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captain’s brunch menu
$49 per person

Mini Granola

coconut yoghurt, seasonal berries, vivian’s wild honey

to share

Milk Bun

cultured butter, preserves
Lemon Ricotta

House Made Hummus
sumac and dukkah iraqi bread

Mushroom People Sauteed Mushrooms

select one

Organic Egg Omelette

spanish onion, mushroom, spinach, comté cheese, toasted sourdough

Royale

poached eggs, smoked salmon & roe, spinach, hollandaise, ciabatta

Wagyu Beef Breakfast Burger
tomato, lettuce, cheddar, fried egg, dijonnaise, sesame brioche bun, beer
battered chips

Mini Fruit Bowls

Add +$§7

sujuk (beef sausage)
organic streaky bacon
charred avocado
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