BAR & DINING

BREAKFAST MENU
7am-11.30am

Daily selection of pastries

Sourdough toast with butter and your choice of condiment-
Berry jam, orange marmalade, honey or vegemite * 12

Signature homemade macadamia, almond and hazelnut
granola, maple syrup, seasonal fruit * 19
Choose Between Organic Or Coconut Yoghurt (DF)

Pancakes with banana, fresh berries and maple syrup * 18

Smashed avocado, chives and extra virgin olive oil
on organic sourdough toast * 20

Double-smoked ham, melted gruyere cheese, crispy waffle * 26

& Scrambled eggs with ricotta, grated Parmigiano Reggiano,
' rocket, lemon zest on toasted organic sourdough © 24

Eggs Florentine, free-range poached eggs, wilted spinach, homemade
hollandaise and chives, served on an English muffin ¢ 24

Fried egg and organic bacon on a laminated brioche bun,
tomato sauce and cheddar cheese ® 19

1% ) 1.
9 Spanner crab omelette, salmon roe, Calabrian chilli,
' sundried tomato and shallots ® 36

+10 if ordering as part of the set menu

Add Ons ;
House cured New Zealand King salmon ¢ 13
Bacon * 9 | Double smoked ham * 9 | Avocado * 8
Boiled or poached free-range egg * 5 | Sourdough toast * 6



BEVER AGES

COFFEE
Espresso | Long Black | Macchiato | Piccolo
Flat White | Cappuccino | Latte 6

TEA & INFUSIONS
English Breakfast | Earl Grey | Oolong

Sencha | Peppermint | Chamomile * 6

JUICES
Pineapple | Orange | Apple | Grapefruit | Cranberry * 8

COCKTAILS
Mimosa | Espresso Martini | Bloody Mary © 26

f « SET MENU ¢ ﬁ

39 Per Person

One coftee or tea & one juice

Choice of pastry or toasted sourdough
with butter and jam or vegemite

L Choice of one main dish J

w Signature Dishes
Seafood origins: (a) Australia, (i) Import, (m) Mixed
Should you have any special dietary requirements or allergies, please inform your waiter. We will
endeavour to accommodate your dietary needs, however due to the potential of trace allergens, we
cannot guarantee completely allergy-free dining experiences.

Please note a weekend surcharge of 10% on Saturdays and 15% on Sundays applies.
A 15% surcharge applies on all Public Holidays.
An additional service fee of 10% applies to bookings of 10 people or more.
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