
B r e a k f a s t
Raspberry & Coconut Muffin

Freshly baked raspberry & coconut muffin (V, GF)

Granola Pot 
Coconut yoghurt, mango & passionfruit compote, topped with crunchy

granola (VE, GF)

Fruit Plate 
Fresh seasonal fruit (VE, GF)

Egg muffin 
GF English muffin, avocado & grilled tomato (VE, GF)

Thai Pesto Cracker
Chunky Thai pesto on a charcoal cracker (V,GF)

Arancini (VE)

Vegetable Dumpling 
with a sticky Matso’s ginger glaze (V,GF)

Zucchini Cutlets 
grilled with pepper leaf butter, served with a fresh cucumber & sprout

salad (V,GF)

Grilled Lemongrass Infused Chicken 
or halloumi grilled with a zesty chimichurri (VE,V,GF)

Mushroom Steak 
with turmeric mash, broccolini and a Spinifex reduction (V,GFO)

Gubinge Panna Cotta
Kakadu Plum & coconut panna cotta, wild berry coulis (VE, GF)

Coconut yoghurt, wild berry coulis (V,GF)

D e g u s t a t i o n


