
SEASONAL VEGGIE PLATTER
Chef’s selection of raw farm vegetables,

aioli, house hummus, tomato relish

HOUSE FRENCH TOAST 
mixed berries

SMOKED SALMON PIZZA
stracciatella,frisée, pickled red onions,

capers, grilled lemon

STARTERS

ENTRÉES
IACONO FARM OMELET

chives & fontina cheese

FISH & CHIPS
cod fish loin, beer batter, malt vinegar,

tartar sauce, house fries

WOOD FIRE GRILLED SKIRT STEAK
chimichurri sauce

On the table:

GREEK YOGURT, GRANOLA & BERRIES
SWEET AND SPICY BACON

LULU’S SMASHED POTATOES

DESSERTS
The Lost Croissant Bread Pudding

Molten Chocolate Cake 
Petits Fours

FAMILY STYLE
$65pp

BRUNCH


