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& < BENEDICT* TOAST*

Pineapple

7 Ginger, Lime, >
Carrot
0 Li Dates: Apple, Kale
range, Lime Turmeric Spinach
Cayenne  5(® Parsley
4 Pineapple g
Apple, Beets d

D

X, Nl
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100 °% VEGAN
PRESSED TO ORDER

®

BREAD BASKET

Croissant o
. — apple cinnamon
Danish pp.
L_ vanilla cream cheese
. — olive & orange blossom
Muffins—

L blueberry
— white or wheat

Toast ——+ multigrain
@D — gluten free bread (¥)

CEREALS & SUCH
Parfajit ¥ Y@

gluten-free granola, greek yogurt,

Chia Seed Pudding ¥~ ®

coconut milk, seasonal fruits, banana

Cereals @

nutri grain | just right | corn flakes
coco pops | sultana bran | rice bubbles
weet-bix

BURGERS ETC
served with chips
Voyage

hashed-brown potatoes, bacon, house-made pickle,
fried egg¥ sharp cheddar, tomato relish

Cantina

green chilli lamb patties, avocado, monterey
Jack, pico de gallo, sangrita onion, salsa verde

whipped ricotta, fruit preserve,
marshmallow

‘ Skillet Pancake ‘

12 Hour French Toast

roasted peaches
* k *

BRUNCH CLASSIC
AUSSTE BREKKIE* @

sausages, bacon, tomatoes, mushrooms
toast, smashed avocado
egg cooked to your choice

Eggs Benedict”
english muffin & hollandaise
bacon | gravlax | ham

Fluffy Omelet™ @

served with your choice of two sides

. cheddar
- ham

tomato
onion

i mushroom
. spinach

Eggs Any Style*®

served with your choice of two sides

MAINS
Caesar Salad @

grilled chicken or smoked salmon
house caesar dressing, parmesan

Steak and Eggs*®

minute steak, fried eggs, steak fries
grilled tomato, creamy peppercorn sauce

Aloo Paratha¥

whole wheat flour stuffed with Tightly spiced
potatoes, house made pickle, tomato chutney

 Salmon SUPER FOOD Salad %

grilled salmon, roasted sweet potato,
freekeh, turmeric cauliflower,
edamame, ginger vinaigrette

* kk kK

Please inform your server if you have any food allergies

@ oluten free @2 Gluten free avalable
y Vegetarian ‘ N9 Contain nuts, seeds

*t%pmmﬂmﬁhmeWh%dmmmmdmaewmum
cooked, or partially cooked poultry, meat, eggs, or seafood
may present a health risk to the consumer, particularly those
who may be more vulnerable.

$24 $10

multi grain toast,

garlic butter jumbo

prawns, soft poached
eggs, lemon

grilled asparagus,
tomato, hollandaise

local green salad, hash brown potatoes

Il]x» SIDES »«|]|

Sausage ® Baked ®
Pork | Chicken beans
Aussie Bacon @ Ham @&

Oatmeal @ Chips @

Brunch Potatoes ®

DESSERT

Banana Cream Pie
graham cracker crust

/ Layer
Chocolate Cake

coffee crémeux

Ice creams
Vanilla | Strawberry | Chocolate

KIDS

VVVIVVVVVV V99
Kids Pancakesﬂ’

nutella | Strawberry compote

Fluffy Cheese Omelet*®
Grilled Cheese
Chicken Nuggets
Vegetable Sticks®

Fairy bread




