Brunch Menu

Salads & SOUP

Wood Smoked Salmon) (Creme [Traiche, Citrus, Blinis and Bottarga

Duck Rillet, Mustard [Fruit Chutney, Crisp Pread
Chilli Salted Calamari Salad, Watercress, Chilli Dressing
Salad of Garlic Roasted Mushrooms, Meredith [Teta, Rocket and Finenuts
Soup of the Day

58555 Mains
Eggs Benedict, T oasted Englislﬂ Muffin
E_ggs Ang 51:916, Toastec{ 50ur&ough, Smoke& Bacon, Koasted Tomato

Open aced Steak Sandwich, Caramelizec{ Onion, Rocket, T omato and Avocado, Red Wine Jus
Beer Batterec{ f:ish, Home~made Wedges) Tartare Sauce

Linguini, \/ine~KiPened ] omato Kagout, Reggiano

chets
FPavlova with [Fresh [Truit and Kasterrg Sorbet

Flourless Chocolate (ake with 5trawberr3, Vanilla |ce-C ream
I ruit Salad with | emon Sorbet

RasPEerrﬂ and Almond T art with Honeg and (Creme [Traiche
Pread and Putter Fudding with Custard Sauce

Stmall People
Maimcare

Nicole’s Fasta, Linguini with Fish) Garlic and [ xtra \/irgirx Olive Oll
[Fish and C!’]ips with T artare sauce

Dcssert
\/ani”a ]ce~Cream with Chocolate Sauce

—

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

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



