
 PLEASE NOTE…. 

Our kitchen prepares foods that contains peanuts, tree nuts, eggs, milk, fish, crustaceans, sesame, soy, wheat and lupin. Car e is 

taken with food and equipment handling; however, transfer of allergens may occur.  We cannot guarantee an intolerance free or  

allergy free meal.  

Please discuss your allergies or intolerances with our staff BEFORE ordering.  

 

 
 
  
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

SEASONAL MENU 

Chocolate, caramel, lime, strawberry or vanilla    

 

Double shot of coffee on ice with cold milk/water 

Espresso or chocolate syrup, milk, ice cream,  

ice topped with whipped cream. 

 

Midge made with local lemonade fruit. Served still. 

 

Midge made cordial with real local fruit and low in sugar. 

Always refreshing. Ask what variety we have available 

 

 

 

Ask about our herbal tea assortment 

 

Ask about our Roogenic Australain native teas available 

 

 

Here at The Midge we embrace sustainable practices in all of our decision making. 

Because of this our menu is based upon seasonal and LOCAL produce wherever 

possible and our menu will be subject to change.  

We are pleased to include Australian native foods to our menu. 

 

 

PLEASE ORDER & PAY AT COUNTER 

Please note surcharges 1. due to staffing costs, a 10% loading applies to Sunday’s and public holidays   

2. Shared plates $2.50 service fee 



 PLEASE NOTE…. 

Our kitchen prepares foods that contains peanuts, tree nuts, eggs, milk, fish, crustaceans, sesame, soy, wheat and lupin. Car e is 

taken with food and equipment handling; however, transfer of allergens may occur.  We cannot guarantee an intolerance free or  

allergy free meal.  

Please discuss your allergies or intolerances with our staff BEFORE ordering.  

 

 
 

 
 

Grilled bacon & egg with sauce (  on bread) 

Bacon, egg, rocket/spinach, onion and benedict sauce (  on bread) 

Bacon, egg, lean beef pattie, hash brown, with our own midge made  sauce (tomato, BBQ or Spicy BBQ) 

 (  on bread) 

Ham & Cheese OR cream & our own Midge made jam 

   Chips with aioli, bacon bits & sweet chilli, 
OR  Our own Midge made relish, balsamic caramelised onion & sour cream 

 

Choice your gravy – Pepper, Dianne or Curry (vgn, gf, v) 

Lean beef pattie, lettuce, tomato, beetroot, onion , cheese and our own midge made  sauce (tomato, BBQ or Spicy BBQ) (  on bread)  

Add $2 for  on bread

 

PLEASE ORDER & PAY AT COUNTER 

Please note surcharges 1. due to staffing costs, a 10% loading applies to Sunday’s and public holidays  2. 

Shared plates $2.50 service fee 



 PLEASE NOTE…. 

Our kitchen prepares foods that contains peanuts, tree nuts, eggs, milk, fish, crustaceans, sesame, soy, wheat and lupin. Car e is 

taken with food and equipment handling; however, transfer of allergens may occur.  We cannot guarantee an intolerance free or  

allergy free meal.  

Please discuss your allergies or intolerances with our staff BEFORE ordering.  

 

 
 
 

 

PLEASE ORDER & PAY AT COUNTER 

Please note surcharges 1. due to staffing costs, a 10% loading applies to Sunday’s and public holidays  2. 

Shared plates $2.50 service fee 

Eggs (fried or scrambled), bacon, sausages, grilled tomato and caramelised 

balsamic onion, mushrooms, wilted baby spinach, hash brown and sourdough toast 

Eggs (fried or scrambled), baked beans, haloumi, grilled tomato and caramelised balsamic onion, mushrooms, wilted 

baby spinach, hash brown and sourdough toast   

Eggs (fried or scrambled) and bacon with sourdough toast 

with sourdough toast 

Syrup choices: Strawberry gum, lemon myrtle, Kakadu Plum  

with wilted baby spinach  

Gluten free toast add $2 

 

 



 PLEASE NOTE…. 

Our kitchen prepares foods that contains peanuts, tree nuts, eggs, milk, fish, crustaceans, sesame, soy, wheat and lupin. Car e is 

taken with food and equipment handling; however, transfer of allergens may occur.  We cannot guarantee an intolerance free or  

allergy free meal.  

Please discuss your allergies or intolerances with our staff BEFORE ordering.  

 

 
 
 
 
 
 
 
 
 
 

PLEASE ORDER & PAY AT COUNTER 
Please note surcharges 1. due to staffing costs, a 10% loading applies to Sunday’s and public holidays  

 2. Shared plates $2.50 service fee 

 

 
A hearty lunch of your choice of grilled or lightly battered barramundi fillet, with tartare, chips and salad 

A hearty lunch of our own Midge made chicken schnitzel, with chips and salad served with your choice of our own midge made 
condiment ( tomato relish, chilli jam, BBQ Sauce, spicy BBQ sauce) 

(  on bread )

Lean beef pattie, cheese, onion, bacon, pineapple, egg, lettuce, tomato, beetroot in a bun  (tomato, BBQ or Spicy BBQ) & chips

Grilled or chicken schnitzel, lettuce, bacon, tomato , parmesan, onion, Caesar dressing wrapped and served with chips 

Our own Midge made chicken schnitzel, tomato, cheese, creamy mayonnaise in a bun with chips 

With wilted spinach & drizzled with our own midge made thyme & lime olive oil  & balsamic glaze  

Our own Midge made Cajun spiced chicken schnitzel, slaw, lettuce and Cajun mayonnaise in a bun and served with chips 

(  on bread)

Our own Midge made vegetable and lentil pattie, lettuce’ tomato, cheese, sweet chilli sauce, aioli in a bun and served with chips 

 bread

$2 for  bread

 


