
GF=Gluten free VG=Vegan DF=Dairy free GFO=Gluten free option available VGO=Vegan option available

ROOM SERVICE
Garlic and cheese cob roll			 17

Sourdough with creamed fetta and Warm heirloom tomato
and baby vegetables (VGO)			 17

Ham and cheese sourdough toasted sandwich, tomato relish			 14

Sydney rock oysters: Natural	 half dozen only		 32

Pacific oysters: Kilpatrick/mornay	 half dozen only		 32

Seafood chowder (GFO)			 25
Cream, smoked cod, king prawns, scallops, mussels with crusty bread roll

			  26
Beef Pattie, bacon, cheese, lettuce, tomato relish, crispy onion, side winders and aioli

Chicken schnitzel  burger			 24
Tomato, lettuce, aioli, tomato relish, shoestring fries

Vege schnitzel burger			 24
Tomato, lettuce, aioli, tomato relish, shoestring fries

Meat lovers’ pizza			 24
Salami, chorizo, bacon, Spanish onion, mozzarella cheese and Smokey BBQ swirl

Roasted vegetable pizza			 24
Roasted vegetables, Fetta, baby spinach, napolitana sauce mozzarella cheese

Breaded chicken schnitzel with chips, salad, gravy			 28
Vegetable schnitzel with chips, salad, gravy (Add parmigiana 5)			  26

Battered flathead fillets with chips and salad, lemon and tartare			 28

Breaded lamb cutlets (2)			 39
Calcanon mash, greens, jus

			 52
Parsnip puree, scotch quail egg, bacon jam, beans

Market fish (GF/DF)  48
White bean puree, greens, tomato salsa verde, chorizo chips

Chickpea and pumpkin stuffed Tempura zucchini flower (GF/DF/VG)			 42
Eggplant and tomato puree, biriyani rice

Cheese of the day			 18
Apricot paste, spiced nuts, lavosh

Vegan chocolate brownie (GF/DF/VG)			 18
Vanilla ice cream, chocolate ganache, caramel, fresh berries

Pumpkin spice cheesecake (GF)			  18
Pumpkin jam, pepita praline, double cream



GF=Gluten free VG=Vegan DF=Dairy free GFO=Gluten free option available VGO=Vegan option available

BRUNCH MENU
Sour dough with choice of eggs (scramble, poached, fried)			 16  

Deluxe breakfast roll			 19   
Bacon, fried egg, avocado, cheese, tomato relish and spinach

House granola			 22   
Fresh fruit, berry compote, greek yogurt

Smashed avo			 22    
Sourdough, poached egg, smashed avocado, fetta, tomato relish, dukkha

Pancake stack			 22   
Bacon, maple syrup, cinnamon butter

Sweet corn and zucchini fritter (VGO available)			 24 
Tomato relish, Creamed fetta, heirloom tomato and baby vegetables

Eggs benedict			 24  
Sourdough, sauteed spinach, Poached eggs, hollandaise sauce choice of salmon or bacon

Big breakfast			 28  
Sourdough, bacon, sausage, herbed tomato, mushroom, hash brown scrambled eggs
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