PH I VE

TRADITIONAL BREAKFAS

GRAN-HOLA (V) 20

A scrumptious mix of super grains, cranberries,
crunchy nuts, topped with red wine poached pear,
fresh fruit, sweetened Greek yoghurt and mixed berry
compote. Add milk | 2

CORN FRITTERS (GF, V) AS PRICED

All-time favourite. Two extra-tasty Corn and Herb
Fritters served with marinated grilled tomato,
homemade capsicum-and-tomato relish, and your
choice of:

Avocado |27
Bacon | 27
Smoked salmon | 30

Add anegg|3ortwo |6

BRUSCHETTA (GFR, V) AS PRICED
Toasted sourdough bread with guacamole, a mix of
cherry tomatoes, basil, and pesto. Order it with either:
H&oumi

Poached eggs | 27

Smoked salmon | 30

Topped with rocket and a drizzle of balsamic reduction.

MUSHROOM OMELETTE (GFR, V) 26
An open omelette topped with homemade tomato
salsa, mushrooms, diced tomato, mozzarella cheese
& baby spinach, served with toasted bread.

A IE TRADITIONAL (GER) 27

Eggs of your liking (poached, fried, scrambled),
rashers of premium bacon, grilled marinated tomato
and buttered toasted sourdough.

JUST A BITE (GFR) 15
Eggs as you like (poached, fried, scrambled) with
buttered sourdough toast.

BREAKFAST BURGER 20
A warm milk bun with premium bacon, two fried
eggs, melted tasty cheese and our house sauce
served with potato chips.

EGGS BENEDICT (GFR) AS PRICED
Open milk bun with wilted spinach and perfectly
poached eggs topped with hollandaise sauce and
served with cherry tomatoes and rocket.

Avocado | 27

Bacon |27

Smoked salmon | 30

OUR CHEF’S INSPIRED BREAKFA

SWEET POTATO OMELETTE (GFR) 26
An open omelette with crispy sweet potato, baby
spinach, feta cheese drizzled with coriander oil,
served with toasted bread.

HUEVOS RANCHEROS (GFR, V) 25

Crowd'’s favourite. Slightly spicy sauce of red peppers,
onions, fresh herbs, and tomatoes simmered ‘till thick and
used to nest eggs, ricotta cheese and croutons.

Cooked and served in a sizzling cast iron skillet with
toasted bread.

Add Chorizo & potato | 8 8 or Haloumi | 6

COLOMBIANO (GF, V) 26

Our newest addition to the menu. Colombian flat
corn bread topped with sofrito of red beans, a fried
egg, tomato-and-onion salsa drizzled with capsicum
sauce. Choice of sliced Avocado or Chorizo

CREPE OF SCRAMBLED EGGS (GFR, V) 26

A light and thin crepe filled with our traditional mix of
scrambled eggs, chopped tomato and shallots;
topped with hollandaise sauce and served with
sautéed mushrooms.

ADDS-ON,

Guacamole, haloumi, bacon,

sauteed mushrooms, potato chips | 6 each
Grilled tomato, sliced avocado,

wilted spinach, red beans | 5 each
Hash brown, egg, slice of toast | 3 each
Smoked Salmon, Spanish chorizo |7

includes babyccino - milk or bottled juice

Cheese omelette & hash brown (GF) OR

Bacon and egg burger OR

Tomato & cheese toasty OR

Pancake with banana, maple syrup and ice-cream
(GFR) OR

Pancake with Nutella, strawberries, and ice-cream
(GFR)

V= vegetarian GF= gluten free
GFR = gluten free by request (surcharge may apply)



SOUTH AMERICAN

H1VE

SWEET MORNING
WAFFLES Single | 14 - Double | 20

Sugar and cinnamon Belgian waffle (or two) topped as
you like:

» Strawberry & chocolate

* Banana & maple syrup

¢ Mapled-glazed walnuts & caramel

* Dulce de leche and coconut

MM priced

Two freshly made sweet crepes filled as you choose:
¢ Poached pear, cognac-soaked raisins,

caramel | 20

¢ Ricotta & mixed berries | 20

Nutella & strawberry | 20

¢ Dulce de leche, banana & coconut | 20

* Lemon & sugar | 15

PANCAKE &\ _As priced

A stack of two fluffy pancakes with your choice of
topping:
* Mixed berry compote &ricotta | 20
¢ Nutella & strawberry | 20
* Banana and maple syrup | 20
e Butter and maple syrup | 16 Add
bacon| 6

[15
* Lemon tart served with berry coulis
« Sticky fig & walnut pudding with caramel
¢ Orange citrus syrup cake (GF), berry compote

I [O1:{MU{FNE As priced

* Daily baked scones (2 per serve)
* Plain with house crafted jam & cream |
9
» Date & butter [12
¢ Portuguese tart|9
e Banana & blueberry bread | 8

All waffles, crepes, cakes, and pancakes are served
with whipped cream or vanilla ice-cream. If you prefer
to have both add | 4

= [OJ MBIV LIS - Serving Belaroma Coffee

Espresso, Macchiato |4
Cappuccino, Flat white, Latte |5
Long Black, Piccolo |5
Mocha, Vienna |6
Hot chocolate, Chai |6
Large, Extra shot, Decaf |1.50
Other milks / Flavouring |1
Affogato 19
With liquor |18
Tea pot |6

English Breakfast - Earl Grey
Forest Berries - Camomile
Lemon & Ginger - Green

Peppermint
Extra Bag [1
COLD DRINKS
Milkshake |9
Smoothies |10
Spiders |19
Iced Tea |7
Soft drinks |6
Bottle juice |5

Fresh Juice - Orange, pineapple or
mixed  Small|7-Large |10

Lemon Lime Bitters |19
Sparkling water 330ml|6-1Lt]|12
Ice drinks (with Ice) — latte, black |7
Ice drinks (with ice cream & cream) |10

Coffee, Chocolate, Lime
Strawberry, Caramel

We love to have you here with us

We are proud of the flavours of our culture and
want to share them with you. Always prepared
with the passion and love that Chef Sonia puts

into everything she makes.

BUEN APETITO - GRACIAS POR SU VISITA
REGRESE PRONTO!



