
with Soul Menu
Brunch

Croffle | Creamed Mocha Whip |
Fresh Berries | Espresso syrup | (V)

Avocado | Poached Egg | Pancetta | 
Good Parmesan | Kale | Focaccia | Pomegranate

Broccolini | Asparagus | Carrot & Ginger Puree | 
Poached Egg | Seeds | Quinoa | Fried Chickpeas

Haloumi Roll | Smashed Avo | Hahndorf Bacon | 
Brioche | Lady’s Relish | Kale

Golden Yoghurt | Poached Egg | Burnt Butter | 
Compressed Strawberries | Chia Seeds | Granola | 

Almond | Raisins

(V) Vegetarian



SPRITZES

Aperol Spritz
Aperol, prosecco, soda

Pink Hibiscus Spritz
Vodka, white wine, hibiscus, rhubarb, pomegranate, strawberry gum

Orange & Mandarin Spritz
Grainshaker vodka, grape, orange, mandarin, bitters

Ginger & Mango Spritz
Anther gin, ginger, mango, lemon myrtle

SPARKLING & ROSÉ

Edge of the World Sparkling Chardonnay Pinot Noir NV
Multi Regional, AUS

Edge of the World Rosé
Multi Regional, AUS

WHITE

Edge of the World Sauvignon Blanc
Multi Regional, AUS

RED

Edge of the World Shiraz Cab
Multi Regional, AUS

BEER

Hahn Super Dry

Great Northern

Drinks Menu
Bottomless Beverages - 11am - 1pm


