Breakfast

SERVED 7:00-11:30AM

TOASTED LOCALLY BAKED SOURDOUGH 7.5
Cultured butter & seasonal preserves

ORGANIC OAT & CHIA BREAKFAST PUDDING VE.GF 149
Seasonal berries, coconut milk, roasted
almonds & pumpkin seeds

HOT SMOKED ATLANTIC SALMON 23
Poached free-range eggs, leafy greens &
shoots, dark rye & dill creme fraiche

HASS AVOCADO, GRILLED SOURDOUGH V. 175
Poached free-range eggs, labneh &
Egyptian dukkah

FREE-RANGE EGGS ON TOAST V. 135
Cooked to your liking with Garden Room
breakfast relish

FROZEN PITAYA SMOOTHIE BOWL V. GF. 165
Dragon fruit, banana, mixed tropical fruit

topped with Organic coconut chips &

granola

BAKED FREE-RANGE EGGS 20.5
Oven roasted chorizo, capsicum, smoked

paprika & tomato ragout, grilled locally

baked sourdough

EGGS BENEDICT 19
Poached free-range eggs, baby spinach &

sauce Hollandaise on grilled locally

baked sourdough, with cured leg ham.

With grilled bacon | 19.9

With hot smoked salmon | 22.5

With roasted field mushroom | 18.5



GARDEN ROOM BIG BREAKFAST
Free-range pork sausage, bacon, eggs
cooked to your liking, potato cake,
roasted field mushroom, tomato &
locally baked sourdough toast

CORN & ZUCCHINI FRITTERS V. GF.

Fresh corn & zucchini fritters with
labneh, salad leaves & tomato, chilli jam
& poached free-range egg

CINNAMON DUSTED DOUGHNUTS
Creamy vanilla ice cream, grilled bacon &
caffeinated maple syrup

SIDES

Grilled tomato

Roasted field mushrooms
Sautéed baby spinach
Free range pork sausage
Bacon

House hot smoked salmon
Fresh avocado

Potato cake

*GF Bread available
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