein Shakes
THE GO GETTER
Banana, peanut butter, honey, protein & milk

$9.00

BLAZING BERRY
Coconut h20, mixed berries, protein, chia seeds

$9.00

$5.00

NUTELLA FRAPPE
Nutella, protein, ice and milk

$9.00

SOFT DRINKS
Coke, diet coke, coke zero, sprite, lift, fanta, ginger beer,
lemon lime & bitters

$4.50

PROTEIN ESPRESSO FRAPPE
Double shot espresso, protein, milk, honey & ice

$9.00

MILKSHAKES
Vanilla, chocolate, strawberry, caramel, lime, banana, coffee, malt

$6.50

THICKSHAKES
Vanilla, chocolate, strawberry, caramel, lime, banana, coffee, malt

$8.50

MARS BAR
Caramel milk shake, iced doughnut, mars bar, chocolate topping

$15.00

ICED COFFEE & ICED CHOCOLATE

$7.00

$15.00

ICED LATTE

$5.50

STRAWBERRY DREAM
Strawberry milkshake, iced doughnut, whipped cream, freeze dried
strawberry bits, strawberry topping

ACAI SMOOTHIE
Acai, coconut water & mixed berries

$9.00

SMOOTHIES
Banana, mixed berry, mango, strawberry,
mango tango crush (non-dairy), mixed berry crush (non-dairy)

$9.00

HILLBILLY NON ALCOHOLIC CIDER

$5.00

ICED TEA
Peach or lemon

$4.50

REMEDY ORGANIC KOMBUCHA
Original, ginger lemon, apple crisp, raspberry lemonade

Please note: While Ugly Mug will endeavour to accommodate
special requests for customers with food allergies or intolerances,
we cannot guarantee complete allergy free meals due to potential
trace allergens in the working and supplied ingredients

Loaded FREAKSHAKES

OREO
$15.00
Vanilla milkshake, Iced doughnut, whipped cream, oreo, chocolate topping

All Day Breakfast

buttermilk pancakes

5am

Available on gluten free on request.
Granola Crunch
$15.50
House made toasted granola s/w house dried & fresh seasonal fruits, organic
greek yoghurt and passionfruit cous

Little Muggers

BERRY-LICIOUS
$18.50
Strawberries, dollop cream, berry compote, house dried fruits, toasted coconut
flakes

Apple Crumble Porridge
Cinnamon porridge and apple crumble

$15.50

NUTELLA
$18.50
Strawberries, brulee banana, double cream drizzled with nutella & maple syrup

Bacon & Eggs on Sourdough (gfa)
Eggs your way s/w bacon
add hash brown for $3

$15.50

CANADIAN
Crispy bacon, candied walnuts, strawberries, dollop cream

$18.50

GLUTEN FREE PANCAKE
Made with gluten free flour, served with nutella OR berry compote and
strawberries dollop cream & persian fairy floss

$20.50

Avocado Smash (gfa)
$16.50
Avo smash, blistered cherry tomatoes, feta, balsamic glaze, poached egg, lemon
wedge s/w rye sourdough
add bacon $4 | halloumi $4| salmon $5
Ugly Mug Breakfast Roll (gfa)
$14.00
Fried eggs, bacon, tasty cheese, fresh baby spinach, house made relish on a milk
bun
Brekky Omelette 2 Ways (gfa)
- Ham, cheese & tomato s/w toasted sourdough
- Mushroom, baby spinach & feta s/w toasted sourdough

$17.50

The Benny (gfa)
$19.00
Soft poached eggs served on toasted sourdough with sautéed baby spinach and
house made hollandaise
Your choice of: leg ham | bacon | feta | smoked salmon | pulled pork
Big Breakfast
$22.00
Eggs your way, bacon, sausage, sautéed baby spinach, mushrooms, blistered
cherry tomatoes, hash brown & house made tomato relish s/w sourdough
add halloumi $4| hollandaise $3
Halloumi Fiesta (gfa)
$19.50
Grilled halloumi, baby spinach, avo smash, turmeric quinoa, blistered cherry
tomatoes, balsamic glaze & dukkah s/w rye sourdough
Nourish Bowl (vg) (gf)
$20.50
Pumpkin hommus, baby spinach, roast thyme pumpkin, turmeric quinoa,
broccolini, blistered cherry tomatoes, poached egg, dukkah, aioli
add poached egg $2 | peri peri chicken breast $5 |pulled pork $5
Vegan Bowl (v) (vg) (gf)
$20.50
Crunchy slaw, turmeric quinoa, roast thyme pumpkin, crispy spiced chickpeas,
pumpkin hommus, fresh baby spinach, cauliflower falafel & home made beetroot
relish
Cinnamon French Toast
$18.50
Maple, brulee banana, strawberries, candied walnuts with dollop cream s/w
persian fairy floss
Extras
bacon $4 | smoked salmon $5 | mushroom $3 | baby spinach $3 |baked beans $4|
roast pumpkin $4| sausage $4 | avo smash $4 | pulled pork $5 | halloumi $3 | hash
brown $3 | blistered cherry tomatoes $3 | egg $2 |peri-peri chicken $5 | brisket $5

CHEEKY BUNS

10am

available on gluten free at request
STINGER BURGER (gfa)
$19.50
Southern fried chicken, lettuce, american cheese, sriracha mayo, house-made
relish on a milk bun, topped with a jalapeno popper s/w skinny fries
(add bacon for $4)
‘THE BIG UGLY CHEESEBURGER’ (gfa)
$19.50
Beef patty, caramelized onion, american cheese, secret sauce on a milk bun,
topped with a deep fried pickle s/w skinny fries
(add bacon for $4)
SPICED CAULIFLOWER FALAFEL BURGER (gfa)
$18.50
Spiced cauliflower falafel patty, avo smah, rocket, tomato, aioli, beetroot relish,
topped with a mozzarella stick
PEPPER PIG (gfa)
$19.50
Bacon, maple braised pulled pork, crunchy apple slaw, bbq sauce, pork crackle

PANCAKES
With ice cream, maple syrup & strawberries

$10.00

BACON & EGG
Egg cooked your way served with white or wholemeal toast

$10.00

JUNIOR CHEESEBURGER
Served with skinny fries

$10.00

CHICKEN NUGGETS
Served with skinny fries

$10.00

CHEESE TOASTIE

LUNCH

$5.00

Made on white or wholemeal

PUMPKIN SOUP (vg)
Served with a dollop of sour cream and turkish dippers
(vegan friendly if you remove the sour cream)

$14.00

CAULIFLOWER & LEEK SOUP (v) (vg) (gfa)
Served with fried leek and turkish dippers

$14.00

QUICHE
Pumpkin, feta & baby spinach s/w house made salad & skinny fries

$16.50

HEALTH NUT SALAD (vg)
$17.50
Fresh kale, mixed leaf, feta, candied walnuts, strawberries, pear, apple with
seeded mustard dressing
add peri peri chicken breast $5 | pulled pork $5 | squid $6 | brisket $5
WARM ROAST PUMPKIN SALAD (vg)
$17.50
Roasted thyme pumpkin, beetroot crisps, mixed leaf, parmesan cheese, turmeric
quinoa & honey mustard dressing
add peri peri chicken breast $5 | pulled pork $5 | squid $6 | brisket $5
BEER BATTERED FISH & CHIPS (gf)
s/w house salad and skinny fries, tartare with a lemon wedge

$18.00

SALT & PEPPER SQUID (gf)
s/w house salad and skinny fries, chipotle mayo with a lemon wedge

$18.00

BIG UGLY PIES
$17.00
Our pies are house made & baked
Your choice of 8hr slow cooked bbq brisket & mushroom pie OR Creamy seeded
mustard chicken & veg
s/w house crunchy slaw and skinny fries
FRITTER STACK
$17.50
Chorizo & corn fritters, poached egg, rocket, house made beetroot relish, avo
smash, blistered cherry tomatoes & aioli
BOWL OF SKINNY FRIES OR SWEET POTATO FRIES WITH SECRET
SEASONING ADD dipping sauce $2 |sriracha mayo | burger sauce |aioli

All kids meals come with kids pop top – water | apple | orange | apple blackcurrant

$8.00

SAMBOS

Morning or afternoon tea
BANANA BREAD 		$6.50
PEAR & RASPBERRY BREAD 		$6.50
GF BANANA BREAD		$7.50
RAISIN TOAST (2 slices)

$6.50

CINNAMON TOAST (2 slices) 		$6.50
PLAIN CROISSANT 		$7.00
HAM & CHEESE CROISSANT 		$9.50

House made treats
BUTTERMILK SCONES
(2) served with dollop cream and berry compote

$10.50

MILK CHOCOLATE BROWNIE (gf)

$7.00

THICK CARAMEL SLICE (gf)

$7.00

PASSIONFRUIT SLICE

$6.50

ANZAC SLICE

$4.50

RASPBERRY COCONUT SLICE

$6.50

Seniors

Monday - Friday

Must present a concession card
PUMPKIN SOUP (vg)
Served with a dollop of sour cream and turkish dippers
(vegan friendly if you remove the sour cream)

$12.00

CAULIFLOWER & LEEK SOUP (v) (vg) (gfa)
Served with fried leek and turkish dippers

$12.00

STEAK SANDWICH (gfa)
$16.50
Sirloin steak, caramelized onion, tasty cheese, lettuce, tomato, house made
beetroot relish & bbq sauce – made on white sourdough

QUICHE
Pumpkin, feta & baby spinach s/w house made salad
(add skinny fries $4)

$15.50

GANGSTER REUBEN (gfa)
Corned beef, sauerkraut, tasty cheese, russian dressing made on white
sourdough

$16.50

BEER BATTERED FISH & CHIPS (gf)
2 piece beer battered fish & skinny fries, house made tartare
with a lemon wedge

$16.50

HAM, CHEESE & TOMATO (gfa)
Your choice bread : white, wholemeal

$12.50

CHICKEN, CHEESE & AVO (gfa)
Your choice bread : white, wholemeal

$14.50

BLT – BACON, LETTUCE, TOMATO, AIOLI (gfa)
Your choice bread : white, wholemeal

$13.50

(gf) Gluten Free, (gfa) Gluten Free Available,
(v) Vegan, (vg) Vegetarian
PLEASE NOTE: There will be a
15% surcharge on public holidays

