
Bottomless Brunch
PLATTER

PIZZA

Mini prawn and avocado brioche, Semillon and lime aioli (M) 

Garlic and thyme chicken souvlaki skewers,  minted yoghurt dressing (GF) 

Corn, pumpkin and capsicum fritters, avocado mousse, feta, thyme (GF, V) 

Locally sourced toasted sourdough, house-made bruschetta (V) 

Chocolate-dipped strawberries (GF, V) 

Each person picks 1 pizza from the following options:
Garden fresh rocket, prosciutto, fig, vincotto and parmesan 

Burrata, spring tomatoes, home-grown basil and balsamic glaze (V) 

Tiger prawns, fire-roasted peppers, Persian feta and wilted baby spinach (M)

Garden fresh rocket, pesto chicken and Binnorie Dairy double brie 

DRINKS
Wines
White

Red

Sparking

Non-alcoholic
Soft Drinks

Coffee

Tea

Cocktail Jugs $30 Each
Limoncello Spritz

Strawberry Mojito

Sangria Spritz

M = Mixed Origin Seafood | V = Vegetarian 
 GF = Gluten Free
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