
C H A M P A G N E  B R E A K F A S T

C H R I S T M A S  D A Y

Please inform the wait staff of any allergies. 

Merry Christmas!  Enjoy a glass of champagne on arrival, a delectable selection from our chef’s tasting 
stand followed by a plated breakfast of your choice.

$90pp

S T R AW B E R RY  & K I W I   V
mango & vanilla creme 

L A M B  C R O Q U E T T E
sweet chilli | aioli

S A L M O N  TA R T L E T
creme fraiche | tobiko

H A M  & C H E E S E  FEU I L L E T E

DA N I S H  V
yuzu passionfruit curd

SU G A R E D  C R O I S S A N T  V 
vanilla chantilly

C H E R RY  & C H A I  CO CO N U T  JA R  VG  G F 

T E A

english breakfast

french earl grey

chamomile

peppermint

sencha 

lemongrass & ginger

CO FFE E

espresso

latte

flat white

long black

capuccino

mochaccino

TA S T I N G  S TA N D H O T  B E V E R AG E S

V  V E G E TA R I A N  |  VG  V E G A N  |  G F  G LU T E N  FR E E

SU M M E R  FR U I T S  VG 
coconut yoghurt espuma | candied seed granola

M I N U T E  S T E A K  G F
onion caramel | hollandaise | vine ripenend tomato

M A N C H E G O  C R O I S S A N T  & B U T T E R  P U D D I N G  V
rosemary creamed mushroom | poached egg

S M O K E D  B E E F  B R I S K E T  G F
poached egg | hollandaise

Q U I N OA  R O S T I  VG  G F
avocado | tofu & cauliflower mince 

B R I O C H E  FR E N C H  TOA S T  V
bacon | crème fraiche | maple

P L AT E D  B R E A K FA S T  (  C H O O S E  O N E )  


