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Breakfast Menu

No modifications to breakfast menu

Free range fried egg, crisp bacon, confit cherry tomatoes, desiree potatoes, baguette 16

Eggs Benedict; poached free range eggs, hollandaise, Sonoma sourdough
Choice of; Crisp bacon or Tasmanian smoked salmon 16

Cinnamon French toast, poached pear compote, chocolate and honeycomb ice cream 16

Sous vide eggs, chilli tomato relish, seeded mustard mayonnaise, hollandaise, sourdough
soldiers 15

Brandy cured gravlax, beetroot relish, Yarra Valley goats chevre, toasted dark rye,
baby spinach 18

Scrambled eggs, chilli tomato relish, spring onions, spicy chorizo, Sonoma sourdough 15
Toasted spelt and almond muesli, honey yoghurt, berries 14
Sautéed mushroom bruschetta, Persian fetta, baby spinach, basil, aioli 15

Extras 4 each
Sautéed mushrooms, confit tomato, baby spinach, desiree potatoes, bacon,
smoked salmon
Beverages
Juice: cloudy apple, orange, tomato 4

T2 Pot leaf tea: English Breakfast, Earl Grey, Peppermint, Gunpowder Green,
Camomile, Red, Lemongrass and Ginger, Chai, China Jasmine 4.8

Belgium Hot Chocolate; White, Milk or Bittersweet dark 5
Range of espresso coffee (soy & extra shot add .50) 4.5
Chai Latte 4
San Pellegrino sparkling mineral water 500ml 6.5
Bloody Mary. Grey Goose vodka, tomato juice, Worcestershire sauce, tabasco 15
Espresso Martini: Espresso shot, vodka, Kahlua, Madagascar vanilla liqueur 15
NV Logan Weemala Brut Chardonnay Pinot Noir Central Ranges NSW 9

No split bills. 3% Surcharge on Diners and American Express. Menus are subject to change



