
  
 

Breakfast Menu 

À LA CARTE MENU 

Freshly Slice Fruit Platter (VG, GF, DF) SIDES 
Selection of seasonal fruits 14 

12 

14 

14 

20 

21 

Grilled English Bacon 

Chicken and Herb Sausages 

Sautée Mushrooms 

Grilled Tomato 

8 

Toast with Preserve & Butter (V) 

Sourdough, multi-grain, white, whole meal 

Bircher Muesli (V, GF) 

Fresh apple, nuts Hash Browns 

House Granola (V, GF) Baked Beans 
Natural yoghurt, poached fruits, honey 

SWEET FINISH Free Range Eggs on Toast (V, DF) 

Two free range eggs any style on sourdough Pancake Stacks (V) 

Three fluffy pancakes, whipped cream, 
berry compote, maple syrup 

Free Range Eggs Benedict (NF) 
20 

20 

Poached eggs on sourdough, ham, hollandaise 

Free Range Eggs Florentine (V) Belgian Waffles 
Three crispy waffles, whipped cream, 
berry compote, maple syrup 

Poached eggs on sourdough, sautéed baby spinach, 
roasted tomatoes, hollandaise 22 

Two Egg Omelette on Toast 
Choose your filling: ham, spinach, onion, tomato, 
mushroom, cheese 24 

22 

Ginger celebrates Melbourne’s diverse 
ethnicities and food culture, offering the 
best of local and cultural dishes crasted 
by our talented chefs. 

Melbourne Classic Avocado on Toast 
Crushed avocado, fetta, dukkha, coriander 

Big Breakfast 
Two free range eggs, your style 
Bacon, sausages, mushrooms, tomato, 
hash browns, baked beans 40 

20 
Cinnamon Porridge (GF, V) 

Honey and seasonal berries 

(GF) Gluten Free (NF ) Nut Free (DF) Dairy Free (V) Vegetarian (VE) Vegan 
Our meat products are halal certified and RSPCA Approved, ensuring the highest standards of quality and ethical sourcing. Please inform us of any food allergies, intolerances, or special dietary requirements you may have. 


