
7.5

Croissant, Pain au Chocolat or Danish
Freshly baked at Antara each morning

VIENNOISERIES

10

Sourdough, Multigrain or Fruit
Served with butter, marmalade, strawberry jam, 

peanut butter, vegemite or honey

24

avocado Toast
Vegan fetta, seeded sourdough, pistachio, pea pesto

TOAST

20

Housemade granola

Wholegrain oats, nuts, fruits, seeds, sheep milk 
yoghurt, poached rhubarb

22

Chilled Coconut & Quinoa porridge

Seasonal fruits, passionfruit, lime, mint

GRAINS

18

Free range eggs  on toast

Cooked your way

Eggs benedict

26

Toasted English muffins, honey mustard-glazed ham 

Proper  egg & bacon

28

Cheddar toast, maple-glazed bacon, fried free range egg, 

Eggs florentine

24

Toasted English muffins, lemon sautéed spring greens, 

turkish style  Eggs

26

Open face omelette, sautéed greens, yoghurt dressing, 

farm gate  Breakfast

32

Caramelised bacon, fried free range egg, avocado, 
mushrooms, pork & fennel sausage, baked tomato, 

EGGS

Toasted waffle

24

Whipped cream cheese, saffron poached pear, 
honeycomb, sweet dukkah

SWEET

CHAMPAGNE & COCKTAILS

Monmarthe 1er Cru ‘Secret de Famille’  34
Louis Perdrier Brut (sparkling wine)  12

Bloody Mary  21
Mimosa  12

Orange 10
Green 10

(Pineapple, kale, ginger & lemon)

JUICE

*We are regretfully unable to accommodate requests 
for modifications, substitutions and tweaks. Please 

do let us know, however, if you have food allergies or 
special dietary needs.

Seasonal FRUIT SALAD 

19
yoghurt, coconut sugar, peanut and line

Smoked trout herb galette 

28

Herb crepe, mustard creme, soft egg and fine herbs



THE SUITE SET

45

Select a cold pressed juice

Orange OR Green juice (blend of pineapple, kale, ginger & lemon)

VIENNOISERIES

And your choice of viennoiserie

Croissant / Pain au chocolat / Danish

MAINS

And a main

Sourdough, multigrain or fruit toast

Served with butter, marmalade, strawberry jam, 
peanut butter, vegemite or honey

avocado Toast
Vegan fetta, seeded sourdough, pistachio, pea pesto

Housemade granola

Wholegrain oats, nuts, fruits, seeds, sheep milk 
yoghurt, poached rhubarb

Chilled Coconut & Quinoa porridge

Seasonal fruits, passionfruit, lime, mint

Toasted waffle

Whipped cream cheese, saffron poached pear, 
honeycomb, sweet dukkah

Free range eggs  on toast

Cooked your way

Eggs benedict

Toasted English muffins, honey mustard-glazed ham 
(organic), poached free range eggs, hollandaise

Proper  egg & bacon

Cheddar toast, maple-glazed bacon, fried free range 
egg, gentleman’s relish

Eggs florentine

Toasted English muffins, lemon sautéed spring greens, 
poached free range eggs, hollandaise

turkish style  Eggs
Open face omelette, sautéed greens, yoghurt dressing, 

spiced butter, toasted Za’atar bread

farm gate  Breakfast
Caramelised bacon, fried free range egg, avocado, 
mushrooms, pork & fennel sausage, baked tomato, 

sourdough

And  coffee or tea


