
 

We are driven to create unique dishes, simply for the love of food 

*Can be made GF, please advise for further dietary requirement ahead of ordering 
Please inform your server if you have any dietary requirements 

 

Our Managers and Staff follow the responsible Service Guidelines as a duty of care to our guests. 
Proof of Contact Tracing and Vaccination might be required ahead of ordering, failing to do so may result in refusal of service.  

Our Floor Marshall/Managers can be contacted for RSA and Covid 19 related queries.  

10% surcharge on weekends and public holidays is applied on the final bill. 

 

 

B R E A K F A S T  F R O M  8 . 3 0  A M  –  1 1 . 3 0 A M  

 

Waffles, with Salted Caramel and Passion Fruit, Vanilla Ice Cream and Berries (V)     18  

Breakfast Burger, Bacon, Free Range Egg, Hash Brown, Cheese, Aioli, Smokey BBQ Sauce *    18  

Free Range Eggs & Bacon, on Sourdough Toast, Grilled Cherry Tomatoes and Pan Tossed Mushrooms  20 

Smashed Avocado, with Crumbled Feta Toasted Seeds and Dukkha, on Grilled Sourdough (V)*   20  

Frittata, Kale, Spinach & Ricotta Zucchini & Garden Salad with Toasted Hazelnut (V)*     20  

Gardens’ Bowl; Avocado, Soba Noodles, Edamame, Wakame, Shredded Cabbage, Pickled Ginger,  

Crispy Shallots, Crushed Peanuts, Cucumber, Roasted Sesame Dressing (V)*      24  

ADD: Grilled Bacon $6 – Add Grilled Halloumi $6 – Add Smoked Salmon $8  

 

E A S E  I N T O  L U N C H  F R O M  1 1 . 4 5 A M  – 3 P M    

 

Smashed Avocado, with Crumbled Feta Toasted Seeds and Dukkha, on Grilled Sourdough (V)*   20  

Frittata, Kale, Spinach & Ricotta Zucchini & Garden Salad with Toasted Hazelnut (V)*     20  

Gardens’ Bowl; Avocado, Soba Noodles, Edamame, Wakame, Shredded Cabbage, Pickled Ginger,  

Crispy Shallots, Crushed Peanuts, Cucumber, Roasted Sesame Dressing (V)*      24  

ADD: Grilled Bacon $6 – Add Grilled Halloumi $6 – Add Smoked Salmon $8  

Slow Cooked Beef Brisket Burger, Pickles, Swiss Cheese, Cabbage Slaw, Served with Chips    26 

Homemade Ricotta Gnocchi, Truffled Mushrooms, Wilted Spinach, Parmesan      28  

Eden’s Tempura Fish & Chips, Garden Salad, Tartare Sauce        29  

 

S H A R I N G  S I D E S   

 

Steak House Chips, Herb Salt, Aioli (V)          9.5  

Garden Salad (V)*              9.5  

Pan Tossed Seasonal Vegetables, Garlic Oil, Crispy Shallots (V)*        11.5  

 

 


	BREAKFAST from 8.30 am – 11.30am
	ease into lunch from 11.45am –3pm
	sharing SIDES

