
 
All food items are prepared in the same kitchen. 

Whilst all reasonable efforts are taken to accommodate individual guest's dietary needs, we cannot guarantee our food will be 100% allergen-
free. Selected dishes can be prepared without the addition of known allergens and intolerances, however, we cannot guarantee traces will not

remain. Please alert our staff with any specific dietary requirements.

BREAKFAST MENU

Selection Of Housemade Breads
House Cultured Butter | Bicheno Fruit Condements | Wild Hive Honey 

Wild Hive Honey And Y hog urt Pannacotta
Black Sesame Crumble | Berries 

Oat And Almond Porridge
Bicheno Berry Compote | Maple Syrup 

Buttermilk Pancakes
Poached Rhubarb | Whipped Marscapone | Elderflower Anglaise 

Kunzea Smoked Ocean Trout
Fennel And Apple Remoulade | Fine Herbs | Sourdough

Spannercrab Omelette
Caviar Butter Sauce | Chives | Shiso

 Eggs  Your  Way

SIDES
Pigeon Whole Sourdough | Smoked Bacon | Pork Sausage
Mushrooms | Avocado | Tomato | Spinach | Tongola  Goats Curd
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