BDACC

RESTAURANT AND WINE BAR

Breakfast

Coconut milk porridge, with salted peanut brittle, blueberry compote
(V/GF) 12.50

House granola topped with homemade lemon curd yoghurt, cherry rhubarb
compote
(V/GF) $14

Bacco benedict, grilled brioche, garlic and cream spinach, free range poached eggs
cider vinegar hollandaise (V) $15
with streaky bacon $21
With hot smoked salmon $23

Brioche french toast, streaky bacon, caramelised banana, orange and maple syrup,
peanut butter crumb
$18.50

Marinated and grilled Haloumi with poached eggs, butternut squash hash,
capsicum coulis and creamed spinach
(V/GF)$18

Smoky capsicum black beans with poached eggs on grilled sourdough, rocket and
parmesan
(V)$19

Big brekkie, streaky bacon and kransky chipolatas, creamed spinach, roasted
portobello mushroom, grilled haloumi, poached eggs on brioche
$25

Please enquire for further gluten free and dairy free options



