
V = VEGETARIAN  |   GF = GLUTEN FREE  |   NOT ALL INGREDIENTS ARE LISTED, PLEASE ASK FOR ASSISTANCE IF REQUIRED
MANAGEMENT DOES NOT GUARANTEE MEALS ARE WITHOUT TRACES OF ALLERGY ITEMS 

CREDIT TRANSACTIONS INCUR A 1% SURCHARGE  |   PUBLIC HOLIDAYS INCUR A 15% SURCHARGE

brunch

BRUNCH M ENU HOURS 
SAT U R DAY  +  S U N DAY

WEEKEN D BRUNCH

KIDS WAFFLES	 12.0
MAPLE SYRUP, VANILLA ICE CREAM 

CROISSANT	 12.0
LEG HAM, SWISS CHEESE

HOUSE MADE GRANOLA BOWL V	 16.0
FRESH FRUIT, YOGHURT, SPICED HONEY

ALMA BREKKIE BURGER	 18.0
BACON, CHEESE, EGG, TOMATO CHUTNEY

ROASTED FIELD MUSHROOMS V	 20.0
CITRUS RICOTTA, TARRAGON + LEMON PESTO, TWO POACHED EGGS, SOURDOUGH

SMASHED AVOCADO V	 20.0
BEETROOT TABOULI,  TWO POACHED EGGS, LIME, SOURDOUGH

EGGS FLORENTINE V	 16.0
WILTED GARLIC SPINACH, TWO POACHED EGGS, HOLLANDAISE, SOURDOUGH
- ADD LEG HAM	 +4.0
- ADD BACON	 +6.0
- ADD SMOKED SALMON	 +6.0

BACON + EGGS	 20.0
POACHED, SCRAMBLED OR FRIED EGGS, SOURDOUGH, KIMCHI BAKED BEANS

CHICKEN CAESAR WRAP	 20.0
CHARGRILLED CHICKEN, COS, PARMESAN, BACON, CAESAR DRESSING

CRISPY BARRAMUNDI SALAD	 24.0
SMASHED CUCUMBER, MINT, SPRING ONION, CHILLI,  SESAME, 
BEAN SHOOTS, LIME

1 0A M  -  1 2 P M

BRUNCH ADDITIONS

HASH BROWN 	 +4.0 

LEG HAM	 +4.0

AVOCADO 	 +6.0

BACON 	 +6.0

SMOKED SALMON 	 +6.0


