
Museum of Contemporary Art Australiagu wawa 
Caligalmirung nura badu garrigarrang*

The Museum of Contemporary Art Australia 
acknowledges the Gadigal people of the Eora Nation, the 
traditional owners of the land and waters upon which the 
MCA stands.

*Language translation undertaken with assistance from Professor Jakelin Troy and 
endorsed by local community Elders and the MCA Aboriginal & Torres Strait Islander 
Advisory Group.
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Food

Brekky 

Crumpets by Merna - Pepe Saya butter berry and 12 
rosella jam, raw honey (V)

Toasted sour dough, crushed avocado, lemon zest, 16 
marinated Meredith feta, toasted sunflower 
seeds (V) 

Black forest smoke house streaky bacon and free 12  
range egg bap, wilted spinach, HP relish

Granola - Goji berry, roasted nuts, seasonal fruit 10  
and honey natural yoghurt ricotta

Sweet Pastries

Cinnamon scroll by Tuga   8
Morning Danish by Tuga   8
Plain croissant by Tuga   8
Homemade seasonal fruit muffins   8
Homemade chocolate and pretzel brownies  6
Homemade white choc and macadamia cookie  6
Fairy bread cupcake   5

Savoury Pastries

Lamb and rosemary pie w/ salt bush   14
Chicken, lemon myrtle and leek pie   14
Spicy roasted vegetable pie (V)   14
Classic beef sausage roll   12 
Aussie cheesymite scroll   6
Cauliflower, Maffra cheddar and leek muffin  9

All served with Australian mustard leaf with a
Gympie lime dressing, and bush tomato relish

Toasties on Sonoma Rosemary Focaccia

Chicken and herb schnitzel, bush tomato  14 
mayonnaise, baby spinach

Grilled eggplant and zucchini, roasted peppers 14 
wild rocket, macadamia pesto (VG)

The mighty ham & cheese toastie, Gruyere and 12 
aged cheddar bechamel with buffalo  
mozzarella and double smoked ham and 
English mustard

GF = Gluten Free V = Vegetarian DF = Dairy Free 
VG = Vegan  NF = Nut Free

1.5% Surcharge on all credit cards.
10% Surcharge on Weekends.
15% Surcharge on Public Holidays. 
Please order and pay at the counter. Advise the Cashier 
if you have any allergies or special dietary requirements. 

Fresh Ficelle Rolls

Roast chook BLT, bacon, romaine lettuce, heirloom 13 
 tomato, buttermilk dressing

Davidson plum cured salmon, marbled dill cream 13 
cheese, capers 

Caprese, heirloom tomato, fresh buffalo   13 
mozzarella, basil leaf and macadamia pesto (V)

Salads

Warm Miso salmon, soba noodles, broccolini,  22 
marinated cucumber, radish, shiso, 
Thai basil finger lime and roast sesame 
dressing (DF) 

Lemon and thyme barbeque chicken salad, kale,  22 
avocado, parmesan, Aleppo pepper, crouton, 
fresh herbs, with a buttermilk dressing

Spiced chickpea, ancient grains, roasted veggies,  22 
baby spinach, fresh herbs with a maple syrup 
and mustard seed dressing (VG)(GF)(NF)

Grazing Boards 

Black forest smoke house pastrami, Milano  25 
salami, pickled onions and cornichons, 
crumbled Grana Padana parmesan, mixed 
Australian olives and toasted sour dough

Daily Local cheese selection, spiced orange  25 
marinated figs, fresh apple with Lavosh and 
rice crackers



Beverage

Allie’s Cold Pressed Juices 7
No added sugar or preservatives,
no concentrates, 100% Australian ingredients 

Daily Greens 
Green apple, celery, pear, lemon, 
spinach, ginger, functional botanicals

Love Beets 
Beetroot, green apple, carrot, ginger, lime 

  
Jiva Kombuchas (250ml) 6
Made in Sydney, organic, low calorie 

Pomegranate 
Watermelon and mint 
  
  
Soft Drinks  4.5

Coca Cola 330ml glass bottle 
Coke Zero 330ml glass bottle 
Sprite 330ml glass bottle

Water  5

Beloka Australian Alps 330ml sparkling water
Beloka Australian Alps 330ml still water

  
Non-Alcoholic Wines and Beers 

Altina La Vie En Crisp Rose Bubbles 9 
with Native Rosella 250ml 

Nort Refreshing Non-Alcoholic Ale 0.0%, 8 
Newcastle, NSW

Cocktails 
  
Maybe Sammy Eucalyptus Gimlet  22 
Maybe Sammy Margarita 22
Maybe Sammy Jasmine Negroni 22
  
  

Bubbles     G/B
  
Pizzini Prosecco NV, King Valley VIC     12/50 
Champagne Pommery Brut NV 200ml    48
 Reims FRANCE  
Champagne Pommery Brut NV 750ml,    120 

Reims FRANCE 
  
Whites and Pinks     G/B
  
Deakin Estate Pinot Grigio, Big Rivers, NSW   8/40
Turkey Flat Rose, Barossa SA    12/50
Ross Hill ‘Maya’ Chardonnay, Barossa SA   13/55
Shaw & Smith Sauvignon Blanc, Adelaide Hills  65
Collector Tiger Tiger Chardonnay,    70 

Tumburumba NSW

Reds     G/B
  
Deakin Estate Shiraz, Big Rivers, NSW     8/40
Lock and Key Pinot Noir, Tumburumba NSW   12/50
Mt Pleasant Estate Shiraz, Hunter Valley NSW  12/50
Clonakilla Hilltops Shiraz    65
Dalrymple Pinot Noir, Pipers Brook TAS    70

From The Brewery 
  
Sydney beer Co. Lager 4.5% Sydney NSW   9
Lord Nelson 3 Sheets Pale Ale 4.9%, Sydney NSW  11
Stone & Wood Green Coast Mid Strength   11 

Crisp Lager 3.5%, Byron Bay NSW  

G = Glass
B = Bottle


