MISSION

Brunch
Winter 2010



BRUNCH 15—18
DAILY SPECIALS AVAILABLE. Gorgonzola polenta with mushrooms & sage 15

Smoked trout salad with pancetta, soft boiled egg, watercress

5—15 & fresh horseradish 17

Housemade Italian biscofti & pastries 5 Poached chicken salad with tarragon, leek & lemon 17

Bowl of hot chocolate & sweet freat 7 Sicilian spiced mussels with tomato, fennel & chilli 18

Berkshire pork sausage rolled in crisp pastry with fomato & fennel relish 8

Polenta porridge with poached fruits 12 22—24

Muesli with earl grey prunes & Greek style yoghurt 12 Saffron & gorgonzolarisofto 22

Two free range eggs any style with mushrooms & sage on ciabatta toast 13 Pappardelle con ragu di cinghiale - wild boarragu 24

Breakfast pizza with Berkshire pork sausage, egg & bacon 14 House made chicken, pancetta and eschalot pie with buttered brussel sprouts 24

Zucchini fritters with poached egg, tomato & crispy bacon 15 SIDES

EXTRAS 3 Piadina - Italian flat bread 3

Crispy bacon, Berkshire pork sausage, sage sautéed mushrooms, Italian Mixed leaf salad 7

spinach, Woodside goat's curd Fat chips with garlic aioli 7

Beans with almonds & mint 7
ROBUST SANDWICHES ON PANINI BREAD

Fried egg & crispy bacon with housemade tomato relish 12 DESSERT

Bresaola air dried beef with rocket & shaved parmesan 12 Chocolate torta with marsala mascapone 13

Slow cooked pork with jalapeno relish & rocket 12 Baked ricotta cake with pistachios earl grey prunes 13
Chargrilled chicken with bacon, baby cos & aioli 12 Rum Baba - Italian style pudding with rum syrup 13
Parmesan, taleggio & cheddar baked with chunky fomato chutney 12 Gratin di fragole allo zabaione - grilled strawberries with Italian custard 13

Affogato — housemade vanilla icecream, espresso, biscotti & frangelico 16

Mission Restaurant Bar is included in the 2010 SMH GOOD FOOD GUIDE



CHAMPAGNE / SPARKLING
N/V J.De Telmont Grande Reserve Brut (Champagne France) 95
N/V Pascal Pibaleau Touraine (Loire Valley France) 9 / 50

N/V Grant Burge Pinot Chardonnay (Barossa Valley SA) 48

2009 Howling Wolf Sparkling White Shiraz (Margaret River WA) 8 / 40

WHITE WINE

2009 Frogmore ‘FGR’ Riesling (Cambrige Tas) 9 / 44
2009 Chalkers Crossing Riesling (Hillfops NSW) 8 / 38
2008 Benwarin Verdehlo (Hunter Valley NSW) 8 / 37
2008 Capercaillie Semillon (Hunter Valley NSW) 8 / 40
2008 Terre del Noce Pinot Grigio (Trentino Italy) 8 / 40
2009 Pebble Bay Pinot Gris (Marlborough NZ) 9 / 45
2009 Setanta Sauvignon Blanc (Adelaide Hills) 9 / 43
2008 Lightband Sauvignon Blanc (Nelson NZ) 9 / 43
2009 Coates Semillon Sauvignon Blanc (Adelaide Hills SA) 8 / 42
2008 Alexander Hill Chardonnay (Padthaway SA) 6 / 28
2009 Hirsch Hill Chardonnay (Yarra Valley VIC) 9 / 44
2007 Preveli Chardonnay (Margaret River WA) 41

2009 Tapestry ‘MV' Chardonnay (MclLaren Vale SA) 9/ 45

RED WINE

2008 Chateau Villerambert Julien Rose (Languedoc France) 8 / 40
2008 Vinden Estate Alicante Bouchet Rose (Hunter Valley NSW) 9 / 46
2008 Foxes Junior Pinot Noir (Marlborough NZ) 8 / 42

2008 Curlewis ‘Bel Sel’ Pinot Noir (Geelong VIC) 10/ 50

2005 Hirsch Hill Merlot (Yarra Valley VIC) 9 / 48

2008 Storm Bay Cabernet Merlot (Cambridge TAS) 50

2008 Alexander Hill Cabernet Sauvignon (Padthaway SA) 6 /28

2007 Vinaceous Red Right Hand Shiraz Grenache Tempranillo (SA) 10 / 49
2008 Final Cut ‘Montage’ Shiraz (Barossa/ McLaren Vale SA) 8 / 39
2007 Coates Syrah Cabernet Sauvignon (Adelaide Hills SA) 10 / 48
2007 Five Geese Shiraz (McLaren Vale SA) 45

2007 Chalker’s Crossing Hilltop Shiraz (Young NSW) 65

2006 Lauca Carmenere (Maule Valley) 50

2007 Farnese Sangiovese (Ortona Italy) 7 / 34

2006 Col D'Orcia Gineprone Chianti (Montalcino Italy) 60

2006 Tapestry ‘Cadenzia’ Old Vine Grenache (MclLaren Vale SA) 55

DESSERT WINE
2008 Capercaillie Dessert Gerwurtztraminer 375ml (Hunter Valley NSW) 11 / 34

2006 Wellington Iced Riesling 375 ml (Cambridge Tas) 12/ 38



COCKTAILS 14

KIR ROYALE
Champagne & Cassis

NEGRONI

Campari, gin & sweet vermouth

MARGUERITA

Tequilla, Cointreau, fresh lemon & lime

MARTINI

Gin or vodka & dry vermouth

ESPRESSO MARTINI

Espresso, Tia Maria & vodka

CAPRIOSKA

Vodka, fresh lime, mint & sugar syrup

BLOODY MARY

Vodka, spicy tomato juice & celery

COSMOPOLITAN

Vodka, Cointreau, cranberry, fresh lime

MANHATTAN

Bourbon, sweet vermouth, Angostura bitters

MOJITO

Bacardi, fresh lime, mint & soda

WHITE LADY

Gin, Cointreau & fresh lemon

BRANDY ALEXANDER

Brandy, Tia Maria & cream

BEER

Boags Premium Light (Tas) é
Boags Premium (Tas) 7

Pigs Fly Pilsner (NSW) 7
Coopers Pale Ale (SA) 7

Peroni (Italy) 7

Little Creatures Pale Ale (WA) 8

DRINKS

Genovese coffee 3.30
Hot chocolate 3.30
Soft drinks 3.50

Toby's Estate tea 4
Chaitea 4

lced coffee 5

Iced chocolate 5

Parker’s organic juice — orange, raspberry,
apple, sparkling apple & lime 4

Mineral water 4



