
 V   VEGETARIAN            GF   GLUTEN FREE          P   PALEO        *GLUTEN FREE BY REQUEST

PLE ASE ORDER AND PAY AT THE COUNTER. 15% SURCHARGE ON PUBLIC HOLIDAYS

BREAKFAST
7 . 3 0 A M – 1 1 . 4 5 A M

ACAI BOWL 	 V GF P   16
Antioxidant-rich acai berry smoothie w/ gluten free 
house made granola peanut butter & seasonal fruit 

CLASSIC BACON AND EGG ROLL	 9

MEATING ROOM BREAKY BURGER 	 15
Bacon, chorizo, 2 eggs, rosti, cheese, relish

EGGS ON TOAST* 	 10
Poached, fried, scrambled served w/ toast

CAPRESE AVOCADO ON TOAST 	 V   19
Avocado, tomato, bocconcini, mixed seeds on toasted 
multigrain w/poached egg and balsamic reduction

MEATING ROOM BIG BREAKFAST	 24
Eggs, Pialligo bacon and pork sausage, grilled 
tomato, mushrooms, rosti and sourdough toast

SWEET POTATO AND ZUCCHINI  
FRITTERS 	 V   17
w/ hommus, sumac yoghurt, rocket, sliced radish 
and a poached egg

BREAKFAST PIZZA 	 19
Bacon, fried egg, mushroom, cheese, tomato, 
onions, topped w/ rocket and smashed avocado

MUSHROOM AND ASPARAGUS  
ON TOAST 	 V   18
Sautéed wild mushroom, asparagus and spinach, 
on grain bread w/ goats cheese and rocket 
drizzled with balsamic reduction 

Add poached egg 	 3

Add Pialligo bacon  	 5.5

PALEO BREAKFAST* 	 P   19 
Poached eggs, prosciutto, mushroom, rosti, 
spinach, grilled tomatoes and avocado

CLASSIC BENNY*  	 18 
Served on a muffin w/ house hollandaise with an 
option of: House smoked ham / Salmon / Spinach / 
Pialligo bacon 

Add avocado 	 5.5

HONEYCOMB AND CHOCOLATE  
PANCAKES 	 19
House made honeycomb and choc chip 
pancakes served w/ peanut buttercup 
mascarpone, vanilla ice cream and maple syrup	  

K I D S

KID’S EGGS ON TOAST*	 9  
Poached scrambled or fried

CHOC CHIP PANCAKES	 12
With ice cream and maple syrup 

HOUSE MADE GRANOLA	 10  
With choice of milk

S I D E S

Pialligo bacon, Pialligo pork sausage, 
Vine cherry tomatoes, Avocado, Halloumi 	 5.5 

Spinach, Mushrooms, Rosti, Free range egg 	 4.5

Gluten free 	 3



DRINKS

18+
AGES

O P E N

Mon–Thu:  11am – Late  
Fri–Sun:  7am – Late

C O N T A C T

45 Liardet St, Weston 
Phone 6288 6328 

meatingroom.com.au   

F O L L O W

Facebook & Instagram:  
@meating_room

COFFEE
Espresso	 3.4

Macchiato 	 3.7

Piccolo 	 3.7

Latte 	 3.9/4.4

Flat white 	 3.7/4.2

Cappuccino 	 3.7/4.2 

Hot chocolate 	 3.7/4.2 

Chai latte 	 3.7/4.2

Mocha 	 3.7/4.5

Babyccino marshmallow, sprinkles 	 .80

Soy, almond milk, decaf, syrups, extra shot 	 .80

TEA 	 4
Green Jasmin, camomile, green sencha, English 
breakfast, earl grey, chai

SOFT DRINKS	 4.6 
JUICES	 4.6

MILK SHAKES	 6 
THICK SHAKES	 8
Chocolate, strawberry, vanilla, banana, caramel, 
coffee

MEATING ROOM SHAKES 	 9
Salted caramel, peanut butter & pretzel shake 

Cherry ripe shake

Chocolate mint slice shake 

ICED COFFEES	 7.5
Ice coffee, ice chocolate, ice mocha

SMOOTHIES 	 9
Berry Detox – blueberries, banana, coconut 
water & almond milk

Tropical blend – mango, passion fruit, orange 
juice, pineapple juice & grenadine

Banana smoothie – Banana, vanilla syrup, 
ice cream & milk

BRUNCH DRINKS  
A D U LT S  O N LY

ORANGE BELLINI   12
Orange sparkling wine, triple sec and orange juice

HENDRICKS BREAKFAST GIN   12
Hendricks gin, orange marmalade and lemon juice

THE PERFECT BLOODY MARY   12
Vodka, tomato juice, Worcestershire sauce & tobasco


