Bruncl’l Menu

5alads & Soups

Gri”ed Portobe”o mushroom with bocconcini salad

Mresh garders salad with onion ring, cucumber, trio of caPsicum, mace clressing

Deep fried white bait served with tartare sauce

Toclag’s soup

5a553 Mains
Eggs benedict and ham with bagcl and roasted roma tomato

Eggs any stglc, with bacon, roasted roma tomato and toast

(rilled steak sandwich with tomato, avocado and lime mayonnaise, mesclun salad

DCCP fried beer battered fish with french fries and rocket salad

SPagEet’ci aglio olio with prawn, garlic, chilli and extra virgin olive ol

5wccts

Warm red Plum clafouti with hazelnut ice-cream
Rhubarb creme bralée with vanilla ice~cream
Fancakes with strawberries and maple syrup

Chocolate cake with maPlci»walnut ice-cream

resh truit platter with lemon sorbe
Fresh f tpl tter with | bet

Small People
Main{:arc

Nicole’s pasta, spaghetti served with fish, garlic, and extra virgin olive ol

Fish and chiPs with tartare sauce

Dcssert

Vanilla ice-cream with chocolate sauce

—

2 courses with choice of coffee or tea at $26++,3 courses with choice of coffee or tea at $32++.

Chilclrcn 10 years old and below, $ 1 6++ inclusive of choice of Davidccino or a glass of Fruitjuicc.



