


THE BRASSERIE BREAKFAST

COCKTAILS
Mimosa 16
Prosecco, fresh orange juice
Bloody Mary 18
Vodka, tomato juice, seasoning and spice

SMOOTHIES 12
Berry, banana, honey, oats, natural yogurt, skim milk
Tropical fruits, passion fruit pulp, orange juice, mango gelato

FULL BREAKFAST 40
Includes all continental items and Two Egg your way with
your choice of two sides and toasted bread and Nespresso
coffee or T2 tea

CONTINENTAL BUFFET 30
Cereals, bakery Items, cheeseboard, Chef’s cold creations,
juice station, coffee or T2 tea

FRESHLY SQUEEZED JUICE 10.5
Apple | Orange | Pineapple
Pineapple + Watermelon + Mint
Carrot + Ginger
Cucumber + Celery + Ginger

A LA CARTE MENU 
The Como Signature - Duck Benedict 26 
Paddock-reared pulled duck, free range poached eggs
on English muffins and hollandaise 

SIDES
Atlantic salmon | Streaky bacon | Chipolata 7.5 
 

Roasted tomato | Cannellini beans | Avocado 4
Mushroom | Wilted spinach | Additional egg 4
Hollandaise Sauce 4

COFFEE 5.5
Traveller’s pick by The Roaster Guy

Flat White | Latte | Cappuccino | Espresso
Short Macchiato | Long Macchiato
Piccolo | Chai | Hot chocolate

Soy milk | Almond milk | Oat milk 0.5

TEAS BY T2 5
English Breakfast
Melbourne Breakfast | Earl Grey
Sencha | Peppermint | Lemongrass Ginger 

ICED BEVERAGES 9.5 
Iced Chocolate
Thick & creamy chocolate drizzled over ice cream
and milk

Iced Coffee 
Fresh Espresso, ice cream and milk

Please inform our team of any dietary requirements
Vegetarian (V) Vegan (VG) Gluten Free (GF) Gluten Free Alternative (GFA) Vegan Alternative (VGA)

Canadian pure maple syrup and macerated berries
Add vanilla ice cream 4
Quinoa Superfood Porridge (VG, GF) 20
Quinoa cooked in almond milk with maple syrup and
rhubarb apple compote
Oatmeal Porridge (V, GF) 18
Oats cooked in skim milk, cinnamon and macerated berries

Two eggs any style on sourdough, streaky bacon,
chipolata, hash brown, mushrooms and roasted tomato

Choice of ham, tomato, spinach, mushroom, capsicum,
onion, cheese or the lot 
Free Range Eggs (GFA) 18
Two eggs any style served with toasted sourdough bread
Vanilla Pancake (V) 20

Free-range poached eggs on English muffins, Hollandaise
and wilted spinach
Add smoked salmon or ham 2 
Smashed Avocado on Toast (V, GFA, VGA) 22
Avocado, cherry tomato, ricotta, dukkah and scrambled egg
on sourdough toast
Add bacon 4
Three Egg Omelette | Egg white omelette (GFA) 23

Eggs Benedict (GFA) 23

Como Grand Breakfast (GFA) 27
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Olive bread 12 Whipped butter & olive oil

Mushroom Arancini (V) 24
Truffle mayo, pickled shitake
Zaatar Roasted Cauliflower (V) (VG available) 24
Pine nut hummus, tahini yoghurt, sultanas

Eye Fillet 200g (GF) (DF) 56
Served with roasted chats and red wine jus

Market Fish of the Day 48
Served with Chef’s choice of side

Beetroot Risotto 34
Heirloom beetroot, goat’s cheese, walnut pangrattato

Citrus salad, radicchio, butter lettuce (VG) (GF) 13

Broccolini, tahini soy, almonds (VG) (GF) 13

Shoe string fries, truffle aioli (V) 13

Wedges, sour cream, sweet chilli (V) 13

Hot Jam donuts (3 pieces) 15
Cinnamon sugar

Vanilla Panna Cotta 16
Poached pear, spiced ginger crumble
Local Cheese board (50g each) 36
Brie, Maffra cheddar, Gippsland blue, served with lavosh, quince paste, nuts & dried fruits

CLASSICS
Club Sandwich 35
Grilled chicken, cos, bacon, tomato aioli, fried egg & fries 
Wagyu Beef burger 35
Bacon, cos, cheddar, tomato relish, pickles & fries
Chicken Salad (GF) (DF) 29
Poached chicken breast , cucumber,rocket, heirloom
tomato, pickled carrot, cashews, lemon dressing
Butter Chicken (GF available) 35
Saffron rice, raita, pappadums, garlic naan, salad

K I D S M E N U 
Fish & Chips 14
Rockling, fries, tomato sauce 
Spaghetti Bolognese 14
Parmesan 
Chocolate Brownie 15
Vanilla Dixie cup ice cream 

Chicken Sliders 14
Crispy tenders, cos, cheese, tomato sauce
Spaghetti Napolitana (VG) 12
Parmesan 
Churros 14
Chocolate sauce 

ENTRÉE

Vegetarian (V) Vegan Option (VG) Gluten
Friendly (GF) Dairy Free (DF)

SCAN / ORDER / PAY

MAINS
SIDES 

DESSERT

 Available from 12:00pm - 21:00pm | Monday to Sunday

ALL DAY DINING MENU 
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BEER & CIDER

Flying Brick Apple Cider, Torquay, VIC
Heineken Zero, Europe
James Boags, Premium Light Lager, Launceton, TAS
James Boags, Premium Lager, Launceton, TAS
Heineken Lager, Europe

SPARKLING WINE

Cloud Street Sparkling NV, Margaret River, VIC             
Dal Zotto VP Pucino Prosecco, King Valley, VIC   

WHITE WINE

Cloud Street Sauvignon Blanc, Margaret River, VIC
Tar & Roses Lewis Riesling, King Valley, VIC 
Ingram Road Chardonnay, Coldstream, VIC
Scotchmans Hill Chardonnay, Port Phillip Bay, VIC 

ROSE

De Bortoli Grenache Wizardry Rose, Heathcote, VIC 

RED

JJ Hahn Stelzer Road Merlot, Barossa Valley, SA
Longboard Shiraz, Geelong, VIC 
Mount Avoca Estate Cabernet Sauvignon, Pyrenees, VIC
Helen’s Hill Estate Pinot Noir, Coldstream VIC
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G l a s s B o t t l e

SCAN / ORDER / PAY



NON-ALCOHOLIC

5 0 m l s  M i n iSPIRITS
Absolut Vodka
Bombay Sapphire Gin
Jack Daniels Bourbon
Johnny Walker Red
Johnny Walker Black
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Flat White / Latte / Cappuccino / Espresso / Short Macchiato / Long Macchiato / Piccolo / Chai

TEA
English Breakfast / Earl Grey / Peppermint / Chamomile / Sencha
Caffeine Free - Lemongrass & Ginger / Peppermint

MILK
For tea and coffee made with Soy / Almond / Oat milk
HOT CHOCOLATE
Made with your selection of milk
JUICE
Orange / Apple / Cranberry / Pineapple /Tomato
SOFT DRINK
Coca Cola / Coca Cola No Sugar / Sprite / Dry Ginger / Tonic Water / Soda Water
WATER
Capi Still 500ml
Capi Sparkling 500ml
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SCAN / ORDER / PAY


