Shared breakfast: Keep as is 

Plated breakfast: $55
Choice of two plates served alternately 

Sweet Corn Fritters (vg, df, nf, gf) 26
Smashed avocado, Heirloom tomato salsa, mesclun lettuce, preserved lemon

Halloumi Bowl (v) 
Beetroot yogurt, Israeli cous-cous, mint, onion, grilled halloumi, poached egg, dukkha 

Gravlax on Dough  
Toasted bagel, caper chive cream cheese, sweet n sour cucumber, semi-dried tomato 

Potato Rosti Benedict  (gf, nf) 23
Kale, poached eggs, hollandaise, streaky bacon

Croissant Brekkie Roll (gfo)   
Sausage patty, fried egg, Swiss cheese, tomato relish, pomme allumette

Waffle Suzette (v, nf)  
Beurre noisette waffles, orange & Brandy sauce, Vanilla bean ice cream

Youngsters (up to 12 years old) choice of one:
Granola, coconut yoghurt seasonal fruit and berries (gf, df, vg)    	$12
Avocado and bacon on soy linseed toast  (df, gfo, nf)  		$16

Shared feast lunch: $89
Proteins:

Pan seared Barramundi, roasted cauliflower, brussel sprouts, pomegranate, fresh herbs, 
coconut &lime dressing gf, df
 
Roasted Chicken, capsicum tomato sauce, green beans, grilled lemon wedge, parsley gf
 
Grilled Flank Steak, garlic mash, charred Spanish onions, chimichurri gf

SIDES
Roasted Chat Potatoes
onions, ricotta, parsley v, vgo
 
Baby Gem Lettuce
fennel, orange, buttermilk dressing,
chives v, gf
 
BBQ Corn
tomato salsa gf, vg, df

DESSERTS chefs choice of two:

Lemon Meringue Tart, lime zest v, gf
 
Soft berry pavlova, berry compote, vanilla cream (gf)
 
Whipped White Chocolate Tart, dark chocolate ganache, raspberry gel,
dried berries v, gf
 
Churros, assorted dips – Nutella, caramel, jam v

Youngsters (up to 12 years old)

Fettuccine (gf, v, vg, df, nf) 
Napoli sauce, GF pasta, basil 

[bookmark: _Hlk197019551]Fish and Chips (gf, df, nf)    
Crisp GF coated Ling, fries and lemon aioli

[bookmark: _Hlk197019578]Chicken strips (gf, df, nf) 
Crisp GF coated chicken, fries and tomato sauce

Kids Dessert
Ice cream scoop, chocolate or vanilla, almond crumb (v, gf)



