
ALL DAY MENU



ALL DAY MENU

A BIG BREAKFAST BUFFET

Cooked or Continental Breakfast with all the Trimmings
With freshly brewed coffee, tea, juices and a selection of homemade sweet or savoury muffins.
Served Monday to Friday 7am - 9am | Saturday to Sunday from 7.30am - 9.30am

DESSERTS 

Chef’s Apple Crumble 
Warm crumble with vanilla bean ice cream | 18      

Refreshing Sorbet Trio 
A selection of seasonal sorbets with dried berries and         
mango dust  | DF | GF | VG | 18 

Drowned Affogato 
Vanilla bean ice cream with frangelico liqueur | GF | 18  

Chocolate Mousse 
Gluten free sponge, raspberry gel meringue and caramel           
popcorn | GF | 18   

MENU NOTES:
GF – Gluten Friendly / DF – Dairy Free / V - Vegetarian / VG - Vegan
Room service is available, enjoy your meal in the comfort of your room for an additional $7 per order.
Our kitchen operates in an environment where gluten is present. While items are labelled GF, cross-contamination may occur. Menu 
items and pricing are subject to supplier availability and may change accordingly.

HOUSE-MADE CLASSICS 

Spaghetti and Meatballs 
Classic tomato sauce, finished with parmesan | 25 

Chicken Panini and Salad 
Flame grilled panini with caramelised onion and cheese | 24 
 
Lamb Rogan Josh 
Slow-cooked lamb curry served with truffle mash | GF | 36

Roasted Vegetable Medley                                                                         
Seasonal vegetables, candied walnuts, pickled onion, and 
citrus labneh | GF | V | VG optional | 26

Chicken Tikka Masala 
Aromatic curry served with steamed rice | DF | GF | 32

Tofu Tikka Masala 
Plant-based curry served with steamed rice | GF | V | 26 

Soup of the Day  
Served with house-baked bread roll and garlic butter | 18

   
FOR KIDS OPTIONS PLEASE ENQUIRE WITH OUR TEAM


