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BREAKFAST

Freshly Baked Croissant (V)
Freshly baked croissant, house made strawberry, lime and cracked pepper jam, elderflower cream

Autumn Fresh Fruit (V) (Vegan) (DF) (GF)
Fresh cut seasonal fruit, coconut yoghurt, shaved toasted coconut

Fresh Ricotta Bowl (V) (GF opt)
Whipped ricotta, poached pear, fig, citrus, local honey, pistachio, granola, sourdough

Banana Waffles (V)
House made banana waffles, caramel, fresh banana, mascarpone ice cream

Passion Fruit Panna Cotta (V)
Passion Fruit Panna Cotta with house made granola, macadamia, almonds, dried fruit and vanilla creme

Eggs Your Way (V) (GF opt) (DF opt)
Eggs cooked your way, toasted sourdough

Corn Fritter Breaky Burger (V) (DF opt)
House made buns, corn fritter, halloumi, fried egg, avocado salsa, caramelised onion, spinach, aioli, chipotle
relish, crispy potato and onion

add bacon

Corn Fritters (GF opt) (V) (DF) (Vegan opt)

Corn fritter, caramelised balsamic, avocado salsa, creme fraiche
1/2 serve - 1 fritter
add bacon
add mushrooms

Eggs Benedict (GF opt)

Poached eggs, English Muffin, baby spinach, pickled onion, chive hollandaise served, with your choice of :
Bacon
Mushrooms
Candied Salmon

Chilli Chorizo Scrambled Eggs (GF opt) (DF)
Scrambled eggs, popcorn chorizo, house made chilli jam, fresh rocket, toasted sourdough

Roasted Mushrooms (DF) (V) (GF opt) (Vegan opt)
Herb and wine roasted mushrooms, hummus, tomatoes, balsamic reduction, dukkah, toasted sourdough,
poached eggs

Savoury French Toast
Brioche, parmesan cheese, roasted cherry tomato, avocado, chorizo, Mexican hollandaise, coriander

Avocado on Toast (V) (GF opt)
Avocado, beetroot hummus, whipped feta, heirloom tomatoes, baby greens, toasted sourdough

Bubbly Breakfast (V) (DF) (GF opt)

Toasted sourdough, poached eggs, spinach, candied beetroot, mushroom, tomatoes,
crispy potato and onion, avocado, hummus

Glass of Pink Blush or Cuvee

Glass of Prosecco

ADD A LITTLE SOMETHING EXTRA TO YOUR BREAKY Herb & wine mushrooms 55

Gluten free toast 2.5 Tomatoes . Bacon 55
Egg 2.5 Spinach . Candied Salmon 5.5
Toasted sourdough 2.5 Avocado . Sliced chorizo 5.5
Crispy potato and onion 3.5 Chive hollandaise . Halloumi 5.5

A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays




BEVERAGES

PETERSON HOUSE SPARKLING WINES
PINK BLUSH ROSE

CUVEE

PROSECCO

BREAKFAST COCKTAILS

PINEAPPLE MIMOSA- pineapple juice, sparkling wine, strawberry

MIMOSA - orange juice, sparkling wine

MANGO BELLINI - mango puree, sparkling wine

BLOODY MARY - vodka, tomato juice, salt, pepper, tabasco, worcestershire, lemon, celery
STRAWBERRY SPRITZ - Prosecco, lemon, strawberry, lemonade

ESPRESSO MARTINI - vodka, kahlua, espresso

MIDORI SPLASH - Vodka, Midori, pineapple juice, lemon juice, mint

BREAKFAST MOCKTAIL
PINEAPPLE PASSIONFRUIT SPRITZ - Pineapple. passion fruit, lemon, lemonade
PEACHY MOCKTAIL - Peach iced tea, strawberries, mint

COFFEE c/M JUICES
FLAT WHITE 5.5/6 ORANGE
CAPPUCCINO 5.5/6 APPLE
LATTE 5.5/6 PINEAPPLE
MOCHA 5.5/6 TOMATO
LONG BLACK 5.5/6 CRANBERRY
SHORT BLACK 4
MACCHIATO 4
PICCOLO LATTE 4.5 NOAH'S JUICE SMOOTHIES
MATCHA LATTE APPLE, NECTARINE, COCONUT WATER, PINEAPPLE, LIME
RED VELVET LATTE APPLE, WATERMELON, MINT
COCONUT MOCHA APPLE, BANANA, LYCHEE, MANGO
WHITE HOT CHOCOLATE APPLE, PEACH, KIWIFRUIT, MANGO, LIME
HOT CHOCOLATE APPLE, COCONUT WATER, GUANABANA, MANGO, PASSION FRUIT,
CINNAMON CHAI LATTE DRAGONFRUIT
VANILLA HONEY CHAI LATTE CRANBERRY, POMEGRANATE, BLUEBERRY PREBIOTIC
GINGER N SPICE CHAI LATTE
PISTACHIO LATTE
COLD BREW ICED LATTE/ ICED LONG BLACK . KOMBUCHA
RASPBERRY LEMONADE
GINGER LEMON
ICED COFFEE
ICED CHOCOLATE
ICED CARAMEL POPCORN ICED TEA
ICED TURKISH DELIGHT PEACH
ICED COOKIES & CREAM LEMON
ICED COCONUT MOCHA CUCUMBER & MINT
ICED RED VELVET
ICED WHITE CHOCOLATE
MILKSHAKES
VANILLA
MATCHA CHOCOLATE

ICED MATCHA STRAWBERRY
ICED STRAWBERRY MATCHA SALTED CARAMEL

ICED BLUEBERRY MATCHA
ICED WHITE CHOCOLATE MATCHA COLD FOAM

ICED PISTACHIO MATCHA ADD AS A TOPPER TO ANY ICED DRINKS
VANILLA

CARAMEL
SOY MILK | ALMOND MILK | OAT MILK | LACTOSE FREE COCONUT

EXTRA SHOT
DECAF
CARAMEL | VANILLA | HAZELNUT

PREMIUM LOOSE LEAF TEA

ENGLISH BREAKFAST

SUPREME EARL GREY

PEPPERMINT

SENCHA GREEN

CHAMOMILE

MALABAR CHAI (ON MILK) . A surcharge of 10% applies on Sundays and a surcharge of 15% applies on Public Holidays
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