BREAKFAST

07:00 — 10:00

A la carfe breakfast will be substifufed with a confinenfal and hot buffet option
during peak periods, depending on occupancy

BIRCHER MUESLI 9 (VO)
Yoghurt, muesl, seasonal fruit

SOURDOUGH FRUIT LOAF 9 (Veg)
fruit loaf, selection of jams, butter

BREAKFAST ROLL 16 (GFO)
Bacon, fried egg, cheese, house made smokey BBQ sauce, milk bun

EGGS YOUR WAY 17 (Veg, GFO)
Poached, scrambled or fried eggs, foasted sourdough, roasted fomarto

EGGS FLORENTINE 22 (Veg, GFO)
Poached eggs, willed spinach, hollandaise, foasted sourdough

ZUCCHINI § CORN FRITTERS 23 (VO, GF)
House made fritters, haloumi, Chef'’s sweet chili jam

HOMEMADE PANCAKE STACK 22
Served with either berry compot and ice-cream or maple syrup and bacon

KARRI BIG BREAKFAST 28
EQqg’s your way, bacon, sausage, beans, mushrooms, roasted fomaro, hash brown,
foasted sourdough

Extras
EFggs S6 Hash Browns S5 Bacon S6 Mushrooms S5  Tomatoes S3
Sausages S8 Haloumi S6 Feta §4 Beans 4 Saute Spinach $4

(GF - Gluten Free/GFO - Gluten Free Option/Veg - Vegetarian/V - Vegan/VO - Vegan Option)

Please advise a Team member of any dietary requirements or allergies in order for our Chef's to accommodate. Whilst all gluten
free items on this menu are prepared using gluten free products, please be aware that gluten & nuts are present in the kitchen.



COFFEE

Espresso 3
Double Espresso 4.5
Piccolo 4
Latte 4.5/5.5
Flat White 4.5/5.5
Cappuccino 4.5/5.5
Long Black 4.5
Short Macchiato 4.5
Long Macchiato 5.5
Mocha 4.5/5.5

Hot Chocolate 4.5/5.5
Chai Latte 4.5/5.5
Dirty Chai 4.5/5.5

Oat/Soy/Almond/Lactose Free 1
LOOSE LEAF TEA 4.5

English Breakfast
Earl Grey
Chamomile
Sencha
Peppermint

JUICE 4.5

Orange
Apple
Pineapple
Cranberry

MORNING ‘PICK ME UP’s’

Bloody Mary $16
Mimosa $10
Bellini $12
Espresso Martini $20




	Slide 1
	Slide 2

