
Cocktails  

B o t t o m l e s s  B r u n c h

Za’atar Paloma,  blend of  tequila,  grapefruit ,  and za’atar encapsulates a  symphony of
taste 

Expresso Martini
Tequila  Sunrise

Pineapple Chil l i  Margherita
Mimosa

A selection of  beers of  choice 

Savoury

Hash Brown Nachos,  chil l i  beef ,  hash brown,  guacamole,  salsa,  nacho cheese,  torti l las,
sour cream and chives

Whipped Avocado,  Sourdough,  eggs of  choice,  roast  vine tomatoes,  chil l i  and l ime salsa
Full   English,  Gril led pork sausages,  smoked streaky bacon,  fried free-range egg,  f lat
mushroom, slow-roasted plum tomato,  hash brown,  baked beans,  toasted sourdough

Veggie breakfast  Gril led Halloumi,  smashed avocado,  fried free-range egg,  f lat
mushroom, slow-roasted plum tomato,  hash brown,  baked beans,  toasted sourdough  

Shakshuka,  harissa yogurt and sourdough
Roast squash,  cherry tomatoes,  feta,  pomegranate,  spinach with poached egg and sumac

Smokey and the bandit ,  eggs royale,  Scottish smoked salmon,  freshly baked muffin,
smoked hollandaise,  2  poached eggs,  lemon,  sea salt

Lebanese manakish,  versivio sumac tomatoes,  cucumber,  mint,  lamb and pomegranate

$40pp

Choose before booking

Sweet

Choose before booking

Includes Croissants,  pain au chocolate,  Cinnamon roll ,  fresh fruit  platter

Fluffy Oreo American pancakes served with Molton chocolate sauce and fresh
strawberries and cream

Fluffy American pancakes served with 2  eggs of  choice,  bacon and sausage
Chocolate hazelnut babka,  Chantil ly cream

Crepes with a choice of  accompaniments 
Banoffee Stuffed French toast,  caramelized banana,  pecan,  toffee sauce

Strawberries and cream French toast,  berry coulis

Sides and salads

Up to 5  pp,  Choose 2  before booking

Choose before booking

Loaded kimchi and chorizo fries,  spring onion salsa
Patatas bravas,  Roast  new potato's ,  tomato chil l i  sauce topped with l ime 

Sweet potato hash 
Chicken Ceaser salad 


