
Potato pom-pom’s with béarnaise and salsa verde

Smoked salmon and beetroot quiche
Goats cured, Sherry vinegar and caramelised onion gel

Crispy flatbread, black bean hummus, dukkah

A SELECTION OF OPEN BAGELS

the art of brunch
$79 per person

Burnt butter, pumpkin spread, McClure’s pickle
Smashed avocado, sugar cured cherry tomatoes, smoked bacon

potato Pom-pom

little tarts

flatbread

something sweet

Banana bread with bacon, maple and pretzel salsa
Mini doughnuts, spiced sugar, raspberry sauce

*Menu is subject to change.


