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We will endeavour to cater to all dietary requirements, however due to supply issues we 
may not be able to fulfill every request.   Vegetarian options available. $5 Tray charge. 
10% surcharge applies on Public Holidays. 

Spiced mixed nuts  	 � 7

Marinated warm olives  	 � 8

Fennel seed focaccia, grated tomato, olive oil  	 � 10

Crispy doughnut, sweetcorn, Manchego royal 	 �  10

Patatas bravas, chorizo, aioli, paprika salt  	 � 10

Beef cheek croquette, port and shallot gel, cornichons� 10

Crostini, sour cream, boquerones, chives, olives�  10

Cured Salmon, dill labneh, potato�  10

Cavatelli, tomato sugo, eggplant, basil  	 �  20

Linguine, garlic and chilli prawns, cherry tomatoes, basil� 25

Tagliatelle, beef rib Bolognese, parmesan � 27

Potato gnocchi, salmon, asparagus, lemon butter, capers� 28

300g porterhouse steak, almond and garlic green beans, jus�  45

“Royale with cheese” wagyu burger, iceberg, cheese, � 26 
pickles, diced onion, fries

Super crunch chips, ketchup � 12

Roasted ratatouille vegetables � 12

Radicchio and iceberg, orange salad, balsamic dressing� 12

Pistachio and poppy seed cake, blood orange sorbet� 15

White chocolate éclair, strawberries, dark chocolate sorbet� 15

Select 1�  10

Select 4 � 35

Select 6 � 45

All served with house condiments, bread and pickles. Please call reception for 
cheese and salumi options.

Toast & Butter	  � 8
Vegemite / Jam / Peanut butter

Choice of
Sourdough / Multigrain 
Gluten free / Croissant� +2

2 Eggs on Sourdough	 � 16
Poached / Scrambled / Fried� +5

Bacon & Egg Muffin	 � 12
House-made English muffin, HP sauce, bacon, fried egg, Swiss cheese

Ham & Cheese Croissant � 13
You can take me away

Omelette	 � 17
Bacon, cheese, mushroom

UmamiPapi Chilli Eggs	 � 19
3 scrambled eggs, locally made UmamiPapi chilli oil

Power Me Up � 20
Quinoa, brown rice, puffed wild rice, sweet potato, pepitas,  
sunflower seeds, pomegranate, slivered almonds, currants

Granola Bowl	 � 21
Acai sorbet, seasonal fruit, granola, coconut, honey-infused yoghurt

Avocado on Toast	 � 23
Sliced avocado, cherry tomatoes, garlic chilli oil, coriander,  
pomegranate, house-made fennel focaccia

Classic Bene� 25
House-made fresh baked English muffin, ham, poached eggs, hollandaise

Cured Salmon�  27
Potato Anna, dill labneh, poached egg, herb salad, hollandaise

Grilled Chorizo� 28 
Spanish baked beans, fried eggs, fennel seed focaccia

 
 
Take your breakfast to the next level 

Garlic & thyme roasted mushrooms � +4
Potatoes Anna
½ Sliced avocado 
1 Egg 

2 rashers of bacon � +6
Meredith goats cheese
Grilled halloumi
Grilled chorizo
Spanish baked beans

Truffle, cheese and Vegemite	 � 16

Butter Chicken� 16

Sloppy Joe� 16

WAKE ME UP

GREAT IN BREAD

Mon-Fri 7am-10am  |  Sat-Sun 7am-11am

Anytime Toasties

Daily 4pm-9.30pm

Daily 4pm-9.30pm

GET ME GOING

LET’S GET CHEESY


