BREAKFAST
M-S 7:30 - 12
SUNDAY 8 -1

HAM + CHEESE CROISSANT
HONEY BAKED HAM, SWISS CHEESE

SEASONAL FRUIT PLATE + YOGHURT (VO)

ROASTED QUINOA + NUT GRANOLA (V)

COCONUT YOGHURT, CINNAMON POACHED
PEARS, BERRIES

SMOKED SALMON BAGEL (GFO)

GREEN APPLE + ROCKET SLAW, CAPERS,
RED ONION, PRESERVED LEMON MARSCAPONE

EGGS YOUR WAY (GFO)

POACHED, SCRAMBLED OR FRIED, BAROSSA BACON,
SOURDOUGH OR RYE

PANCETTA + ONION TART

ASPARAGUS, WATERCRESS, BUFFALO
MOZZARELLA, CONFIT VINE RIPENED
CHERRY TOMATOES, HONEY THYME DRESSING

THE “VIP” VERY IMPORTANT PANCAKE (V)
BUTTERMILK + RICOTTA PANCAKE, RASPBERRY,
BANANA, HONEYCOMB, TOASTED SEEDS,

MAPLE, DOUBLE CREAM

SPINACH EGG WHITE OMELETTE (V) (GF)

WILD MUSHROOMS, BLACK TRUFFLE,
GRUYERE

CRUSHED AVOCADO (V) (GFO)

SHEEPS MILK FETTA, BROCCOLINI, CHARRED LIME,
SOFT BOILED EGG, CHARCOAL CIABATTA

EGGS BENEDICT (GFO)
TWO POACHED EGGS, BAROSSA LEG HAM, SAUTEED BABY
SPINACH, BLOODY MARY HOLLANDAISE, ENGLISH MUFFIN

SIDES 5

FREE RANGE EGGS

CRUSHED AVO

SMOKED SALMON

WILD MUSHROOMS

BAROSSA BACON

TOAST, SOURDOUGH OR RYE

(V) - VEGETARIAN (GF) - GLUTEN FREE
(GFO) - GLUTEN FREE OPTION (VO) - VEGAN OPTION
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