
I N - RO OM  DI N I N G  M E N U

S U M M E R  2 0 2 5 - 2 6



S E T  B R E A K FA S T 
Av a i l a b l e  6 : 0 0 a m  t o  11: 0 0 a m

Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Australian Big Breakfast (NF, CD, P) 					         38 
Toasted sourdough, two free-range eggs, sautéed mushrooms, bacon, pork sausages, hash browns, 
baked beans, seasonal fruit
Choice of:
    Tea or Coffee; and
    Orange, Apple, or Pineapple Juice

American Breakfast (NF, CD, P)				                   38 
Pancakes with maple syrup, two free-range eggs, bacon, hash browns, seasonal fruit
Choice of:
    Tea or Coffee; and:
    Orange, Apple, or Pineapple Juice

Lifestyle Breakfast (CD, H, V) 					         38 
Two poached free-range eggs on toasted rye, avocado, slow roasted tomatoes, Bircher muesli, 
seasonal fruits and berries
Choice of
    Tea or Coffee; and:
    Orange, Apple, or Pineapple Juice

Continental Breakfast (CD, V) 					         32 
Granola, natural yoghurt, assorted pastries, seasonal fruit
Choice of
    Tea or Coffee; and:
    Orange, Apple, or Pineapple Juice

A N Y T I M E  P L AT E S 
Av a i l a b l e  24  h o u r s  a  d a y 

Poached Egg with Labneh and Grilled Pita (V, CD, CN) 					         28
Free-range poached eggs, labneh, chilli oil, dukkah, pistachio, dill 

Nourish Bowl (GF, NF, VG, H)					         28 
Roasted pumpkin, mushrooms, black rice, baby spinach, edamame, pickled carrot, furikake, 
yuzu-miso dressing
Add 
    Egg $3
    Grilled chicken $8
    Smoked salmon $9

I N - RO O M  DI N I N G  M E N U



Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

À  L A  C A R T E  B R E A K FA S T 
Av a i l a b l e  6 : 0 0 a m  t o  11: 0 0 a m

Three Free-Range Eggs Your Way (V, NF) 				                   18 
Scrambled, poached, sunny side-up, or over easy served with sourdough and truss cherry tomatoes

Three Free-Range Egg Omelette (NF, CD)				                    20 
Truss cherry tomatoes 
Choice of fillings: 
    Tomato, cheese, mushroom, ham, spinach, onion

Buttermilk Pancakes (CD)

Choice of:					      
    Blueberry, cranberry & chia seed compote, maple syrup (V)                                                                                                  24                                                                      
     Fried banana, bacon and maple syrup (P)                                                                                                                                28

Cinnamon Brioche French Toast (V, CD, NF) 				                   26
Brioche, rhubarb & red berry compote, maple syrup, cream

Homemade bircher Muesli (V, CD, H) 				                   19
Seasonal berries, dried fruit, seeds

Bacon & Egg Roll (CD, NF, P) 				                   19
Fried egg, bacon, Mozzarella cheese, chipotle aioli, tomato relish, arugula

Eggs Benedict		    				  
Two free-range poached eggs, English muffin, hollandaise, slow roasted tomato, arugula
    Classic: With sliced ham (NF, CD, P)				                      23
    Royale: With smoked salmon (NF, CD)					            27
    Florentine: With sautéed  spinach (NF, C, P)                                                                                                                                                   22

Assorted Cereals (V, CD) 				                   15
Choice of: 
    Granola, Weet-Bix, Corn Flakes, Coco Pops, Special K or Rice Bubbles

Toast Basket (V, CD) 				                     15
Choice of: 
    Rye, sourdough, multi grain, country white or wholewheat toast, with the choice of:
    Strawberry, raspberry, marmalade, local honey, peanut butter or Vegemite

Seasonal Fruit Plate (V, GF, NF, CD, H) 				                         18
Fresh fruit, seasonal berries, natural yoghurt

Additional Sides: 				              
Bacon $8                           Baked Beans $6	
Hash Browns $6                Smoked Salmon $9
Pork Sausages $6               Sautéed Spinach $6
Mushrooms $6



C H I L D R E N ’ S  B R E A K FA S T

Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill.  
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Two Free-Range Eggs Your Way (NF, CD) 					         14 
Poached, fried, boiled or scrambled
Choice of: 
    White, wholemeal or multigrain toast

Pancake Stack (NF, CD)

Choice of:					   
    Maple syrup and cream (V)					          15
    Bacon & fried banana, maple syrup (P)					          19
                                                                                                                                                  

French Toast (V, NF, CD) 					         16 
Seasonal berries, maple syrup, cream

Seasonal Fruit Plate (V, GF, NF, CD)					         14 
Fruit yoghurt

Assorted Cereals (CD, V) 			               	     15		
Choice of: 
    Granola, Weet-Bix, Corn Flakes, Coco Pops, Special K or Rice Bubbles

Toast Basket (CD, V) 					         15 
Choice of :
    Rye, sourdough, multi grain, country white or wholewheat toast, with the choice of:
    Strawberry, raspberry, marmalade, local honey, peanut butter or Vegemite

Pull-apart Garlic Loaf (V, CD, NF)	  15
Garlic butter, Parmesan, slow roasted garlic 

Boneless Korean Fried Chicken (NF, CD)	 24
Chicken thigh, gochujang glaze, shaved cucumber pickle, toasted sesame seeds

Bourbon & Cola Glazed Pork Ribs (DF, NF, GF)	 28
Mustard-pickled red cabbage, chives 

Coffin Bay Oysters (GF, NF, DF)                                                                                                                                                             7 each
Natural with lemon & mignonette 
                                                                                                        
Steak Cut Chips With Artisanal Salt (NF, DF)	 14
Choice of salt:   
    Olsson smoked red gum, native Australian plum, or flaky sea salt 

Atlantic Salmon Crudo (NF, DF, GF option)	 26 
Kohlrabi, Leche de Tigre, green herb oil, nori cracker

King Prawn Cocktail (DF, NF, GF option)	 35 
Marie rose sauce, avocado, iceberg lettuce, toasted baguette 

Fried Calamari (NF, CD)	 24 
Curry leaves, tom yum mayo, herb salad

Falafel & Hummus Salad (VG, NF, GF option)	 24 
Pickled red onion, Kalamata olives, cucumber, parsley & sumac salad, pomegranate molasses, grilled pita

E N T R É E  &  S M A L L  B I T E S 



Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

C O M F O R T  M E A L S 

Caesar Salad (NF, CD, P)	 30
Baby cos, anchovy fillets, bacon, croutons, Parmigiano Reggiano, poached egg         
Add: 
    Grilled Chicken $8 
    Smoked Salmon $9

Rich Tomato Soup (V, NF, CD, H)	 22
Sweet basil, South Australian extra virgin olive oil, charred sourdough

Nourish Bowl (GF, NF, VG, H)	 28
Roasted pumpkin, mushrooms, black rice, quinoa, spinach, edamame, pickled carrot, 
furikake, yuzu-miso dressing
Add:
    Egg (poached or fried) $3
    Grilled chicken $8
    Smoked salmon $9

Club Sandwich (NF, DF)	 28
Soft ciabatta, chicken, bacon, egg, tomato, lettuce, mayo, steak-cut chips

Fish & Chips (NF, CD)	 38
Beer battered snapper, steak-cut chips, lemon, mushy peas, homemade tartare sauce

Char-grilled Wagyu Cheese Burger (CD, NF)	 33
Milk bun, gherkin, sliced tomato, cheddar cheese, mixed lettuce, burger sauce, steak-cut chips
Add:
    Bacon $4
    Fried egg  $3

Fried Chicken Burger (NF, CD)	 30
Milk bun, battered chicken thigh, slaw, chili mayo, gherkin, steak-cut chips

Chicken Schnitzel (CD, NF)                                                                                              

Garden salad, steak-cut chips
Choice of:
    Gravy or Peppercorn Sauce	 32                                                                                                                          

    Parmigiana	 35                                                     

Spaghetti Aglio e Olio Peperoncino (V, CD, NF)	 29
South Australian extra virgin olive oil, garlic, 30-month aged Parmigiano Reggiano, chilli f lakes 
Add:
    Grilled chicken $8



Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

120-Day Grain Fed Angus Scotch Fillet (300gm) (NF, CD)                                                                   64
Celeriac purée, confit cherry tomato, with red wine jus or peppercorn sauce

Chermoula Lamb Back-Strap (220gm) (NF, DF)                                                                                                                             52                                                      
Pearl couscous ratatouille, sauteed green beans, red wine jus or peppercorn sauce

Australian Red Snapper (NF, DF, GF)                                                                                                                                                        48                                                     

Tomato and curry leaf compote, char-grilled cauliflower 

Duck Leg Confit (GF, DF, NF)                                                                                                                                                                           45                                                     

Parsnip purée, braised red cabbage, spiced citrus & duck jus

Harissa Spiced Cauliflower Steaks (VG, GF, NF)                                                                                                                                 29                                                  

Hummus, cucumber, parsley & sumac salad, South Australian extra virgin olive oil, pomegranate molasses

M A I N S 

Steak Cut Chips with Artisanal Salt (NF, DF)                                                                                         14
Choice of salt: 
    Olsson smoked red gum, native Australian plum, or flaky sea salt  

Grilled Fioretto Cauliflower (CD, V on request)                                                                                                                                      14                                                     
Anchovy cream, Parmigiano Reggiano

Charred Green Beans (GF, NF, DF, P, V on request)						      14                               

Crispy bacon crumb 

S I D E  DI S H E S 

Hot Croissant Bread Pudding (CD, CN)                                                                                                 20                                                              
Crème anglaise, almonds, vanilla ice cream

Tiramisu (CD, NF)                                                                                                                                   20 
Chocolate shards, cocoa powder, seasonal berries

Vegan Chocolate & Strawberries (VG, GF)                                                                                                                                           20                                  
Aquafava chocolate mousse, strawberries, fresh sweet basil

Apple & Rhubarb Crumble Tart (CD, CN, V)                                                                                                                                       20                               
Honey, baby apple, vanilla bean ice cream

Fresh Fruit Platter (GF, H, VG)                                                                                                          20                                  
Seasonal fruit and berries

Local Australian Cheese Platter (V, CD, CN)                                                                                                                                        35 
Onkaparinga Brie, Maffra Cheddar and Onkaparinga Blue, lavosh bark, baby pear, quince paste, 
smoked almond, muscatels, fresh fruit slices

D E S S E R T  



OV E R N I G H T  M E N U
S u n d a y  –  T h u r s d a y :  10  P M  –  6  A M  |  F r i d a y  a n d  S a t u r d a y :  11  P M  –  6  A M

Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Rich Tomato Soup (NF, V, CD, H) 				                    22 
Sweet basil, grilled sourdough

Bourbon and Cola Glazed Pork Ribs (NF, CD, P) 				                       28 
Mustard-pickled red cabbage

Caesar Salad (NF, CD, P) 				                     30
Baby cos, anchovy fillets, bacon, croutons, Parmigiano Reggiano, poached egg    

Wagyu Beef Cheese Burger (NF, CD) 				                     33
Milk bun, chargilled Wagyu beef patty, cheddar cheese, pickled onion, tomato, mixed lettuce, burger sauce, 
roasted baby potatoes  

Club Wrap (CD, P)				                   26 
Chicken, bacon, egg, tomato, mayo - served with garden salad 

Pressed Grilled Panini  				               
Garden Salad 
Choice of:
    Ham and Cheese (NF, CD, P)						      22
    Roasted Capsicum, eggplant, semi-dried tomato, goat cheese, pesto (V, CD, CN)                                                                                    22

Beef Lasagne (CD, NF)				                   30 
Pomodoro, Mozzarella, Parmigiano Reggiano

Butter Chicken (CD) 				                       32 
Served with green tomato chutney, papadum, flat bread and steamed Basmati rice

Harissa Spiced Cauliflower Steaks (VG, GF, NF) 				                     29 
Hummus, cucumber, parsley & sumac salad, South Australian extra virgin olive oil, pomegranate molasses

Tiramisu (CD, CN)				                    20
Chocolate shards, cocoa powder, seasonal berries

Vegan Chocolate Mousse & Strawberries (GF, VG)				                      20         
Aquavaba chocolate mousse, strawberries, fresh sweet basil

Fresh Fruit Platter (GF, VG, H)		                                                         20   
Seasonal fruit and berries

A N Y T I M E  P L AT E S 
Av a i l a b l e  24  h o u r s

Poached Egg with Labneh & Grilled Pita (CN, V, CD) 				                   28
Free-range poached eggs, labneh, chilli oil, dukkah, pistachio, dill 

Nourish Bowl (GF, NF, VG, CD) 				                     28
Roasted pumpkin, mushrooms, black rice, baby spinach, edamame, pickled carrot, furikake, 
yuzu-miso dressing



K I D S  M E N U
S u n d a y  -  T h u r s d a y  11: 0 0 A M  t o  10 : 0 0 P M ,  F r i d a y  &  S a t u r d a y  11: 0 0  A M  -  11: 0 0  P M

Please press the Room Service button to place your order. A $6 delivery fee will be added to your bill. 
Vegetarian (V), Vegan (VG), Dairy Free (DF), Gluten Free (GF), Contains Nuts (CN), Nuts Free (NF), Contains Dairy (CD), Healthy Option (H), Pork (P)

Tomato Soup (V, CD) 				                    14 
Basil, grilled sourdough 

Kids Caesar Salad (V, CD)				                      14 
Young cos, egg, parmesan, croutons
Add:     
    Grilled Chicken $5

Hummus Dips with Vegetables Crudités (VG, GF) 				                      12 
Hummus, carrot, cucumber, and cherry tomatoes 

S M A L L  B I T E S

Beef Lasagne (CD) 				                    16 
Tomato sauce, creamy mozzarella

Fish and Chips (NF)				                      18 
Battered flathead, chips, ketchup, lemon

Chicken Nuggets and Chips (NF) 				                       16 
Chips, ketchup

Beef Burger (CD, NF)                                                                                                                              16
Milk bun, lettuce, tomato, tomato sauce, mayo, served with steak-cut chips
Add:
    Cheese $3
    Bacon $4
    Egg $3

Club Wrap (P, NF)		                                       16
Chicken, bacon, egg, tomato, mayo, garden salad

B I G  A P P E T I T E S

Steak Cut Chips (V, NF) 				                    10 
Tomato sauce

Steamed Vegetables (VG, NF)				                   10

D E S S E R T

Chocolate or Vanilla Ice-cream with Berries & Chocolate Sauce (GF, CD)				         10 
 
Warm Chocolate Brownie (CD, NF, GF)				                    10 
Vanilla ice cream, berries

Fresh Fruit Platter (VG, GF, H)				                   10 
Seasonal fruit and berries 

A  B I T  E X T R A
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