For groups of 15 people or more / Prior booking required
We offer a cup of coffee or tea for everyone

2 course - $40 per person | 3 course - $45 per person

SET MENU

CHOICE OF APPETIZER

MACADAMIA NUT GRANOLA e GFO, V, VGO
Banana, Berry Compote, Seeds, Nuts, Orange Scented Yoghurt

PUMPKIN SOUPP . i i e ettt GF, VGO
Onion, Garlic, Cream, Pumpkin Seed

CHOICE OF MAIN

BRUNGCH GNOCCH I ittt v
Spicy Shakshuka Ragu, Soft Egg, Herbs, Sautéed Spinach, Reggiano Cheese

MUSHROOM ORECCHIETTE PASTA . i
Sautéed Spinach, Parmigiano Reggiano Cheese, Truffle Oil

WAGYU BEEF BURGER ittt it GFO
Served Medium, Brioche Bun, Aged Cheddar, Iceberg, Pickle, Steak Sauce, Fries

CAES AR S A LA D e e e e e s DF, GF, VGO
Lettuce, Parmesan Cheese, Soft Egg, Crispy Croutons, Caesar Dressing

CHILLI SCRAMBLED EGGS . iiiiiiiiiiiiittttiiie e eiiiaeeeeinneeeannns GFO,V
Sourdough, Avocado, Dried Tomato

SMOKED SALMON & EGGS BENEDICT.ciiiiiiiiiiiiiiiiiiiiaenenns GFO
Sourdough, Sautéed Spinach, Hollandaise Sauce

BACON & EGGS BENED I C T uuuiiiiiiiiiiiiieee et eeeeeeeeeeeeeeeeeeeeeens GFO
Sourdough, Sautéed Spinach, Hollandaise Sauce

SAUSAGE & EGGS BENEDICT .ttt ciiiie e eiiiee e GFO
Sourdough, Sautéed Spinach, Hollandaise Sauce

AVOCADO TOAST .ueiiieeee e P

Sourdough, Hummus, Herbed Fresh Cheese, Dried Tomato, Poached Egg

MANY MUSHROOMS ON TOAST ottt GFO, V, VGO
Sourdough, Herbed Italian Cheese, Sautéed Spinach, Soft Egg

CHOICE OF DESSERT

RED VELVET CAKE i

SALTED CARAMEL SLICE...iiiiiiiiiiii i VG, GF

DF DAIRY FREE ~ GF GLUTEN FREE ~ GFO GLUTEN FREE OPTION AVAILABLE (+$1)
V VEGETARIAN VG VEGAN VGO VEGAN OPTION AVAILABLE


https://www.womensweeklyfood.com.au/recipes/twice-cooked-chicken-with-asian-greens-8439

