Holiday Inn

— BY IHG —

MELBOURNE
BOURKE STREET MALL




HELLO DAY.

HELLO FLAVOUR!

COLD

SEASONAL FRUIT PLATE | $18

a mixture of fresh & locally sourced fruit (GF, VE)

CONTINENTAL BOARD | $26

an assortment of artisan cheese, small goods,
and Cobb Lane sourdough (GFO)

BAKER'S BASKET | $14
an assortment of freshly baked danishes,
muffins, and croissants

TOAST SELECTION | $12

your choice of multi grain or wholemeal

With: butter, jams, peanut butter, vegemite, or
nutella (GFO)

CEREALS | $12

handmade granola, Special K, toasted muesli,
Weetbix, Cornflakes, or Rice Bubbles (GFO)

BIRCHER MUESLI | $16

rolled oats, dried fruits, honey, apple juice,
yoghurt

CHIA PUDDING | $16

acai, maple syrup, coconut milk (DF, GF, VE)

DRINKS

HOT

EGGS ON TOAST | $16
your choice of fried, poached, or scrambled
eggs served on toasted sourdough (GFO)

EGGS BENEDICT | $24
toasted muffin, ham & hollandaise sauce
(GFO, VO)

THREE EGGC OMELETTE | $24

your choice of fillings: bacon bits, tomato,
cheese, spinach, mushroom, onion or chilli
flakes (GFO, VO)

BREAKFAST BURGER | $22
with egg, bacon, cheese & avocado burger
(GFO, VO)

EXTRAS | $6

avocado / bacon / smoked salmon (A) /
hash brown /tomato / thyme roasted
mushroom / chicken chipolata

COFFEES | $5

Flat White / Latte / Cappuccino / Long
Black / Piccolo Macchiato / Mocha / Hot
Chocolate / Decaf available

TEAS | $5

English Breakfast /Jasmine Green Tea /
Peppermint/ Lively Lime & Orange Fusion /
Chamomile / Earl Grey

PLEASE SCAN TO ORDER

V = vegetarian | VO = vegetarian option | VE = vegan | GF = gluten free | GFO = gluten free option
A Australian seafood | I: imported seafood

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before
placing your order, please inform a member of the team if anyone in your party has a food allergy.
Prices include VAT at 20%.



HELLO TO

EVERY LAST BITE

ALL DAY

WARM MARINATED OLIVES | $12
chilli, orange, rosemary, fennel seeds (GF, VE)

ROASTED TOMATO SOUP | $15
house baked focaccia (V, GFO)

CHICKEN KARAAGE | $16
Japanese curry mayonnaise

VEGETABLE SPRING ROLLS | $16
sweet chilli sauce (V)

SHARED LANEWAYS BOARD | $36

hand crafted charcuterie, farmhouse cheese,
chicken liver parfait, pickles & preserves (GFO)

CAESAR SALAD | $24

cos hearts, crisp bacon, parmesan, anchovy
dressing - add chicken + 5 (VO, GFO)

TOASTED CHICKEN SANDWICH | $28

sourdough sandwich, chicken, avocado, cos
hearts & potato crisps

VEGETARIAN POKE BOWL | $24
brown rice, pickles, greens, avocado, nori &
toasted sesame (V)

MARGHERITA PIZZA | $22

that's A ‘more mozzarella, vine ripened tomato
& basil

GRILLED WAGYU BEEF BURGER | $28

gruyere cheese, streaky bacon, pickles, served
with fries (GFO)

PLANT-BASED BURGER | $30
vegan cheese, lettuce, pickles, tomato & relish (V)

FRIED FLAKE | $32
mixed leaf salad, fries, tartare sauce (A, GFO)

LINGUINI PASTA | $32
prawns, chilli, cherry tomato, flat leaf parsley (A, GFO)

STEAK FRITES | $48
café de Paris butter, fries, Dijon mustard (GF)

SIDES

FRIES | $12
aioli (V)

MIXED LEAF SALAD | $12
tomato, cucumber, red onion (V)

STEAMED BROCCOLINI | $12
garlic, almonds, shallots (V)

DESSERT

SOFT CENTRED CHOCOLATE PUDDING | $18
summer berries, raspberry sorbet

GELATO PAPA'S CHOC TOP | $14
salted caramel or raspberry sorbet (VE)

FRUIT PLATE | $16
seasonal fruit, locally sourced from Queen Victoria
Market

CHEESE SELECTION | $32
3 Victorian cheeses, quince jam (GFO)

OVERNIGHT 110om-6z0mm

BEEF LASAGNA | $24
bolognese sauce, parmesan cheese

CHEESE & TOMATO TOASTIE | $20
served with potato crisps

MARGHERITA PIZZA | $22
that's A ‘'more mozzarella, vine ripened tomato &
basil

TOASTED CHICKEN SANDWICH | $28
avocado, cos hearts & potato crisps (GFO)

CHEESE SELECTION | $32
3 Victorian cheeses, quince jam (GFO)

GELATO PAPA'S CHOC TOP | $14
salted caramel or raspberry sorbet (VE)

PLEASE SCAN TO ORDER

V = vegetarian | VO = vegetarian option | VE = vegan | GF = gluten free | GFO = gluten free option
A: Australian seafood | I: imported seafood

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before
placing your order, please inform a member of the team if anyone in your party has a food allergy.

Prices include VAT at 20%.
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	Japanese curry mayonnaise
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