
ENTREE

French Crepes 
Strawberry Vanilla Jam, Berry Compote (V) 

Organic Polenta Porridge
Poached Pear

Caramelised Crumbed Almond (V)

Toast
 Turkish, Sourdough, Bake Bar Gluten Free

Multigrain, Raisin, or Croissant, 
Pepe Saya Butter and Bitton Preserves

MAIN

Wild Caught Pan Fried Snapper Fillet
Sauteed Spinach, Kipler Potato, Grenobloise Sauce 

Fettuccine Forestiere
Mushrooms, Spinach, Walnuts and Confit garlic (V)  

Bitton Eggs Benedict
Bacon or Smoked Salmon

Spinach, Poached Eggs, Hollandaise Sauce
Potato Rosti

TEA AND COFFEE

2 courses with Tea & Coffee 59 pp

A 10% surcharge applies on weekends and for parties 
of 8 adult guests and over, 15% on public holidays. 

All credit card payments incur a 2% surcharge. 
No split bills. Thank you.

BRUNCH SET MENU 


