
- LIGHTS -

- EGGS -
- KIDS -

- ADD ONS -

TOAST YOUR WAY V
Sourdough | multi-grain | country white
                         fruit loaf 
                         gluten free 
With Pepe Saya butter & choice of spread 
House made jam | peanut butter | vegemite | organic honey 

CROISSANT V	
House made jam & Pepe Saya butter 

HOUSE MADE CRUMPETS  V, DFO 
House jam & Pepe Saya butter

HAM & CHEESE CROISSANT
Double smoked ham & Gruyere cheese
Swap for cheese & tomato V

BANANA BREAD V
Coffee maple butter
                         GF banana walnut bread V, N

EGGS ON TOAST V
Two free range eggs your way, Pepe Saya butter with 
toasted sourdough
Scramble |  poached |  fried

CHILLI EGGS ON CROISSANT V
Scrambled eggs, smashed avocado, fresh chilli, crumbed 
feta, crispy chilli oil, coriander, shallots
                         Add bacon
                         Add Rodriguez Chorizo 

EGGS BENEDICT	 
Two poached free range eggs on house made crumpets, 
baby spinach, hollandaise sauce 
                         (please choose 1)
                         Double smoked ham
                         Double smoked bacon
                         Cypriot haloumi V
                         Smoked salmon (I) 
	
LAMB TURKISH EGGS 
Hotel Steyne’s twist on a classic Turkish breakfast with 2 
poached free range eggs, green goddess sauce, braised 
lamb shoulder, aleppo chilli oil, grilled pita bread

EGGS ON TOAST V, GFO
Two eggs, scrambled or fried with toasted white bread

HAM & CHEESE TOASTIES GFO

KIDS PANCAKES 2PC V, N	  
Nutella, hundreds & thousands, fairy floss, vanilla ice cream

Smoked salmon (I)		  8			 
Double smoked bacon	 7	
Chorizo					     6
Smashed avocado		  5		
Sauteed mushrooms		 5
Chilli baked beans		  5
Haloumi					     5
2 Free range eggs		  7 
your way					   

Grilled tomato				   4
Toast						      4	
2 Hash browns			   3
Add sauteed spinach	 3 
Hollandaise				    2
Preserves 					    1
Substitute toast			   2
with GF toast		
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- CLASSICS -

BREAKFAST MENU

BIG BREAKFAST
Two free range eggs your way, double smoked bacon, black 
pudding, cumin roasted tomato, sauteed mushrooms, twice 
cooked potatoes, chilli baked beans & toasted sourdough

AVO ON THE CORSO V, DFO, GFO	
Smashed avocado, heirloom cherry tomatoes, creamy Danish 
feta, pickled radish, dukkah, lemon virgin olive oil on sourdough 
toast

BUTTERMILK PANCAKES V 
Blueberry compote, vanilla mascarpone, fresh berries,  
maple syrup

SAUSAGE & EGG MUFFIN
Pork & fennel sausage, scrambled egg, cheese, hash brown, 
house burger sauce

BREKKIE BURGER
Your choice of smokehouse bacon or haloumi V, fried egg, 
cheddar cheese, hash brown, rocket, chipotle 	
ketchup and burger bun

MUSHROOMS ON TOAST V 
Sautéed mixed mushrooms, baby spinach, stracciatella, truffle 
oil, crispy enoki, shallots on a toasted sourdough

SHAKSHUKA GFO
Middle Eastern style baked eggs, spiced tomato sauce, labneh, 
lamb Merguez sausage, marinated feta, pickled chilli, grilled pita 
bread

CRISPY CORN & ZUCCHINI FRITTERS V, N, S
Smokey tomato relish, smashed avocado, poached egg, Danish 
fetta, heirloom tomatoes, dukkah	
                         Add bacon
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- HEALTHY BOWLS - 
CHEF’S GRANOLA VG, N
House made almond coconut granola, coconut yoghurt, 
seasonal fruits, mixed berries	

GOODNESS BOWL V, VGO	  
Roasted sweet potato, rocket, cannellini bean hummus, tri 
quinoa, haloumi, broccolini, avocado, mint coconut yoghurt 
dressing, toasted seeds
                         Add poached free range egg

OAT PORRIDGE VG, N
Oat milk, cinnamon, vanilla poached pear, caramelised banana, 
raspberry, toasted coconut, maple, pistachio
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