
 

(DF) Dairy Free – (GF) Gluten Free – (NF) Nut Free – (V) Vegetarian – (Ve) Vegan 
15% Surcharge applies on public holidays & Sundays 

 

LIGHTER BREAKFAST 
BAKERY BASKET - 19 
Croissant, Danish pastries & toasted sourdough, served with 
butter & strawberry jam 
 

GRANOLA - 19 
crispy gluten free granola with fresh fruit, natural yoghurt  
and honey (GF) (V) 
 

TOASTED BANANA BREAD - 20 
served with ricotta & honey cinnamon roast banana (GF) (V) 
 

HONEY HAM & SWISS CHEESE CROISSANT - 20 
drizzled with local honey, dill & toasted almonds. 
 

RAISIN FRENCH TOAST - 22                                                                                                                           
with maple mascarpone and caramelised apple compote (NF) (V) 
 
SMOKED SALMON & AVOCADO - 26 
with lemon & chive cream cheese, red onion & capers served on toasted sourdough (NF) 
 

HOT BREAKFAST 
VEGETARIAN BREAKFAST - 24 
House beans, avocado, grilled haloumi, sautéed mushroom, roast tomato & sourdough (V) (NF) 
 

HOUSE OMMELETTES - 22 
Mushroom, thyme, spinach & cheese (NF) (V) 
Or Chorizo, spinach & cheese (NF) 
Served with roast tomato and served on toasted sourdough.                                                             
 

EGGS BENEDICT - 24 
English muf n, topped with grilled ham, two poached eggs & hollandaise sauce (NF)       
 

SALMON BENEDICT - 28 
English muf n with smoked salmon, two poached eggs & hollandaise sauce (NF) 
 

ZEPHYR BIG BREAKFAST - 30 
two eggs cooked to your liking with bacon, grilled chorizo, sauteed mushroom & 
roast tomato served on toasted sourdough (NF) 
 

BACON & EGGS ON TOAST - 24 
two eggs cooked to your liking with bacon & roast tomato served on toasted sourdough (NF) (V) 
 

EGGS ON TOAST - 18 
two eggs cooked to your liking with roast tomato served on  
toasted sourdough (NF) (V) 
 
 
 

 

 
 
 

Breakfast Packages 
Guests on Breakfast Packages     

Please select one breakfast item                  
+ one coffee or juice item 

KIDS MENU 
13 years and under 

CHEESY OMMELETTE on toast 
BACON & EGG on toast 

FRUIT & YOUGHURT 
$16 

additions 
single egg  3 
wilted spinach  3 
hollandaise sauce 3 
roasted tomatoes 4 
avocado  5 
mushrooms  5 
pork sausage  5 
grilled bacon  6 
house beans  6 
smoked salmon  7 
 



 

(DF) Dairy Free – (GF) Gluten Free – (NF) Nut Free – (V) Vegetarian – (Ve) Vegan 
15% Surcharge applies on public holidays & Sundays 

 

 

ICED DRINKS 
7.60 

Iced Latte 
Iced Long Black 
Iced Chocolate 
Iced Chai Latte 

 
 

JUICES 
4.60 

Apple 
Cranberry 

Orange 
Pineapple 

Tomato 
 

 

COFFEE/TEA 
5.60/7.60 

Latte 
Cappucino 
Flat White 

Long Black 
Macciato 
Piccolo 

 

Hot Chocolate 
Chai Latte 

 

English Breakfast 
Earl Grey 
Camomile 

Green 
Peppermint 

 
BREAKFAST MOCKTAILS  12 
APPLE MULE    
apple juice, lime, Fever Tree Ginger Beer 

TUTTI FRUITY  
orange & pineapple juice, raspberry cordial  

VIRGIN BLOODY MARIA * 
Lyre’s Agave Reserva, Tomato & lemon juice, Worcestershire sauce and a dash of Tabasco 

VIRGIN PASSIONFRUIT MOJITO * 
Lyre’s White Cane Rum, lime juice, passionfruit puree, mint leaves, Fever Tree Soda water. 

VIRGIN ITALIAN SPRITZ (NON-ALCOHOLIC APEROL SPRITZ) * 
Lyre’s Non-Alcoholic Italian Spritz, Lyre’s Classico and Fever Tree Soda Water. 

VIRGIN ESPRESSO HIGH BALL * 
Lyre’s Non-Alcoholic Coffee Originale and Fever Tree Mediterranean Tonic Water. 

VIRGIN PINK LONDON SPRITZ * 
Lyre’s Non-Alcoholic Pink London Spirit, Lyre’s Classico and Fever Tree Lime & Yuzu Soda Water. 

VIRGIN PINA COLADA * 
Lyre’s White Cane Rum, pineapple juice, coconut water, pineapple chunks. 

VIRGIN GRAPEFRUIT SPRITZ * 
Lyre’s Orange Sec, Lyre’s Italian Orange and Fever Tree Grapefruit Soda 

 Over 18 only 

 
ALTERNATE MILKS 

+1.00 
Lactose Free 

Oat Milk 
Soy Milk 

Almond Milk 
Macadamia Milk 

Coconut Milk 
 

FLAVOURED SYRUPS 
+.60 

Caramel 
Hazelnut 
Vanilla 


