qualia Long Pavilion breakfast — sample menu

continental

natural muesli with your choice of yogurt or milk (gfo)
seasonal fruit (gf, df, nf)

selection of pastries (gfo)

sautéed greens (v, gfo)
poached eqggs, herb ricotta, seeds, grains, lemon, rye toast

nasi goring (gf, df)
tiger prawns, jasmine rice, fried egg, sweet soy, lime

eggs benedict (gfo, nf)
english muffin, your choice of shaved ham or smoked salmon, spinach, poached eggs, hollandaise

eggs royale
honey seeded buttermilk bread, smoked salmon, asparagus, poached eggs, parsley

pain perdu (nf)
classic french toast with bacon and a qualia twist

comte and chive omelette (v, gf, nf)
heirloom tomato, shaved prosciutto, lemon, basil

63° crispy slow cooked egg (v, nf)
panko crumbed eggs, potato rosti, wild mushrooms, wilted kale and créme fraiche

australian (gfo, nf, df)
eggs your way, smoked bacon, roasted tomato, portobello mushrooms, spinach, sourdough

fresh juices
your choice of orange, watermelon, green, tropical, grapefruit, pineapple

tea

T2
english breakfast , earl grey, darjeeling, china jasmine, sencha, chai, lemongrass and ginger,
peppermint, chamomile

coffee

espresso di manfredi - chiaro
flat white, cappuccino, café latte, short black, long black or macchiato

milk lab

soy, almond, oat, coconut, lactose free

Sample menu only, subject to change.

v — vegetarian gf — gluten free gfo - gluten free option df — dairy free nf — nut free



