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S A L A D S  &  S I D E S
Quinoa beetroot, Feta cheese, 
pomegranate, avocado, mix seeds

Buckwheat noodle shiitake mushroom, 
sesame seeds, broccoli

Marcel organic Bayonne ham,
Appenzeller cheese, chickpeas,red capsicum

Caesar kale, grilled chicken, organic
Bayonne ham, organic poached egg, 
croutons, aged parmesan

Ravioles de Royans French dumpling
pasta fi lled with Tête deMoine cheese

Goat cheese croquettezucchini 
pesto (5pcs)  

Homemade fries truffl e mayonnaise

—

O U R  AMAZING 

F R E N C H  C H E E S E S

&  C O L D  C U T S
Artisanal - daily arrivals

Marcel cheese check our 
daily selection!

18MTH organic Bayonne ham cured 
pork ham platter, semi-dry

½ Saucisson sec herb crusted pork 
dry sausage

Artisanal Coppa pork cold cut 
from Corsica
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S W E E T S  &  G R A I N S

Chia seed infused yogurt blueberry, 
mint, coconut milk, fresh mango

Chocolate cake homemade whipped
cream

Crème brûlée fresh passion fruit

Carrot cake, cinnamon, mascarpone 
cream cheese, pecan nuts,orange zests

Raspberries, vanilla cream custard, 
crumble, raspberry coulis

Orange confi t, cardamone soft cake

AFTERNOON MENU
FROM 4PM TO 5.30PM

CASH FREE ZONE
All prices are subject to 10% service charge and 7% GST
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