
34 Glen Huntly Road, Elwood VIC 3184
Phone : 9537 7154  |  Email: info@mokosz.com.au

Goddess of fertility,  
protection & life giving!

SUMMER MENU

Please note : Credit card transactions will incur a 1.1% surcharge. 
10% surcharge will apply on Saturday and Sunday. 15% surcharge 
applies on Public Holidays.

Toast  -   -   -   -   -   -   -   -   -   -   -  5.00
Sourdough or multigrain with your choice  
of homemade jam, vegemite, peanut 
butter or Nutella

Ham and cheese toastie  -  -  -  -    8.50

Scrambled eggs and bacon on  
sourdough bread or rosti  -   -   - 10.50

Pancakes  -  -  -  -  -  -  -  -  -          11.90
With fairy floss, chocolate sauce, berries and  
vanilla ice cream

Nuggets or calamari  
and chips  -  -  -  -  -  -  -  -  -          11.50

Cheeseburger and chips  -  -  -    11.50

Babyccino  -   -   -   -   -   -   -   -   -  3.00

Puppuccino (Whipped Cream)  -  3.00

Scrambled eggs  -  -  -  -  -  -  -       8.00

Grilled chicken with rice  -   -   -  8.00

Dog puppcycle (Ice Cream)   -   -  4.90

Homemade dog treats   -  -  -  -    4.50
Oats, banana, honey, natural peanut butter

For our little ones

For our fur babies

Bowl of chips  -  -  -  -  -  -  -         14.50

Side of chips  -   -   -   -   -   -   -   -  7.50

Bowl of sweet potato chips   -   16.90

Side of sweet potato chips  -  -  -   8.90

Side garden salad   -  -  -  -  -  -      7.50

Gluten free, chia bread or  
crumpet  -  -  -  -  -  -  -  -  -  -          2.00

Hollandaise, beetroot relish,  
tomato relish  -  -  -  -  -  -  -  -        2.90

Egg, toast  -   -   -   -   -   -   -   -   -  3.50

Cherry tomatoes, potato &  
herb rosti, falafel  -   -   -   -   -   -  4.90

Sliced or smashed avocado,  
spinach, asparagus, bacon, 
mushrooms, homemade  
granola, feta  -  -  -  -  -  -  -  -        5.90

Saganaki, chicken, halloumi,  
chorizo, Smoked salmon   -   -   -  6.90

Sides

Add ons



Açai Bircher   -   -   -   -   -   -   -   - 19.90 
Soaked in apple juice, lychee, acai, fresh berries, 
apple slaw, homemade granola 
(V)

Breakfast Salad Bowl  -  -  -  -     24.50
Wild rice, asparagus, potato and herb rosti, 
poached eggs, kale, pickled cucumber, sliced 
avocado, beetroot relish, pomegranate, pumpkin 
seeds, green goddess dressing 
Add smoked salmon 6.90 
(GF)

Omelette  -  -  -  -  -  -  -  -  -          26.90
Whole egg omelette with fresh basil, heirloom 
tomatoes, bocconcini, caramelised onion, mixed 
peppers, sliced avocado, feta watercress and 
sourdough bread 
(GFA)

Breakfast Bruschetta  -  -  -  -     25.90
On grain bread with asparagus, heirloom 
tomatoes, guacamole, goats cheese, mixed 
peppers, poached eggs, grain bread, sugar snap 
peas, balsamic glaze and pumpkin seeds  
(V, GFA)

Crispy Veggie Fritters  -  -  -  -     25.90
Coleslaw and sweetcorn fritters with beetroot 
relish, sliced avocado, goats cheese, poached 
egg, roquette, pumpkin seeds, balsamic glaze

The Mokosz  -  -  -  -  -  -  -  -         24.90
Poached eggs on potato and herb rosti,  
grilled bacon, Swiss and tasty cheese, 
homemade relish 
(GF)

Sweetcorn and Zucchini  
Cakes  -  -  -  -  -  -  -  -  -  -            23.50
Grilled with a poached egg, smashed  
avocado with feta, split peas, mint  
and pomegranate molasses 
Add smoked salmon or saganaki 6.90 
(V)

Fish ‘N’ Chips  -  -  -  -  -  -  -        28.90
Beer battered barramundi with guacamole, beer 
battered chips, tartare sauce and lemon

Chicken Burger   -  -  -  -  -  -        26.90
Crispy chicken burger, kimchi coleslaw,  
mixed cheese, chipotle mayo, pickles,  
sweet potato chips

Wagyu Burger  -  -  -  -  -  -  -        27.50
180g wagyu beef, on a brioche bun, double 
cheddar, onion jam, double bacon, lettuce, 
tomato mixed relish and beer battered chips 

Calamari Salad   -  -  -  -  -  -        26.50
Crispy calamari with kimchi, heirloom 
tomatoes, Spanish onion, cucumber,  
fried shallots and lemon, wasabi mayo,  
French vinaigrette 

Steak Sandwich  -  -  -  -  -  -       27.90
Chargrilled scotch fillet with caramelised  
onion on Turkish bread, mixed cheese, mixed 
relish, lettuce, crispy prosciutto with  
beer battered chips

Cold Soba Noodles  -  -  -  -  -      27.90
Gourmet soba noodles, topped with smoked 
salmon, edamame, carrot, cucumber, avocado, 
spring onion, bean sprouts, umami sesame 
dressing, toasted sesame seeds and  
crispy nori flakes 

Mediterranean Lamb Salad  -   - 28.90
Grilled lamb backstraps with iceberg lettuce, 
roquette, heirloom tomatoes, crumbled feta, 
Spanish onion, cucumber, olives and  
mint tzatziki 

Summer Caesar Salad   -   -   -   - 26.50
Romaine lettuce, poached egg, parmesan 
cheese, bacon bits, crispy capers, and croutons, 
served with Caesar dressing 
(GFA)

Please be advised that unfortunately we cannot guarantee that our products are strictly free from any allergens.  Although we will always try our best  
to avoid cross-contamination, there is always a possibility for this to occur.  Please let us know of any severe allergies or special needs  

so we can help you make the right decision to avoid the risk of having an allergic reaction. 

Please be advised that unfortunately we cannot guarantee that our products are strictly free from any allergens.  Although we will always try our best  
to avoid cross-contamination, there is always a possibility for this to occur.  Please let us know of any severe allergies or special needs  

so we can help you make the right decision to avoid the risk of having an allergic reaction. 

Big Feed  -  -  -  -  -  -  -  -  -           29.90
Eggs cooked to your liking, bacon, rosti, 
mushrooms, cherry tomato, spinach, halloumi, 
sliced avocado, sourdough bread  
(GFA)

Eggs Benedict  -  -  -  -  -  -  -        25.90
Poached eggs, toasted crumpets, grilled 
asparagus and hollandaise sauce with your 
choice of grilled bacon, spinach, ham  
Add smoked salmon 6.90 
(GFA, V)

Tropical Pancakes  -  -  -  -  -       26.90
Passionfruit curd, honey butterscotch, fresh 
berries, lychee, banana chips, vanilla ice cream, 
fairy floss, wafer

Vegan Brunch Bowl   -   -   -   -   - 26.90
Roasted pumpkin and fennel cauliflower, 
beetroot relish, seasonal greens, pomegranate, 
pepitas, green herb dressing, vegan feta,  
pickled cucumber 
Add falafel 6.50 
(V, GF) 

Steak Brunch  -  -  -  -  -  -  -        28.90
Grilled scotch fillet with beetroot relish, potato 
and herb rosti, yellow cheddar, sliced avocado, 
poached eggs, fried shallots, pomegranate, 
green goddess dressing

Chilli Eggs   -  -  -  -  -  -  -  -          27.90
Folded eggs with fresh chilli and herbs, 
sourdough, smashed avocado, spicy chorizo, 
beetroot relish, feta, pickled cucumber,  
fried shallots 
(GFA)

Smashed Avocado  -  -  -  -  -       27.90
On chia bread, with feta, peas, mint, heirloom 
tomato salsa, poached egg, pomegranate, 
slivered almond, snow peas tendrils 
Add halloumi 6.90 
(GFA, V, VO)

Egg and Bacon Roll  -  -  -  -  -      16.50
Fried eggs, bacon, mixed cheese,  
BBQ mayo in Turkish bread 
(GFA) 

Eggs on Toast  -  -  -  -  -  -  -        13.50
Your choice of poached, fried or  
scrambled eggs on toast 
(GFA)

Toast  -   -   -   -   -   -   -   -   -   -   -  9.90
Sourdough, chia, multigrain or fruit bread 
with your choice of homemade jam, vegemite, 
peanut butter, honey or nutella 
(GF – add 2, V)

LunchSummer

Regular  -   -   -   -   -   -   -   -   -   - 15.00
Includes choice of two fruits  
and granola

Large   -  -  -  -  -  -  -  -  -  -            18.00
Includes choice of two fruits  
and granola

Extras

Fruits
Strawberries  -   -   -   -   -   -   -   -   -   2.00

Kiwi fruit  -   -   -   -   -   -   -   -   -   -   2.00

Watermelon   -   -   -   -   -   -   -   -   -   1.00

Blueberries   -   -   -   -   -   -   -   -   -   - 2.00

Banana  -   -   -   -   -   -   -   -   -   -   -   1.00

Crunch Toppings
Cranberry & macadamia granola  -   1.00

Oreo  -   -   -   -   -   -   -   -   -   -   -   -   1.00

Coconut flakes  -   -   -   -   -   -   -   -   1.00

Crushed hazelnuts  -   -   -   -   -   -   - 1.00

Chia seeds  -   -   -   -   -   -   -   -   -   -   1.00

Slivered almonds  -   -   -   -   -   -   -   1.00

Nutella  -   -   -   -   -   -   -   -   -   -   -   1.00

Sauces
Biscoff   -   -   -   -   -   -   -   -   -   -   -   1.00

Pistachio Butter  -   -   -   -   -   -   -   - 1.00

Peanut Butter   -   -   -   -   -   -   -   -   1.00

Bueno   -   -   -   -   -   -   -   -   -   -   -   - 1.00

Passionfruit  -   -   -   -   -   -   -   -   -   1.00

Nutella  -   -   -   -   -   -   -   -   -   -   -   1.00

Honey   -   -   -   -   -   -   -   -   -   -   -   - 1.00

Strawberry   -   -   -   -   -   -   -   -   -   - 1.00

Lemon   -   -   -   -   -   -   -   -   -   -   -   1.00

Açai bowls 


