THE CLUBHOUSE

BY FABLE TERRACE DOWNS RESORT

Available 7.30am to 3:00pam daily

All Day
High Country Breakfast

house potato hash | garlic mushrooms | pork
sausage | smokey beans | bacon | eggs any
style | sourdough

Breakfast Bruschetta
grilled halloumi | sautéed mushrooms & spinach
on garlic ciabatta

Kumara Hash
smashed avocado | poached eggs | sambal
tossed spinach

Fried Pancake (pannenkoeken)
ricotta cream | mixed berries | lemon syrup

Almond French Toast
spiced cherries compote | bacon | maple
syrup | whipped vanilla mascarpone

Brisket Benny on Potato Hash

poached eggs | potato hash | garlic sautéed
spinach | bearnaise sauce

Braised Beef Cheek & Kumara
kumara hash | spinach | crispy shallot

Sides

hot smoked salmon

sautéed mushrooms & spinach
bacon

pork sausages

hash browns to share

Hot Beverages reg
flat white | latte 6.5
chai Latte | cappuccino 6.5
americano | long black 6.5
mochaccino 7
hot chocolate 6.5
selection of teas 6
Alternative Milk 1

Juice 7
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Shared Regional Tasting Platter

for two
cured salmon | smoked venison | salami | local
cheese & chutney

Seafood Chowder

served w/ garlic bread

Marmalade-Glazed Grilled Chicken

Tenders
mixed greens | pickle fennel | olive salsa |
peanut chutney

Harissa Halloumi Salad
roast pears | baby spinach | fried chickpeas

Beef Brisket Panini
12 hr braised brisket | bacon | jalapefo |
mustard pickle | fries

Steak & Eggs

sirloin | fried eggs | potato hash | creamy
mushroom sauce

Terrace Lumina Lamb Burger

lumina lamb patty | smoked cheddar | bacon |
mustard pickles | fries

Pork Bao Buns (2)
char siu marinade pork belly | pickled
vegetables | coriander | siracha mayo

Pork Dumpling (10)
w/ kimchi & pickled vegetables | soy | chilli oil

Slow Braised Beef Cheek Pasta

pappardelle pasta | braised beef cheek ragout |
fried shallot & crispy curry leaves

Mt Cook Salmon fillet

miso & ginger marinated salmon | house potato |
pickle fennel & beetroot | seaweed crisp |
horseradish creme
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