
Chilled Breakfast
Morning Fruit Salad              8/14                          Get Up and Granola                 9/16
selection of fresh seasonal fruits,                                                                caramelized oats and grains, sultana, figs, 
dressed with lemon myrtle syrup                                                                apricots served with natural yoghurt - V 

Chia Seed Pudding                 9/18 
 served with koshaf - V

Chorizo & Tomato
Field Mushroom & Tomato

Hot Breakfast 
Buttermilk Pancakes                 23
berries compote, banana, berries, granola

Mighty Muffin                    20
chicken & herb sausage patty, smoked bacon,
 fried egg, American cheese, barbecue sauce, 
sourdough muffin

Eggs Benedict                        24
choice of hot smoked ocean trout, 
ham or spinach served on an a English muffin 
with two poached eggs, miso hollandaise

Eggs Your Way                      21
2 free range eggs cooked your way served with sautéed
spinach & choice of toast

Avo & Tomato                         24
crushed avocado, cherry tomato & basil, kale, dukkah
with soy linseed toast, poached egg

Omelette                               25

 

Green Eggs & Ham on Hash Browns   24
smashed eggs tossed through gremolata
emulsion, smoked leg ham, with hash browns

Chickpea and Cabbage Fritters             26
muhammara, salted cabbage salsa, 
ricotta, poached egg - V 

Porter House Breakfast                   32
chicken & herb sausage, bacon, 2 eggs your way, 
in housemade hash brown, baked beans, roast
tomato, field mushroom

                                                                                                           

Extra                                   7each
chicken & herb sausage
bacon rasher
hash brown
roast tomatoes
field mushroom
house baked beans
avocado
sautéed spinach
smoked ham
2 free range eggs
chorizo

Menu items are subject to change due to the seasonality of fresh local produce. For any dietary requirements, please consult your waiter for alternative options. 
A surcharge of 10% applies on Weekend. A surcharge of 15% applies on Public Holidays.  1.4% surcharge for all card payments is applicable. 



Porter House Juices
Apple Blossom        $8

apple, cucumber, spinach, kale, honeydew

Mellow Beets       $8
beets, blueberry, apple, kale, lemon, cardamom

Tropical Spice        $8
carrot, ginger, anise, orange, tropical fruits

Smoothies
Mix Berries      $11
berries, milk, yoghurt, honey 

Banana          $11
banana, milk, yoghurt, honey

Mango         $11
mango, milk, yoghurt, honey

Juice
Orange      $7

Pineapple   $7

Apple     $7

Caramel
Hazelnut
Vanilla

Barista made Coffee 
Espresso, Long Black
Latte, Cappuccino, Flat-white
Mocha, Piccolo, Macchiato
Chai Latte

Matcha Latte

Syrup:

Large
Extra Shot, Decaf

Almond, Soy, Oat, Lactose Free

Hot Chocolate

Babychino

Iced:
Coffee
Mocha
Chai Latte
Matcha Latte 
Long Black

T2 Teas
English Breakfast, Chamomile
Earl Grey, Green, Peppermint
Chai Tea
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Menu items are subject to change due to the seasonality of fresh local produce. For any dietary requirements, please consult your waiter for alternative options. 
A surcharge of 10% applies on Weekend. A surcharge of 15% applies on Public Holidays.  1.4% surcharge for all card payments is applicable. 


