
Cold Pressed Juice 10
Orange, Apple, Glowing Green

Coffee
Black: Espresso, Doppio, Long Black 6
White: Macchiato, Piccolo, Latte,  
Flat White, Cappuccino, Magic

6.5

Mocha 6.5

Hot Chocolate 6.5

Loose Leaf Chai Latte 6.5

Extra
Bonsoy, MilkLab Almond, 
The Alternative Oat, lactose free

1

Extra coffee shot 1
Decaf 1
Large size 1
Make it iced 2

Tea 7

Beverages

Live a little more...

Goats curd and avocado                                
Pickled beetroot, peas, mix seeds, 
sourdough

26

Choice of buttermilk pancakes or waffles 
Maple syrup, lavender cream, berries

 

26

EssentialsGrains and Fruits

Seasonal fruit plate                                    
Berries, yoghurt 

20

Homemade almond & vanilla granola 
Poached pear, yoghurt 

25

Banoffee chia pudding                          
Banana, caramel, dates, coconut

25

Porridge                                                              
Warm rolled oats, cinnamon, honey, 
mixed seeds

23

Eggs

Eggs your way                                              
Scrambled, poached, fried eggs or 
omelette on sourdough toast

19

Spanner crab chilli scrambled eggs  
Harissa, confit tomato, dried olives, basil, 
grilled baguette

31

Baked eggs                                                           
Tomato, bell pepper, feta, caraway, 
pistachio dukkah, Turkish bread

28

Add-ons

Egg 5 

Charred tomato 6

Streaky bacon 8

Mushrooms 6

Cumberland sausage 8

Hashbrowns 6

Baked beans 6

Avocado 6

Smoked salmon 8

Sautéed spinach 6 

A 1.5% surcharge applies to all credit card purchases.
A surcharge of 10% applies on Sundays and 15% on public holidays.

The Terrace is a cashless venue.
We accept all major credit cards and guest room charge.

The Royce Bakery

Choice of croissant, pain au chocolat, 
sourdough toast or raisin toast                  
with butter and preserves

11 ea

English Breakfast, Supreme Earl Grey, 
Peppermint, Chamomile, Oriental Jasmine, 
Fruit of Eden, Tropical Sky

NV Champagne Taittinger by the glass 35

Mimosas
Sparkling wine 20
NV Champagne Taittinger 36

(Please allow 15 minutes for freshly baked pastries)


