
M A D  H A T T E R

F O O D
Brunch

POPCORN CHICKEN TACO
cabbage slaw, chipotle aioli, pickles

S&P SQUID (LD, LG)
green goddess aioli, lemon

CORN RIBS (LG, V)
paprika butter, parmesan, chipotle aioli

GUACAMOLE (LG, V)
fried corn chips, tomato salsa

FRUIT SKEWERS (LDO, LG, V, VGO)
strawberry powder, coconut yoghurt, granola

(V) VEGETARIAN / (VO) VEGETARIAN OPTION
(VG) VEGAN / (VGO) VEGAN OPTION

(LG) LOW GLUTEN / (LGO) LOW GLUTEN OPTION
(LD) LOW DAIRY / (LDO) LOW DAIRY OPTION

Please inform a team member if you have allergies
or intolerances. We’ll do our very best to accommodate them,

but as our menu is prepared freshly in kitchen, there may be trace
allergens. Due to this, please note that we are unable to ensure

Gluten Free and/or Dairy Free, however we do offer
Low Gluten and Low Dairy meals and options.



M A D  H A T T E R

D R I N K S
Brunch

FROZÉ - ASK THE TEAM FOR FLAVOURS

SPRITZES
Aperol Spritz

Limoncello Spritz
Pink Hibiscus Spritz

Pine & Pandan Spritz

WINE
Mr Mason Sparkling

Dottie Lane Sauv Blanc
Hearts Will Play Rose

Henry & Hunter Shiraz Cab

TAPS
XXXX Gold Schooner

Stone & Wood Schooner

NON–ALCOHOLIC
Heineken Zero

Pornstar No-Tini
Non Alc Spicy Watermelon Margarita

We’re all mad here… 
for tea with a twist!


