
MARGHERITA PIZZA 20
Napoli sauce with mozzarella and oregano 
Add any 3 toppings for 6 
(ham, mushrooms, olives, pineapple, red 
onion) 

VEGETABLE GYOZA 18
Japanese fried vegetable dumplings served 
with ginger, sesame and spring onion soy 
sauce

KOREAN FRIED CHICKEN 25
with pickled turnip, spring onion, roast 
sesame and peanut with chilli paste 

SALT & PEPPER CALAMARI 26
truffled sweet corn jus, green pea mash, 
crispy prosciutto and salmon pearls

SOUP OF THE DAY 18
Chef's soup of the day, served with crusty 
sourdough bread and baby herbs 

SEASONED POTATO WEDGES 10
served with sour cream and sweet chilli

SMOKEY PAPRIKA FRIES 10
served with ketchup and mayo 

SMALL BITES
Daily 6:00PM – 9:00PM 

CONTINENTAL BAKERY 18
croissant with assorted Danish, mini muffin 
and berry almond friand

HOT CAKES 18
maple syrup, berry coulis, icing sugar and 
whipped cream

POACHED EGGS 22
smashed avocado and spinach on sourdough 
toast with hollandaise

BIG BREAKFAST 26
chargrilled bacon, scrambled egg, mushroom, 
chicken sausage, tomato with hash brown 
and toasted sourdough

ENHANCE YOUR BREAFAST 15

Add to your above selection;  fruit and nut 
bircher muesli with banana and honey,  fruit 
plate, natural Greek yogurt and berry 
compote, fresh orange juice and your choice 
of tea or coffee

SIDES 5 each
Bacon
Mushroom
Spinach
Hash Brown
Grilled tomato
Avocado

Please contact our guest service centre by dialling #9 for any special menu requests. 
Please note all menu items are subject to availability.  All condiments available on request.

BREAKFAST 
Monday to Sunday 
6:30AM–10:30AM

IN ROOM DINING MENU



SPAGHETTI BOLOGNESE 14

SPAGHETTI NAPOLITAINE 12
with Italian tomato sauce 

CRUNCHY MUNCHY CHICKEN NUGGETS 12
served with chips 

KRISPY FISH FINGERS 12
served with chips

SIDES 9 each 
Broccolini, toasted almonds and crumbled 
feta cheese
Mashed Potato 
Smokey Paprika Fries 
Potato Wedges 
Parmesan & rocket salad, balsamic, apple and 
walnut 

KIDS MENU
Daily 6:00PM – 9:00PM

DINNER
Daily 6:00PM – 9:00PM

FISH OF THE DAY 38
orange carrot puree, broccolini, parmesan 
potato with a Vin blanc sauce [GF]

CHICKEN PARMA 30
with prosciutto, kale pesto, spicy tomato 
ragout, mozzarella and jarlsberg cheese, 
served with smoky paprika fries 

BEEF TENDERLOIN 220GM 52
grilled sweet potato, confit shallots, 
broccolini, oyster mushroom and whiskey jus 
[GF]

MUSHROOM RISOTTO 32
Shitake, button, enoki and truffle mushroom 
with cream fraiche [V, GF]

CHICKEN BREAST 36
parsnip puree, lentil beans, sautéed seasonal 
vegetables w/spicy teriyaki

BACON CHEESE BURGER 28
melted cheddar, charred bacon, iceberg 
lettuce, aioli on brioche [GF option available]

CAESAR SALAD WITH CHICKEN 24
baby romaine, anchovies, crispy Parma ham 
and poached egg [V option available]

SOFT CENTERED CHOCOLATE PUDDING 18
wild berry compote, honeycomb and ice 
cream

CHEF’S SELECTION OF ICE CREAM 7

VICTORIAN CHEESE PLATTER 
24 for 120g or 36 for 240g
quince, crackers & fruit

DESSERT

IN ROOM DINING MENU

[GF] Gluten free
[V] Vegetarian

Please contact our guest service centre by dialling #9 for any special menu requests. 
Please note all menu items are subject to availability.  All condiments available on request.


