
Morning

Sides

Balzanelli wood smoked bacon 7

Balzanelli Casalingo pork sausage 7

Slow roasted field mushroom 5

Blistered cherry tomatoes 6

House smoked Petuna salmon 7

Available daily from 7am – 10am

Hotel guests with a pre-purchased breakfast package – please select any breakfast item, one side and any coffee,  

tea or juice

Evening

Local Balzanelli Prosciutto, pickled peach, sourdough and Wallis olive 18

Artisan salumi plate with house pickles 18

Thinly shaved Ibérico ham and ALTO olive oil (30gm) 24

House smoked kingfish, carrot escabeche, rye toast 16

House marinated Ligurian olives, grilled bread 9

Available daily from 5pm – late

Mains

Orecchiette, pumpkin, Persian fetta, watercress and pumpkin seed oil (v) 26

Hand-cut spaghetti, local shellfish, cauliflower, citrus, chives and pangrattato 28

Pan-seared Mulloway, citrus roasted carrots, burned leek and cauliflower velouté (gf) 32

Roasted free range chicken, fennel soubise 32

Chargrilled short rib of Angus beef, faro, caramelised onion and winter vegetables 36

Roasted Li Sun King mushroom, millet, pickled garlic and charred spring onion (vg, gf) 24

Small Plates

Braised Wagyu oxtail, quince and parsnip 15

Trout gravlax, potato and caper salad, chive pancake 16

King prawns, rosemary, garlic and olive oil with grilled bread 18

Roasted heirloom carrots, ajo blanco, Noix de Jambon and rye crisps 16

The Braddon Merchant Experience (5pm – late) 70pp

A selection of dishes for the whole table to share                            119pp (wine pairing)

Wildflour French butter croissant, Pepe Saya cultured butter and house jam (v) 8

Toasted Wildflour sourdough, Pepe Saya cultured butter and house jam (v) 14

Warmed smoked trout, labneh, watercress and grilled rye bread 16

Two free range eggs any style, sourdough, Pepe Saya cultured butter (v) 16

Brookfarm gluten-free granola, cashew milk, dried pear and orange compote (v, gf) 16

Belgian style waffles, rosemary, maple and whipped butter (v) 18

Pan-seared Tilba halloumi, beetroot, peas and poached egg (v, gf) 18

Sides

Sautéed green beans, Bredbo black garlic and ALTO olive oil (vg) 8

Chickpea fries, sea salt and espelette pepper 8

Green salad, hazelnut oil and sunflower seeds (vg) 7


