( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Breakfast

(GF) Buttermilk Pancakes
Poached Berry Compote and Ricotta. Maple Syrup.

Crepes Suzette
Grilled orange and Mascarpone tn Colntreaw and Toffee Orange Sauce.

Bacon and Eggs
Thick Buttered Toast, 2 Eggs any Style, Hash Browns and Grilled Rasher Bacon.

(GFA) Eggs Benedict
Poached Eggs with shaved Leg Ham, Grilled House Foccacia Bread and Hollandaise Sauce. Side

Ovewn Roasted Tomato.

(V,GFA) Veggo
Poached Eggs with wilted Spinach, Grilled House Foceacia Bread and Hollandaise Sauce. Side
Roasted Fleld Mushrooms.

(VEG, GF,DF ) Vegan
Pqu:%em, Corm and Zucehinl Roestl, Oven Roasted Tomato, Roasted Fleld Mushroom, s]s’macl/\ anol
Avocado. Pumpmw anol caps’wum Essence.

(GFA) 3 Egg Omelette
with Toasted House Brioche Bread and Filling of :-

o Ham and Tasty Cheese. Side of Roasted Tomato.
o (V) Roasted vegetable and Binorie Feta Cheese. Side of Roasted Mushrooms.

French Toast
Egg Dipped Grilled Thick Cut Buttered Breaot. Served with Bacon and Banann. Maple SYyrup.

Bushman’s
Native Flavoured Sausages, Bush Tomato Chutney and Wattleseed Scrambled Eggs. Toasted

House Damper. Please Ask \walt staff about Today's Flavours.

Oceania
Fresh Tasmanian Smoked Salmon, Dill Serambled Eggs and Grilled House Foceacin Bread.

Stoe witlted Babg :Spimcln.
15.75 ea

Sides

Bacon Rashers, Oven Roasted Tomato, Baked Beans, Hash Browns, Roasted Mushrooms, cmpomta
Beef Sausages OR Steamed Splnach.
2.65 ea
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