
Altitude Brunch

15% Surcharge applies for Sundays and Public Holidays
Whilst we do our best to deliver every request possible, we cannot rule our cross contamination of nuts, sesame,
eggs, gluten and dairy as we do not operate allergen free kitchens. We also advise that consuming raw or
undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses

Buffet to Table

Oysters

Charcoal Focaccia, Pepe Saya Cultured Butter

Mignonette

Prawns
Truffle aioli  

Butternut pumpkin 
Tahini puree, almond, salt baked beetroots, turmeric and candlenut dressing, herb salad dressing 

Cheese Selection
Daily soft, hard and blue

Hot Selection
Please select one

SLOW BRAISED PULLED OXTAIL 
Sourdough, Ras El Hanout, hummus, squash, macadamia nuts 

Ricotta gnocchi
Free range chicken, edamame, pumpkin , BBQ leek, kale,  

Lobster  Bagel 
Grilled lobster, tomatoes, lettuce, grilled onion, hollandaise sauce 

Sweet Corn Fritters
Poached egg, heirloom tomato, avocado, smoked salmon 

Cold Selection
Please select one

Jaffa 
Dark flourless cake, compressed mandarin, micro lemon balm, kumquat paste, mandarin sorbet 

Strawberry and cream 
Whipped yoghurt, lime and vanilla enriched strawberry, burnt butter cornflakes, strawberry ice

cream

Brunch Free Flow Bellini and Mimosas | 110

Brunch Free Flow NV Veuve Clicquot Champagne | 150 

Australian cheeses 
Rosemary flatbread, spiced fruit chutney, macadamia nuts



Altitude Brunch

Buffet to Table

Roman Lettuce

 Charcoal Focaccia, Pepe Saya Cultured Butter

Red onion sourdough croutons, pumpkin seed and vinaigrette 

Butternut pumpkin 
Tahini puree, almond, salt baked beetroots, turmeric and candlenut dressing, herb salad 

Cheese Selection
Daily soft, hard and blue

Hot Selection
Please select one

 Jerusalem artichoke
Sourdough,  parsnip, pickled mushroom, truffle

dressing 
Ricotta gnocchi 

Edamame, pumpkin, BBQ leek, kale 

SWEET CORN FRITTERS
poached egg, heirloom tomato, avocado

Cold Selection
Please select one

Jaffa 

Strawberry and cream

15% Surcharge applies for Sundays and Public Holidays
Whilst we do our best to deliver every request possible, we cannot rule our cross contamination of nuts, sesame,
eggs, gluten and dairy as we do not operate allergen free kitchens. We also advise that consuming raw or
undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses

Vegetarian

Whipped yoghurt, lime and vanilla enriched strawberry, burnt butter cornflake, wild strawberry,
ice-cream

Brunch Free Flow Bellini and Mimosas | 110

Brunch Free Flow NV Veuve Clicquot Champagne | 150 

Dark flourless cake, compressed mandarin, micro lemon balm, kumquat paste, mandarin sorbet 


