BREAKFAST MENU

’
g AVAILABLE 7 DAYS A WEEK
8:00AM - 11:30AM

Banana bread
Sweetened Mascarpone, pear & rosemary, hazelnut brittle

Ricotta Crepe
Whipped ricotta with candied orange, Nutella, strawberries, mandarin sherbet

Granola ‘Fatto in Casa’
Coconut & vanilla yoghurt, berry ‘composta’, toasted coconut, pistachio, berries

Pastries
Please ask your server or see our cabinet for a selection of freshly baked pastries.

Sourdough toast from ‘Baked for Sofia’
Toast comes with butter and a choice of one spread
Pic’s Australian peanut butter, Nutella, Vegemite or Cunliffe & Waters raspberry jam

Poached, Scrambled or Fried eggs on sourdough

Brioche Bun
Panini with mushroom, confit garlic, Fior di Latte, spinach, Calabrian chilli, Kewpie

or
Panini with bacon, egg, Provolone cheese, semi-dried tomato & almond relish, Kewpie

Bruschetta (2)
Smoked salmon, capers, red onion, pickles, horseradish creme, tomato relish, herbs

or
All sorts of Autumnal mushrooms, Stracciatella cheese, Reggiano wafers, vino cotto

Sicilian Scramble
Gently folded eggs with Roma tomatoes & crispy chilli, olives, basil,
Pecorino DOP on ‘Baked for Sofia" Sourdough toast

Wagyu meatballs
Smashed in a rich San Marzano tomato sugo with basil, buffalo Mozzarella, Frantoio oil
Served with bruschetta for mopping up

Crab Florentine
Picked spanner crab meat, English muffin, two poached eggs, Romesco sauce,
wilted spinach and hollandaise sauce

Smashed Avocado
Jerusalem bagel, Merideth soft goat's feta, beetroot relish, seeds, red vein sorrel

The ‘Mighty Marnong’ Breakfast
Two eggs, bacon, pork & fennel sausage, mushrooms, Roma tomatoes, hashbrowns.
(Served on ‘Baked for Sofia’ sourdough)

Extras
Bacon / smoked salmon $§7 Hashbrown / Hollandaise sauce
Avocado / mushrooms $6 Tomato & red pepper relish

Extra egg / spinach / sourdough (1)
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