BREAKFAST

ADD ONS

S8 each

AP SOURDOUGH
AVOGADO

HALOUMI

HASH BROWN (2)
FREE RANGE EGG (2)

§55 PER GUEST
ON ARRWM. Dishes served to the table

BREAKFAST PANNA GOTTA AND GRANOLA CLUSTERS
FRUIT BOWL

Seasonal Australian fruit

PLATED

Select one

HOUSE MADE GRANOLA (V)

seasonal berries, coconut & passionfruit curd

FREE RANGE EGGS ON SOURDOUGH (V, GFO)

poached / fried / scrambled

GHILLI SCRAMBLED EGGS (GFO)

stracciatella, picked eschalot, nduja, focaccia

AVOGADO ON TOAST (V, GFO)

marinaded fetta, spiced seed, AP Sourdough

EGGS BENEDICT

sourdough muffin, spinach, hollandaise,
choice of bacon, smoked salmon, or mushroom

WILD ROAST MUSHROOM (VG)

macadamia feta, spinach, sesame

POKE BOWL (VG)

brown rice, edamame, avocado, cabbage, pickled
carrot & ginger




BEVERAGES

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

HOT DRINKS

ESPRESS0.....os 5
PIGCOLO, MACCHIATO. ... 5.5
LONG BLACK, DOUBLE ESPRESSO.......ccvrv 6
WHITE oo 6
MATCHA LATTE.....c 6
CHAT LRTTE 6
HOT GHOBOLATE. .. 6
TER s 5

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

Alternative Milks ..o +1.0
MakKe it @1arge ...iviiererereeeeeeeee e +1.0
IGED DRINKS

[GED COFFEE .........cooevveererere e 6.5
[GED GHOC.........oooveeereerirereeeee e 6.5
|CED MATGHA, STRAWBERRY, OAT MILK. ..........cccevvenevcevce. 9
GOFFEE SPRITZ ... I
Cold brew, vanilla syrup, soda

COCONUT BREW ........ooverererieieieienieieieceeiesienieiaes |

Cinnamon sugar, cold brew, coconut cream, coconut flakes



