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Crispy prawn bowl                                              26

Bi-colour s law,  coz lettuce,  Avocado s l ices ,  cherry tomato,
cucumber,  pickle  red onion with Marie  rose dressing

brisket Schiacciata with grilled cheese              28

Slow Cooked brisket  with american,  swiss  &mozzarel la  cheese,  mixed with
slaw,  chimichurri  & Chipotle  sauce with ol ive oi l-  sa lt  baked Schiacciata

Sirloin  Spaghetti pasta                                  29.5

Creamy mushroom pepper Spaghett i ,  230g Gri l l  S ir loin steak,  Gri l led
asparagus,  conf it  cherry tomato with chimichurri

Brisket Benedict                                                26

Bbq beef  br isket ,  coz lettuce,  poach eggs &pickle  red cabbage Topped
with hol landaise sauce ,pickled chi l l i  

Braised lamb risotto                                          28

8hours Slow cooked braised lamb,house made napol i  sauce & parmesan

Corn & Zucchini Fritter                                     24

Sweet corn Mixed with Zucchini  ,  swerved with House Made tomato- Avo
rel ish,  Bacon,  Poached egg

Sirloin steak Panini                                            28

230g Gri l l  S ir loin medium cook,  Pesto ,Rust ic  Dough Panini，Gri l l  Onion
and Tomato s l ices ,Serviced with shoestr ing fr ies

Big Wooden Breaky （Vegetarian Available）      28.5

Spanish Chorizo,  Baked Bean,  Sauté́  Mushroom, Poached eggs,  Gherkin,
Gri l led Haloumi,  Gri l led seasoned tomato,  bacon,  Hash Brown,  Sourdough

Smoked Salmon Delight (GF Available）               24

Smashed Avo,  Crispy Kale ,Cherry Tomatoes,  Poached egg,  Almond Flakes,
Hol landaise Sauce ,  Quinoa & Soya Bread.  

Toasted Mixed Seeded Bagel                                17

- Gri l l  Haloumi ,S l iced Avo,  Bacon 
-  Gri l l  s l ices chicken breast  and Avo spread                               
 -Smoked Salmon,  Cream Cheese,  Sumac Onion   （extra 1）                                    

C H E F ’ S  S E A S O N A L  S P E C I A L

Truffle Croque Madame                  32

Double smoked ham, Swiss  cheese,  Béchamel ,  Grated
parmesan,  Shaved Black Truff le  ,French mustard,
Fried egg

Truffle Sauté Mushroom   (V)          34                     

Truff le  infused mushroom, Confit  cherry tomato,
Austral ia  fresh black truff le ,  Beetroot rel ish,  Quinoa
& Soya bread，  Topped with   Parmesan & Two soft
poached eggs 

Truffle mushroom risotto mixed      38

Wild mushroom, Fresh black truff le ,  Truff le  infused
mushroom, Poach egg,  Parmesan 

Prawn & truffle luxe                      39

Brioche butter  loaf  toast ,  Crispy t iger  prawn,
Smashed avo,  Confit  cherry tomato,  Austral ia  fresh
black truff le  & Truff le  mayo ,Poached Egg

Sirloin truffle indulgence              42

230g Sir loin,  Creamy spaghett i ,  Sauté broccol ini ,
Confit  cherry tomato,  Austral ia  fresh black truff le ,
Truff le  infused mushroom,  Chimichurri

Truffle Shoestring Fries                 18

Fresh shaved truff le  ,  Parmesan ,  Truff le  Mayo 

Truffle Earl Grey Hot Chocolate    15

Add 5gm shaved fresh truffle@current menu   16
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