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Brunch sample menu - Select your “bars”

Coffee Cart
Barista made coffees, and assorted teas

Fruit and pastries bar
Fresh juices: orange juice, watermelon juice, apple spinach and kale juice - GF/DF/Vegan
Natural Greek yoghurt, organic granola muesli
Fresh cut fruit salad (season adjusted): berries, watermelon, mango, passionfruit and mint - GF/DF/Vegan
  
Assorted fresh pastries: croissants, cinnamon morning buns, muffins
Rhubarb and berry crumble cake

Savoury bar
 Artisan sourdough, crusty loaves, baguettes, schiacciata with grapes and fennel seeds
Caprese croissant melts: tomato, mozzarella, basil pesto
Smashed avocado, fetta, crip chilli oil - GF/DF/Vegan
Burrata, honeydew melon carpaccio, coriander pesto, roasted macadamia - GF
Charred smashed zucchini with houmous and chilli oil - GF/DF/Vegan

Eggs benedict and Co. bar
Royale: poached eggs, smoked salmon, hollandaise sauce
Florentine: poached eggs, sauteed silver beet, hollandaise sauce
Carbonara: parmesan, crispy guanciale, cracked pepper, hollandaise sauce
Scrambled eggs, parsley - GF
Sweetcorn fritters, labneh
Roasted portobello mushrooms, crispy chilli oil – GF

Pancakes bar
Fluffy pancakes with choice of your toppings:
Mixed berries, lemon sugar, honeycomb butter, Chantilly cream, Nutella, pistachio spread


Tigelle bar (Italian warm flatbread pockets)
Filled with your choice of:
Cheeses: Provolone, Comte, burrata, parmigiano
Cured Italian meats: prosciutto, ham, mortadella, salame – GF /DF

Sliced tomato, grilled zucchini, rocket, sauteed onions - GF/DF/Vegan
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