BRUNCH

WEEKENDS from 8am - 3 pm
BANANA & YOGHURT BREAD
passionfruit cream cheese, poached pear, raspberry chutney 14

Soft and fresh

DRY CURED BACON & SMOKED MOZZARELLA BAGEL

Freshly squeezed orange juice 8

avocado, egg sunny side up, chipotle aioli, house ketchup

House made spirulina pineapple, pear & mint juice 8

17

PUMPKIN RICE PUDDING
strawberry, banana, coconut, apple puree 17

Cleanser - apple, cucumber,
beetroot, kale, ginger 8

GREEN APPLE BIRCHER MÜSLI
summer berries, kiwi fruit, rose melon, chia yoghurt 17

PASSIONFRUIT RICOTTA PANCAKES
yellow peach, blueberries, lemon curd, whipped caramel

20

HOUSE SMOKED SALMON & AVOCADO ON TOASTED BRIOCHE
poached egg, crushed lemon peas, pomegranate & cucumber salad, dill aioli 21

PORTOBELLO MUSHROOM & GRUYERE POTATO RÖSTI
poached eggs, spinach leaves, hazelnut hollandaise

19

SWEET CORN FRITTER & BROCCOLINI
poached eggs, coriander corn salsa, feta, spiced pepitas

21

THICK CUT BACON STEAK & PUMPKIN POTATO HASH
fried egg, onion rings, pickled mango, spiced yoghurt, dukkah 22

CURED SALMON OMELETTE
house cured salmon, lemon ricotta, salsa verde, toasted sourdough 22

MIXED MUSHROOMS & POACHED EGGS
silky polenta, spinach, goats cheese, dashi caramel

CONFIT PORK BENEDICT & POMMERY HOLLANDAISE
chipotle cheese croquette, poached eggs, roasted apple salsa 21

GRILLED SPICED CAULIFLOWER & CARROT FALAFEL
zucchini bolognese, avocado, tomato fondue, toasted sesame 25

SAUTÉED MUSHROOM & PESTO GNOCCHI
27

CHAR GRILLED CHICKEN
harrisa slaw, pumpkin noodles, spiced chicken sauce, pomegranate 29

BARRAMUNDI FILLET & CRISPY SCHOOL PRAWNS
peperonata, potato, shaved pumpkin, smoked baba ganoush, bisque dressing 30

PORK BELLY & CHEEK CROQUETTE
fragrant coconut milk, apple salsa, puy lentils, baby cos, tahini yoghurt 29

Desserts
AMARETTO AFFOGATO
coffee, vanilla ice cream, Amaretto & biscotti

11

PROSECCO POACHED PEACH & MANGO ICE CREAM
candy macadamia tart, raspberry

12

MOUSSE AU CHOCOLATE & STRAWBERRY
shaved pineapple, passionfruit 12

CHOCOLATE CHIP COOKIES & MILK
baked to order, please allow 10 minutes

11

14

APEROL SPRITZ
Aperol, sparkling wine, soda

ESPRESSO MARTINI
Vodka, Kahlua, Liquor 43,
Coffee

ENDLESS SUMMER G&T
Four Pillars Gin, Elderflower liquor,
mint, tonic

GRAIN STORE’S BLOODY MARY
Vodka, spices, tomato juice

TWO FREE-RANGE EGGS
served on sourdough 11

21

spinach, broccoli, semi dried tomatoes, fetta, pinenuts

Cocktails

Sides
Dry cured bacon
Roasted roma tomatoes
Buttered mushrooms
Wilted spinach
Crispy halloumi 5
Avocado
Grilled chorizo
Gruyere potato rösti
Sweet corn fritter
Chipotle cheese croquette
House smoked salmon 6
Polenta chips, truffled pecorino
House fries, chipotle aioli
Radicchio, cucumber, sherry vinaigrette
Avocado & pecorino slaw 8
Grilled cauliflower, herb sauce,
sesame aioli, pomegranate 9
Broccolini, lemon ricotta,
chilli & garlic, sesame 9
gluten free bread and
gluten free fruit bread available

Thank you for your patronage, we would appreciate no alterations to the menu during our peak weekend trade.
For group bookings over 4 people, no split bills please. Thank you for your understanding.

