TOAST smalls

white sourdough /multigrain/ rye/ croissant / House Olives
fruit toast with house preserves marinated in toasted fennel seeds, garlic,
BACON AND EGG SLIDER chilli and lemon zest
scrambled egg, bacon and relish Arancini Balls
served on brioche bun wild mushroom, radicchio, goats cheese on pickled fennel, red cabbage
with Dijon créme fraiche
SAVOURY CROISSANT . .
ltalian ham and Swiss cheese Trio of Dips
ask your waiter for today’s house made flavours
THE MUSE

Bruschetta
roast pumpkin, semi dried tomato, chilli, Persian feta, basil,
dukkah, char grilled olive bread

oats soaked in cloudy apple juice, poached seasonal fruit,
honey labna and mixed nut crumble

THE MUSE
oats soaked in cloudy apple juice, poached seasonal fruit,
honey yoghurt and mixed nut crumble

Polenta Chips
wasabi aioli

Crispy Szechuan Calamari

PORTOBELLO MUSHROOMS saffron mayo, caramelised lime
buttered spinach, slow poached eggs, crispy kale, entrée main
macadamia crumble Sydney Rock Oysters
REPUBLIC OMELETTE 1/2 doz natural Rockefeller
tasty cheese and micro herbs Wagyu Beef Sliders
add your choice of: Swiss cheese, Jamaican jerkhouse, cos,
ham/tomato/roast capsicum house made mayo
spinach/mushrooms/chorizo/smoked salmon/bacon Pulled Lamb Sliders
REPUBLIC BENEDICTS cucumber, red onion, yoghurt, rocket EA 8.0
(poached eggs, cider hollandaise, brioche bun) Argentinean Flame Grilled Lamb Skewer
with your choice of: marinated in South American chimichurri EA 5.5
Florentine Shared Tasting Plate

ham/bacon
smoked salmon & spinach
slow braised lamb

Terrine of the week, arancini, dips, selection of cured meats,
antipasto selection, crostini

BIG REPUBLICS salads

MEAT: eggs, bacon, chorizo, croquettes, slow roasted
heirloom tomatoes, spinach, mushrooms, avocado
VEGE: eggs, corn fritter, beans, heirloom tomatoes,

mushrooms, avocado, croquette, spinach

Cider Bra}ised Lalflb Shoulder
spiced fomato salsa, olives,

feta, minted yoghurt, tortilla shards

*choice of sourdough, Turkish, multigrain or rye Republic Caesar
cos, bacon, grana padana, crispy pita bread, white anchovies,
AVOCADO AND FETA SMASH slow cooked egg, house dressing
olive bread, blistered cherry tomatoes, chilli, basil, Persian feta, areldl @it 4/ erddl sellerm
balsamic glaze, slow poached egg
Thai Beef Salad
SPICED CORN FRITTERS peppers, crushed cashews, red onion, sesame seeds,
Rocket, bacon, chilli oil , slow poached eggs fried shallots, rocket, chilli lime dressing
PORRIDGE Slow Roasted Pork Belly
white quinoa, oats, honey, blueberry marscarpone pork belly rolled in chilli salted caramel , nashi pear,
THE BIG DILL lychees, beanshoots, chilli lime dressing
toasted sandwich w/smoked salmon, scrambled eggs, California Salad
dill, mascarpone & chives roast chicken, crispy bacon, egg, sliced apple,
THE SWEETEST THING mixed chopped lettuce with rocket, cashews, walnuts,

dried cranberries with a champagne

toasted banana bread w/ricotta, strawberries,
and walnut vinaigrette

honey & toasted almonds

BREKKIE BURRITO

scrambled eggs, bacon, baby spinach, relish, from the grill

honey toasted pumpkin
Y pump All steaks are served with fries or salad with a choice of

FRENCH TOAST red wine jus, peppercorn or mushroom sauce.
cinnamon egg dipped brioche, maple glazed bacon, Mustards available up upon request
vanilla bean mascarpone, apple and rhubarb compote 3
Rib Eye 350m
BLUEBERRY,RICOTTA H,OTCAKES Black Angus Porterhouse 300gm
popcorn praline, caramelised apple, spiced maple syrup
Angus Eye Fillet 2508m

EGGS ON TOAST
poached or scrambled served on toasted

multigrain / sourdough / turkish / rye repub lic pizzas

Fresh Parma Prosciutto
rocket, grana padana, mozzarella, napoli sauce

Tiger Prawn
chorizo, confit garlic, olive oil, mozzarella

The Republic
prosciutto, chorizo, lamb, Italian ham, napoli,
roasted fennel seeds, mozzarella

Chicken Breast
crisp bacon, pine nuts, spinach, chilli, pumpkin puree

Vego
spinach, roasted pumpkin, semi dried tomato,
red onion, napoli, ricotta, and mozzarella

Caprese
fresh bocconcini & tomato, basil pesto,
olive oil, mozzarella

mains

Fish of the Day
Please ask your waiter

Wagyu Beef Burger
180gm pattie, Jamaican jerk, pickled red onion and cucumber,
Swiss cheese, tomato, bacon, baby cos, brioche, fries

Dill Battered Flathead and Chips
Rockmelon, sprout, spring onion salad, lime miso dressing,

open 7 days a week sweet chilli marscarpone
o Republic Schnitzel
BreakfaSt, LuIICh & Dlnner Panko and parmesan crumbed chicken breast, hand cut wedges,
Greek salad

Orrechiette Pasta
Honey roasted pumpkin, spinach, crispy prosciutto,
semi dried tomato, pine nuts, burnt butter sauce

_CO ntact us aj[ Pasta of Moreton Bay Bugs
Info@republlccafe.com.au House made fettuccine, chorizo, red capsicum, Spanish onion,

gorgonzola, Sambuca and cream sauce
03 9820 0800

Slow Braised Lamb Shank
in an olive and tomato sugo, soft polenta,
asparagus, goat’s cheese —

Slow Cooked Lamb Risotto
Tomato, olives, fresh basil, marscarpone, grana padana

/caferepublic Green Risotto (v)

@ Asparagus, broccolini, pea puree, baby spinach,

www.republiccafe.com.au

goat’s cheese

@caferepublic

Beetroot Fettuccine (V)
baby vegetables, Persian feta, crisp enoki mushrooms,
white wine, olive oil and garlic



