
 
 

 
 

We are a COVID safe venue. For community safety, please keep to current social distancing requirements.  
Please check into The Palace Tea Room: Simply open the camera app on your smartphone, scan the QR code and follow the prompts. 
Gluten free options available. All menu items may contain traces of nuts, eggs, dairy & gluten.  
15% surcharge applies on public holidays. All card transactions incur surcharges as follows: credit cards 1.2%, debit cards 0.5%. 

 

 
 
 
BREADS 

Toast - sourdough or soy and linseed (2 pieces)          8 

Toasted walnut & raisin bread with honey butter        12 

Bacon & egg roll, house made chutney           16 

SLAT - soy and linseed toast, avocado, vine ripened tomato, feta, basil, chilli flakes     20 

Buttermilk pancakes, caramelised banana, maple syrup, honeycomb butter      20 

Banana bread with sweetened mascarpone          16 

 

EGGS 

2 Free range eggs of your choice, served with sourdough or soy and linseed toast 

- Poached, scrambled, or fried            16 

Eggs Benedict - English muffin with choice of gypsy ham, smoked salmon, or spinach     22 

 

OMELETTES  

Served with sourdough or soy and linseed toast: 

Gypsy ham & Manchego cheese           20
   

HEALTHY  

Breakfast bowl - poached eggs, smoked salmon, spinach, hummus, pickles, ricotta, dukkah    24 

Mixed Nut Granola, Spring berries, whipped Greek yogurt        16 

 

SIDES  

Black forest bacon, buttered baby spinach, hash brown, fresh vine ripened tomato, avocado,  

smoked salmon, mushrooms           5ea 

 

 



 

 

 

 
 

 

 

SMALL PLATES 

Spring vegetable tartlet, basil & feta          22 

Salmon fish cakes, cucumber & herb salad, crème fraiche        21 

 

LARGE PLATES 

Salad bowl - grilled vegetables, avocado, beetroot, feta, horseradish & organic grains     24 

 - Add salmon fillet or Chicken            30 

Chicken & tarragon tortellini - spiced cauliflower, fennel, pine-nuts, currants & goats’ cheese   25  

Linguini of prawns - crushed chilli & garlic, baby spinach, lemon, basil, dill               24/28 

 

BURGERS - SANDWICHES 

180g Wagyu burger - lettuce, tomato, onion jam, garlic aioli, aged cheddar-fries                   25  

Steak Sandwich - caramelised onion, horseradish cream, capsicum relish, rocket     24
  

SIDE DISHES 

Salad of Rocket & baby spinach with a hazelnut dressing, aged parmesan      8 

Shoestring fries              8 

  

TEA TIME  

Devonshire Tea - 2 Buttermilk scones one plain and one with fruit, house made jam, fresh cream, tea, or coffee 20 

Finger Sandwiches - Chefs Selection of Finger sandwiches served with tea or coffee    22 

Petit Fours - In house made chefs selection of Petit fours served with tea or coffee    20 

                                                                                                                                                                

            
                                                                                                                                                                


