
B R E A K F A S T  &  A L L  D A Y  M E N U

B I R C H E R  M U E S L I  |  S E A S O N A L 
FR U I T  | M I N I  C H E E S E  FR I TAT TA 
TA R T L E T  |  B R E A K FA S T  S AVO U RY

J U I C E  & F I LT E R  CO FFE E

E G G S  YO U R  WAY  V
house made ciabatta toast

 B ACO N  & E G G  S O F T  R O L L 
cranberry relish

P OAC H E D  E G G S  D F 
hash brown | mt. cook salmon | garlic toum

L A M B  M E R G U E Z
spiced peppers & tomato | feta | baked eggs

D U TC H  B A BY  PA N C A K E S
sweet fromage blanc | macerated berries V                 

creamed mushrooms | bacon

CO N T I N E N TA L  B R E A K FA S T  |  7A M  -  11A M

$15.0

$14.0

$22 .0

$25.0

B R E A K FA S T  A  L A  C A R T E

$22 .0

E G G S  YO U R  WAY

B R AT W U R S T  S AU S AG E 
 
B ACO N

H A S H  B R O W N  D F

G R I L L E D  M U S H R O O M S 

$6 .0

$6 .0

$6 .0

$6 .0

$6 .0

S I D E S

H O M E M A D E  TOA S T E D  C I A B AT TA
smoked butter | dukkah | olive oil       

 WA FFL E  FR I E S 
bearnaise sauce

S I L K  TO FU  C R E A M  VG 
ciabatta | grilled vegetables

B R U S C H E T TA  VO  G F O 
toasted ciabatta | tomato | prosciutto | feta 

whip | olive gremolata

S A L M O N  C R O S T I N I
salmon | chive | horseradish | beetroot gel     

PR AW N  C R O Q U E T T E 
lemon mayo

O C TO P U S  B A L L S
japanese mayo | sweet soy dressing    

B AT T E R E D  S O F T  S H E L L  C R A B  D F  
togarashi spice | pineapple salsa

G I N G E R  M A R I N AT E D  FR I E D 
C H I C K E N
japanese mayo | korean hot sauce

A N G U S  B E E F  B U R G E R
salad | bacon | pickles             

F I L E T  O  F I S H  B U R G E R  
salad | pickles

F I S H  & C H I P S   
herb tartare sauce  

C U R E D  M T  CO O K  S A L M O N  G F  D F
lemongrass dressing | avocado  

C H A R C U T E R I E  B OA R D  G F O 
cured meats | cornichons | dips | cheese | olives 

| toasted ciabatta  

C H E E S E  B OA R D  G F O
crackers | brie | aged cheddar |  port wine 

cheddar | grapes | quince paste 

$10

$8  

$16

$21

$10

$16

$16

$18

$18

$19

$19

$29

$22

$25

$30

A L L  DAY  |  12 P M  -  9 P M

T E A
english breakfast | peppermint | japanese 
sencha | french royal | earl grey | black darjeeling

CO FFE E
espresso | latte  | flat white | cappuccino

$5.0

H O T  B E V E R AG E S

$5.0

V  V E G E TA R I A N  |  V O  V E G E TA R I A N  O P T I O N  |  V G  V E G A N  |  G F  G LU T E N  F R E E  |  G F O  G LU T E N  F R E E  O P T I O N  |  D F  DA I R Y  F R E E

please inform the staff of any allergies



V  V E G E TA R I A N  |  V O  V E G E TA R I A N  O P T I O N  |  V G  V E G A N  |  G F  G LU T E N  F R E E  |  G F O  G LU T E N  F R E E  O P T I O N  |  D F  DA I R Y  F R E E

please inform the staff of any allergies

D I N N E R  M E N U

M A R K E T  F I S H  G F   
caramel glaze | salsa verde

 K I N G  PR AW N S  G F     
white wine emulsion | garlic butter

M E R G U E Z  & C H I C K E N  G F 
olive gremolata | toum | bacon

T E  M A N A  L A M B  R U M P 
mint jus

30 0 G M  C A N T E R B U RY  S I R LO I N  G F
bagna cauda         

all mains served with a side of roast carrot and 

dukkah  

$39

$42

$36

$38

$4 4

T H E  M A I N  P LO T

H O M E M A D E  TOA S T E D  C I A B AT TA
smoked butter | dukkah | olive oil 

PR AW N  C R O Q U E T T E  
lemon mayo

S I L K  TO FU  C R E A M  VG 
ciabatta | grilled vegetables

S A FFR O N  S C A L LO P S  & L I T T L E N E C K 
C L A M S 
savoury french toast | tomato

C U R E D  M T  CO O K  S A L M O N  G F  D F
lemon mayo dressing | avocado 

S E A F O O D  C H O W D E R 
fish | prawns | clams | rustic crumb

WA R M  C A R R O T  A N D  FE N N E L 
S A L A D  G F
balsamic onion | lemon yoghurt | lentils | 
harissa

$10

$16

$16

$26

$22

$24

$27

O N C E  U P O N  A  T I M E  |  5: 30 P M  -  9 P M 

R OA S T  C A R R O T S  W I T H  D U K K A H

B R O CCO L I  W I T H  TOA S T E D 
A L M O N D  A N D  H E R B S 
  
C H O P  S A L A D  W I T H  H O U S E 
D R E S S I N G

WA FFL E  FR I E S  W I T H  B E A R N A I S E 
S AU C E

$8 .0

$8 .0

$8 .0

$8 .0

P LO T  T W I S T

PA S S I O N FR U I T  S AVA R I N  T R I FL E  V
limoncello custard | candied lemon

 C H O CO L AT E  T R U FFL E  V  G F      
 orange | red pepper jelly

R H U B A R B  & R O S E  I C E  C R E A M  V 
 filo shards | fromage blanc | balsamic

$16

$16

$16

H A P P I LY  E V E R  A F T E R


