
D R I N K S

COFFEE – $4
Espresso / Cappuccino / Flat White / 

Latte / Long Black / Piccolo 
 · · · ·

TEA – $4 
English Breakfast, Chamomile, Earl Grey, 

Green, Lemongrass & Ginger, 
Peppermint

· · · ·
ICED COFFEE – $5

· · · ·
HOT CHOCOLATE – $4

· · · ·
SOFT DRINK /  JUICE – $5

Breakfast Mon – Fri
Sat – Sun

6:30 – 11:00
7:00 – 10:30

Buffet Mon – Fri
Sat – Sun

6:30 – 10:00
7:00 – 10:30

Lunch Mon – Fri 12:00 – 15:00
Dinner Mon – Thurs

Fri – Sat
17:00 – 21:00
17:00 – 21:30

Happy Hour Mon – Sat 16:00 – 19:00

M A I N S
SMOKED SALMON ON RYE
Smoked salmon, poached eggs, sautéed baby kale, pomegranate, minted yoghurt 
on toasted rye

$20

TRADITIONAL OMELETTE
With your choice of 3 ingredients – 
Ham, cheese, onion, tomato, mushroom or spinach
Served with toasted sourdough with butter
(Additional ingredients $1 each)

$16

BREAKFAST BOWLS
Mixed Berries – fresh blueberries, raspberries, sunflower seeds, toasted 
almonds, honey, toasted granola with berry yoghurt

 
$16 

Bircher Muesli – assorted dried fruits and nuts, roasted coconut with honey 
yoghurt

$14

MEDITERRANEAN STYLE EGGS 
Poached eggs, za’atar, feta, grilled zucchini, spinach on toasted Turkish bread

$15

AVOCADO TOAST
Poached eggs, spinach, tomato and avocado on toasted Turkish bread

$14

EGGS YOUR WAY
Fried, poached or scrambled eggs
Served on toasted Turkish bread with butter

$8

BACON AND EGG ROLL
With rocket, tomato relish in a glazed milk bun

$8

SOURDOUGH TOAST WITH CHOICE OF SPREAD $5

RAISIN TOAST WITH BUTTER

Gluten free bread options available at no additional cost

$5

S I D E S
– Hash Browns
– Bacon
– Sausages
– Mushrooms
– Tomato

$4ea

To contact In-Room Dining, please dial ext. 356.  
A $5 service fee will apply to all In-Room Dining orders.

B U F F E T
PER PERSON $26

PER PERSON – IN HOUSE $24

CHILDREN
4–12 years

$13


