§55 PER GUEST

ON ARRIVM. Dishes served to the table

BREAKFAST PANNA GOTTA AND GRANOLA CLUSTERS
FRUIT BOWL

Seasonal Australian fruit

P”"EI] Selectone

BERRY HOT GAKES

Local seasonal berries, banana, maple syrup,
vanilla bean ice cream

FREE RANGE EGGS ON SOURDOUGH

Poached, scrambled or fried

BREAKFAST

GHILLI SCRAMBLED EGGS
Al] |] 0 N s Stracciatella cheese, nduja, finger lime, AP Focaccia
»8 each A0 ON T0AST
Whipped Vannella ricotta, salt bush,
RVOCADO espelette pepper, seed clusters
SMOKED BACON SWEET GORN FRITTERS (VG)
N CURED e e
SN BLUE SWIMMER CRAB
FREE RANGE £GG Fermented crumpet, Singapore chilli crab sauce, lime
SALMON

Gin cured salmon, poached egg, potato tarragon rosti,
horseradish hollandaise, baby spinach

BREAKFAST POKE BOWL (V)

Shaved broccoli, kale, apple, avocado, grains,
hazelnuts and lemon

PORTZp,

& 0= \ en taken to ensure that our menu iterr
CH.I.AR - Cce ain traces lergic ingredients as they are prepared in fa
(—] al C upin, fis
I]OOR P and nutp of 10 % applies on Sundays. A surch

Holidays. 1.8 % surcharge for all card payments is applicable.



BEVERAGES

SET MENU INCLUDES ONE GOFFEE
AND A GLASS OF JUIGE PER GUEST

HOT DRINKS

BLACK . 5
WHITE .o 5.5
MATCHA LATTE...c 5.5
CHAT LATTE 5.5
HOT GHOBOLATE. . 5.5
TER e u5

English breakfast, sencha green, earl grey, masala chai,
lemongrass & ginger, peppermint, chamomile

ARErNative MIIKS ......c.ceueriueieiriiriseseseee et +0.5
MaKe it @ large ....cooueueieieieieeeeeeeeee s +1.0
IGED DRINKS

[GED COFFEE .........cooevveerirereeeeeeeeeeeeeieias 6.5
[GED CHOC.........cooeveeeieereeereeeeeeeeee e 6.5
IGED MATCHA, STRAWBERRY, OAT MILK. ........................ 8.5
GOFFEE SPRITZ ..o 6.5
Cold brew, vanilla syrup, soda

COCONUT BREW ..o |

Cinnamon sugar, cold brew, coconut cream, coconut flakes



