
 

All	prices	are	in	Australian	dollars	and	are	inclusive	of	GST	
V	-	VEGETARIAN	|	VG	-	VEGAN	|	GF	-	GLUTEN	FREE	|	DF	–	DAIRY	FREE	|	NF	-	NUT	FREE		

 

BRUNCH MENU 
 

FIRST COURSE 

Cured	Salmon	Gravalax	GF,	NF	
Dill	|	Lemon	Wedge	

	

Eggs	Benedict	NF	
English	Muffin	|	Bacon	|	Soft	Poached	Eggs	

Hollandaise	Sauce	|	Sausages	|	Sautéed	Mushrooms	
	

SECOND COURSE 

Breakfast	Burger	NF,	GFO	
Angus	Beef	Patty	|	Bacon	|	Cheese	|	Tomato	|	Pickles	

Cos	Lettuce	|	Tomato	Relish	|	Burger	Sauce	
	

Finger	Sandwich	NF,	GFO	
Hazeldenes	Chicken	Breast	|	Capsicum	|	Celery	

Lemon	Mayonnaise	|	Light	Rye	
	

Pancake	V,	VG	
Mixed	Berries	|	Maple	Syrup	

	
BEVERAGES 

Free	Flowing	Taittinger	Champagne	
Virgin	Mary	Shooters	

DIY	Mimosa	
	



 

All	prices	are	in	Australian	dollars	and	are	inclusive	of	GST	
V	-	VEGETARIAN	|	VG	-	VEGAN	|	GF	-	GLUTEN	FREE	|	DF	–	DAIRY	FREE	|	NF	-	NUT	FREE		

 

VEGETARIAN BRUNCH MENU 
 

FIRST COURSE 

Fruit	Plate		
Seasonal	Cut	Fruits	

	

Egg	Florentine	NF	
English	Muffin	|	Sautéed	Spinach	|	Soft	Poached	Eggs	
Hollandaise	Sauce	|	Hash	Brown	|	Sautéed	Mushrooms	

	
SECOND COURSE 

Smashed	Avo	v,	GFO	
Burrata	Cheese	|	Smashed	Avocado	|	Pistachio	

Heirloom	Tomatoes	|	Basil	Balsamic	Glaze	|	Sour	Dough	Toast	
	

Vegetarian	Quiche	V	
Asparagus	|	Zucchini	|	Eggplant	|	Mozzarella	

	

Pancake	V,	VG	
Mixed	Berries	|	Maple	Syrup	

	
BEVERAGES 

Free	Flowing	Taittinger	Champagne	
Virgin	Mary	Shooters	

DIY	Mimosa	
	


