
Toast • your choice of sourdough (v), soy & linseed (v), noni’s gluten free charcoal toast 
(gf, +2) with strawberry jam & butter (gf, v), or oomite & butter (v)

Overnight oats • soaked organic oats, manuka honey, raisins, berries, poppy seeds, 
blood orange jam (v, pb)

The Dean morning burger • bacon, fried egg, hash brown, cheddar, tomato relish, old 
bay mayo, milk bun

Swing easy eggs • scrambled, poached or fried on toast

Sunrise muesli • house toasted oats, berries, compote, coconut yoghurt, maple (v, pb)

Nancy bowl • seasonal fruit, berries, yoghurt, chia seeds (gf)

Avocado on toast • persian feta, heirloom tomatoes, super greens, citrus, sesame, 
pepita, seeds, EVOO (v) | add poached egg +4, smoked salmon +7, gluten free +4

Cloudy ricotta hotcake
chocolate soil, citrus gel

Sky’line • chorizo, bacon, mushrooms, beans, tomato, hashbrown, poached egg, 
buttered spinach, toast

Falafel bowl • falafel, poached eggs, roast pumpkin, quinoa, red cabbage, hummus, 
seeds (v, pb)

Pastries 
plain croissant 8 
gruyere cheese & ham croissant 9.5 
nutella croissant 8.5 
danish
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Extras 
mushroom 6.5, bacon 5, avocado 5, hashbrowns 6, tomatoes 4, salmon 7
poached eggs 4, chorizo 7

Please let our team know of any dietary requirements  or allergies | v (vegetarian) • pb (plant-based) • gf (gluten free) 
10% service charge on tables of 6 or more | 15% surcharge on public holidays | 1.5% surcharge on all card payments

“Destination A” rooms, please ask one of our friendly sta .

Co ee 
espresso 3.5 
black 3.5

alternative milks +0.5

Tea • 4.5 
tea drop english breakfast 
earl grey
peppermint
chamomile
green

Cold pressed juice • 7 
valencia orange
daily green
heartbeet

mimosa (from 10am) • 22 • cold pressed Valencia Orange juice mixed with sparkling wine


