
E S T . 2 0 0 0

 B R E A K F A S T
F A R M E R ' S  D A U G H T E R  ( G F O )
Truffle Mushrooms & Fresh Baby Spinach w/ Za'atar Avocado on Lightly Toasted

Multigrain w/ Pumpkin Smash & Roasted Pepitas. 19.9  ADD Fresh Chilli + 2

San Marzano Tomatoes, Warm Italian Olives, 

Charred Focaccia, Peperonata 17.5

T O M A T O  &  B A S I L  B R U S C H E T T A  ( G F O )
A Blend of Tomato, Onion & Garlic, 

w/ Basil & Balsamic Glaze 16.9

K I D S  M E N U
A V O C A D O  &  B A K E D  B E A N S  O N  T O A S T * ( G F O ) 1 2 . 9
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 Chef :- Bishal Bhandari
f

casual a'la carte dining at it's best

B R E A K F A S T
L U N C H

&  
D I N N E R

Gluten Free Toast Available +3

R E L I S H  T R A Y  ( G F O )

Please advise staff of any food allergies or

dietary requirements

 (GF)GLUTEN FREE

(GFO)GLUTEN FREE OPTIONAL

 (N)NUTS

Available Daily 8am-3pm

 S H A R E  P L A T E S

F I R E  R O A S T E D  C A P S I C U M  R I S O T T O  ( G F )

 P A S T A / R I S O T T O

Sweet Bell Peppers & Roasted Mushrooms, Tossed w/ Garlic & 

Yarra Valley Chardonnay in Arborio Rice 28.9

S I D E S

R I G A T O N I  V E R D U R A  ( G F O )
New Season Vegetables w/ Garlic & Onion, Tossed w/ Pasta Tubes

in Tomato Sugo 28.9

T H I C K  C U T  C H I P S  &  S E A  S A L T  1 0

M I X E D  L E A F  S A L A D  1 3 . 9
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S A U T E E D  V E G E T A B L E S  W /  T O A S T E D  A L M O N D S  ( N )  1 5

S A L A D

G O U R M E T  P I Z Z A

N A P O L I  &  N O T Z A R E L L A  P I Z Z A  ( G F O ) 1 9

Maple-Mustard Dressed Green Beans, Broccoli & Lemon Potatoes w/ Roasted Capsicum, 
Cherry Tomatoes & Red Onion on Minted Hummus. 29.9

I N S A L A T A  V E G A N O  ( G F )  

P I C A S S O  ( G F O )
Sundried Tomato Tapenade, Maple Pumpkin, Red Onion & Notzarella.

Finished w/ Rocket, Pear & Roasted Pepitas. 24.9

*Available Daily 8am-3pm

D E S S E R T
C A R A M E L  C R È M E  B A O  W O W  ( D F )   
Salted caramel gelato between fried bao-buns, 

dusted w/ cinnamon sugar. 17.9

( G F )

for children under 12


