Breakfast Menu Available 6:30am - 10.30am 7 days

Seasonal Fruit Salad D,Vv,N 16
Yoghurt, Granola

Pastry Selection D,V 22
Conserves & Butter

Overnight Oats D,V,N 22
Poached Pear, Honeycomb, Smoked Almonds

Superfood Bowl LG,V,N 28
Quinoa, Kale, Radish, Pickled Shallot, Poached Egg, Green Goddess Dressing

Buckwheat & Chia Seed Porridge LG, V, VG, N 26
Seasonal Fruits

Eggs & Toast v 20
Please Select: Poached, Scrambled or Fried

Eggs Benedict D 28
Ziggy's Leg Ham, Poached Eggs, Hollandaise Sauce, Sourdough

Eggs Royale D, A 32

House Cured Ocean Trout, Poached Eggs, Hollandaise Sauce, Sourdough

SIDES

Bacon LG

Pork & Fennel Sausage LG
Confit Tomato LG, V, VG
Grilled Mushrooms LG, V, VG
Potato Hash LG, Vv, VG
Hollandaise Sauce LG, D,V
Bush Pepper Relish LG,V
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10% Sunday surcharge and 15% public holiday surcharge apply.
Subject to change — indicative only.



| unch / Dinner Menu

Molasses Glazed Sourdough v
Carraway + Smoked Butter

Classic Beef Tartare LG
Smoked Yolk + Beef Tallow Toast

Petuna Ocean Trout Gravlax D, A
Créme Fraiche + Crostini

Buffalo Mozzarella LG, V,D
Leek Vinegarette, Fennel, Pepitas, Soft Herbs

Lamb Shoulder LG,D
Paris Mash, Minted Peas

Market Fish LG,D, A
Seasonal Garnish

300 Gram O’Connors Superior
Angus Scotch LG, D

Chips and Bearnaise Sauce

Gnocchi D, LG
Tomato, Basil, Pecorino

SAUCES

Café de Paris Butter LG, D, 1
Wine Merchants Sauce LG, D
Bearnaise Sauce LG,D,V
Chimichurri LG,V

BBQ Sauce LG,V

Pepper Sauce LG,D

SIDES
Tallow Fried Fat Chips, Aioli LG
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Broccolini, Confit Shallots, Sherry Vinegar LG,Vv,vG 18

Butter Lettuce, Radish, Fennel,
Tarragon Vinegarette LG, V, VG

All food items are prepared in the same kitchen. Whilst all reasonable efforts are taken to accommodate
individual guest’s dietary needs, we cannot guarantee our food will be 100% allergen-free. Selected
dishes can be prepared without the addition of known allergens and intolerances, however, we cannot
guarantee traces will not remain.Please alert our staff with any specific dietary requirements.
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LG - low gluten V —vegetarian VG -vegan D - contains dairy

* _ Can be replaced with low gluten bread or bun

Seafood: A - Australian |-Imported M - Mixed origin

N - contains nuts

Available 12pm - 11pm Sunday to Thursday
12pm - 1lam Friday and Saturday

DESSERT

Vanilla Créeme Brulee D,V,N
Financier

Basque Cheesecake LG,D
Seasonal Compote

Pyengana Clothbound Cheddar D,N
Pickled Walnuts, Quince, Lavosh

Van Diemen’s Land Creamery 500ml Tub LG, D
Selection Of Flavours:

Chocolate Gelato

Vanilla Bean Ice Cream

Lemon Curd Ice Cream

Whisky Ice Cream
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Beverage SPARKLING WINE 150ml  250ml Bottle

Jansz Premium Cuvée 16.5 68.5
IVI cnu Seppelt Great Entertainer Sparkling 42
WHITE WINES
Ninth Island Riesling 475
Babich Marlborough Sauvignon Blanc 58
Josef Chromy Pinot Gris 16.5 26.5 68.5
Coriole Chenin Blanc 735
Invercarron Jordan Valley Chardonnay 20.5 32.5 84
ROSE & RED WINES
Milton Pinot Noir Rosé 8.5
Ninth Island Pinot Noir 115 18.5 475
Home Hill Landslide Pinot Noir 89
Holm Oak Cabernet Sauvignon Merlot 18 28.5 73.5
M. Chapoutier La Ciboise Grenache Syrah 58
Knappstein Shiraz 68.5
BEER/CIDER
Corona Btl 355ml 12
Boags Premium Btl 375ml 125
Boags Premium Light Btl 375ml 9.5
Boags St George Can 12
Willie Smith’s Organic Apple Cider 155
Great Northern Super Crisp 9.5
Cascade Draught 10
READY TO DRINK
Smirnoff Ice Original 155
Canadian Club & Dry Can 15.5
Jack Daniel’'s & Cola Can 155
TEA
English Breakfast, Peppermint, Chamomile, Green 53
COFFEE
Cappuccino, Latte, Long Black, Flat White, Decaffeinated 55
Hot Chocolate 5.8
Milk: Almond, Soy 0.5
FRUIT JUICES
Juicy Isle Orange, Apple (350ml) 6.2
SOFT DRINKS
Coca Cola, Coke No Sugar, Sprite (375ml) 6
Cascade Lemon Lime & Bitters (330mL) 6.1
Cascade Tonic Water, Soda Water (330ml) 6
Cascade Dry Ginger Ale (330ml) 5.6
Mt Franklin Water (600ml) 6.1
Red Bull 7.6

10% Sunday surcharge and 15% public holiday surcharge apply.
i? Enjoy Responsibly Subject to change — indicative only.
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