
BREAKFAST À LA CARTE

 

 

A 15% surcharge applies on public holidays. Dietary Key: DF - dairy free | DFO - dairy free option | GF - gluten free* | GFO - gluten free option*   
NF - nut free* | VGN - vegan | VGNO - vegan option | V - vegetarian *We cannot guarantee 100% gluten or nut-free as the dish is prepared in kitchens that 
also use gluten products and nuts. Please inform your waiter if you have severe allergies. Seafood Origin: A - Australian | I - imported | M - mixed origin

Toasted SourdoughNF,V 
Butter and preserves | 9

Toasted Banana BreadNF,V 
Butter and preserves | 9

GranolaV 
House-made granola, Greek yoghurt, vanilla honey, 
mixed berry compote | 24

Eggs on ToastNF,V 
Eggs (fried, scrambled, poached), sourdough | 15

Eggs BenedictNF,V 
English muffin, baby spinach, poached eggs,  
hollandaise | 24
Add ham | 5 or smoked salmonI | 7

Golfer’s BreakfastNF,DF  
Eggs (fried, scrambled, poached), bacon, grilled tomato, 
mushroom, hash brown, toasted sourdough, butter | 26

Smashed AvoNF,V,VGNO 
Toasted sourdough, avocado, feta crumb, sun-dried 
tomato, rocket salad, balsamic glaze | 25
Add poached eggs | 4

Classic Pancake StackNF,V 
Pancakes, maple syrup, fresh berries,  
vanilla mascarpone | 19


