
WELCOME TO MR. HIVE KITCHEN & BAR - BREAKFAST LOUNGE 

Selection of a freshly baked breakfast muffin or a croissant............................... 5 

Seasonal fruit plate..................................................................... 18

Toast & preserves......................................................................... 9  
selection of white. wholemeal. multi grain or sour dough

Ham & cheese toastie & a coffee.......................................................... 12

Oatmeal porridge......................................................................... 12 
banana. almonds. honey 

House made bircher muesli................................................................ 12

Coconut yoghurt........................................................................... 9  
berry compote. honey

Pancakes................................................................................. 16 
caramelized banana. berry compote. maple syrup

Eggs your way............................................................................ 17 
2 eggs your style (poached. scrambled or fried) served with toasted sour dough 

Three egg omelette with a choice of...................................................... 20 
ham. tomato. mushroom. spinach. onion. capsicum and cheese filling.  
served with toasted sour dough

+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

EXTRAS
Crispy bacon.............................................................................. 6

Chicken sausages.......................................................................... 6

Hash browns............................................................................... 6

Mushrooms................................................................................. 6

Baked beans............................................................................... 6

Roasted tomatoes.......................................................................... 6

Sautéed spinach........................................................................... 6

Smoked salmon............................................................................. 6

Avocado................................................................................... 6

1 egg (poached or fried).................................................................. 4

Please scan and enter your details

Should you have any special dietary requirements or allergies please inform your waiter.  

Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays.



WELCOME TO MR. HIVE KITCHEN & BAR - ALL DAY LOUNGE 
:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::

BARISTA COFFEE

Café latte, cappuccino, flat white, double espresso,  
long black or long macchiato................................................ reg 5.5 / mug 6

Espresso or short macchiato............................................................... 5

Iced coffee............................................................................. 6.5 
with ice cream

Iced chocolate.......................................................................... 6.5 
with ice cream

DILMAH TEA

English breakfast. earl grey. green. jasmine green. chamomile. peppermint.  
Arabian mint and honey. rose and French vanilla......................................... 5.5

MINERAL WATER 

San Pellegrino Sparkling Mineral Water (500ml)......................................... 8.50

San Pellegrino Sparkling Mineral Water (1 litre)...................................... 13.50

Acqua Panna Still Mineral Water  (500ml)............................................... 8.50 

Acqua Panna Still Mineral Water  (1 litre)............................................ 13.50

SELECTION OF SOFT DRINKS 

Coca Cola, Diet Coke, Coke No Sugar, Sprite, Lift, Lemon Lime bitters, Lemon Lime soda.... 6

Should you have any special dietary requirements or allergies please inform your waiter.  

Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays.

Please scan for full beverage menu



WELCOME TO MR. HIVE KITCHEN & BAR - ALL DAY LOUNGE 
Sunday to Wednesday  11.00am - 9.00pm   

Thursday to Saturday 11.00am - 10:30pm 

SOUP OF THE DAY ........................................................................  14 

GARLIC PIZZA ...........................................................................  15 
Confit garlic. mozzarella cheese

CALAMARI ................................................................................ 18 
Sweet chilli jam. spring onion

ROAST PORK BAO (3) ....................................................................  20 
Cucumber. coriander. red cabbage. chilli. spicy hoisin sauce

CLASSIC CAESAR SALAD ..................................................................  21 
Cos lettuce. shaved parmesan. crispy bacon. poached egg. croutons. anchovy. Caesar dressing  
 
Add grilled chicken breast...............................................................  4                                                                    

FISH & CHIPS ...........................................................................  32 
Beer battered. chips. tartare sauce

MALAYSIAN CHICKEN SATAY (6) ...........................................................  18 
Chicken satay skewers with spicy peanut sauce

NASI GORENG ............................................................................  30 
Stir fried rice. egg. shrimp. chicken satays

MR HIVE KITCHEN SALAD 
Heirloom tomato. avocado. chicken. shaved parmesan. crispy bacon. cos lettuce. 
Caesar dressing.........................................................................  24 

CLUB SANDWICH ..........................................................................  27 
Grilled chicken breast. fried egg. crispy bacon. Swiss cheese. tomato. lettuce.  
Japanese mayonnaise

METROPOL BEEF BURGER ..................................................................  28 
Lettuce. tomato. garlic aioli. bacon. onion marmalade. cheddar cheese. fried egg

All sandwiches & burgers are served with chips 

+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

CHEESE
Cheese platter..........................................................................  28 
 
SELECTION OF CHEESE SERVED WITH CONDIMENTS AND LAVOSH

Triple Crème “L’Artisan”.  Geelong Quickes’ Mature Cheddar. UK

Mauri Gorgonzola Piccante.  Italy, Black Savourine Goat Cheese. Yarra Valley

+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

DESSERT
Pear custard crumble. vanilla ice cream.................................................  18

Coffee crème brûlée. vienna cookie......................................................  18

Should you have any special dietary requirements or allergies please inform your waiter.  

Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays.



Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays. 

Crown practices Responsible Service of Alcohol.

SIGNATURE COCKTAILS

SWEET RED 
Wild Turkey. Shiraz. Lemon Juice...................................................  22 

MOOD SWING 
Absolut Vanilla Vodka. Cointreau. Tanqueray Gin. Lime Juice........................  22 

MRS HIVES MARGARITA 
Don Julio Tequila. Cointreau. Strawberry Puree. Lime Juice.........................  22 

MAN UP 
Zacappa Rum. Cinzano Rosso. Drambuie...............................................  22 

AUTUMN PEACH TEA 
Absolut Vanilla Vodka. Peach De Kuyper. Passoa. Peach Monin. Green Tea.............  22 

MR HIVES ESPRESSO MARTINI 
Absolut Vanilla Vodka. Kahlua. Salted Caramel Monin. Cream. Espresso...............  22 

CHERRY BOMB 
Bulleit Bourbon or Talisker. Cherry Liqueur. Lemon Juice. Egg White ............  22/25 

CHARLOTTE LADY 
Pama Pomegranate Liqueur. Midori. Pineapple Juice..................................  22 

THE GIN-ERALS 
Tanqueray Gin. Bombay Sapphire Gin. Gordons Pink Gin. Strawberries. Lime...........  22 

AREA 51 
Midori. Lychee Liqueur. Cointreau. Lime Juice .....................................  22



Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays. 

Crown practices Responsible Service of Alcohol.

WINE  

SPARKLING & CHAMPAGNE GLASS        BOTTLE

 
Chandon NV 
Yarra Valley, Vic................................................... 17 ................. 80

Moët & Chandon Brut Impérial, NV 
Épernay, France .................................................... 32 ................ 175

 
WHITE
 
Leo Buring Riesling  
Clare Valley, SA.................................................... 10.5 ............... 49 
 
Dal Zotto Pinot Grigio 
King Valley, Vic.................................................... 13 ................. 58  
 
Crowded House Sauvignon Blanc 
Marlborough, NZ..................................................... 15 ................. 70 
 
Robert Oatley ‘Signature Series’ Chardonnay 
Margaret River, WA.................................................. 14 ................. 65 
 
Petaluma ‘White Label’ Chardonnay 
Adelaide Hills, SA.................................................. 16 ................. 75

 
ROSÉ 

La Línea 
Adelaide Hills, SA.................................................. 13.5 ............... 58

RED 

TarraWarra Estate Pinot Noir 
Yarra Valley, Vic................................................... 17 ................. 80

Barone Ricasoli Chianti - Sangiovese 
Tuscany, Italy...................................................... 14 ................. 65

Cape Mentelle ‘Trinders’ Cabernet Shiraz 
Margaret River, WA.................................................. 16 ................. 75 
 
Four In Hand Shiraz 
Barossa Valley, SA.................................................. 16 ................. 75



Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays. 

Crown practices Responsible Service of Alcohol.

  
DESSERT GLASS        BOTTLE

T’Gallant ‘Juliet’ Moscato (120mls) 
Mornington,Vic...................................................... 11 ................. 56

 
Petaluma ‘Hanlin Hill Cane Cut’ Riesling (90mls) 
Clare Valley, SA.................................................... 19 ................. 70

 
De Bortoli ‘Vat Series No. 5’ Botrytis Semillon (90mls) 
Griffith, NSW........................................................ 14 ................. 58

 

FORTIFIED WINE                              GLASS 60ML

Penfolds ‘Club Reserve’ Tawny 
Multi Regional Blend, SA............................................ 9.5

 
Penfolds ‘Grandfather’ Tawny 
Multi Regional Blend, SA............................................ 18

 
Chambers Old Vine Muscadelle 
Rutherglen, Vic..................................................... 19

 
Romate ‘Cardenal Cisneros’ Pedro Ximenez 
Jerez, Spain........................................................ 13



Please note: Credit card payments incur a service fee of 0.85% and 15% surcharge on public holidays. 

Crown practices Responsible Service of Alcohol.

BEER & CIDER

TAP                                                     POT           PINT
 
Great Northern Original...................................... 7 .............. 13.5

Peroni Nastro Azzurro........................................ 8.5 ............ 16.5

Fat Yak...................................................... 7.5 ............ 14.5

Mountain Goat................................................ 7.5 ............ 14.5

BOTTLED

Cascade Light................................................ 9

 
Pure Blonde.................................................. 10

 
Crown Lager.................................................. 11

 
Little Creatures Pale Ale.................................... 11.5

 
Corona....................................................... 12

 
Heineken..................................................... 11.5

 
Asahi........................................................ 13

 
Coldstream Apple Cider....................................... 10


