
FATHER’S DAY BREAKFAST
SUNDAY 6TH SEPTEMBER

CHOICE OF
EGGS BENNY  

English Mu�n, Smoked Salmon, Wilted Spinach, Hollandaise (I)

RIPPLES BIG BREAKFAST 

Bacon, Beef Sausage, 2 Fried Eggs, Baked Beans, 

Mushrooms, Tomato, Sourdough Toast (df)

BELGIAN WAFFLES 

Chantilly Cream, Mixed Berry Compote, Maple Syrup, Fresh Mint (v)

Seafood origin (I) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free  (n) contains nuts. Please 

notify sta� of any food allergies. A 10% surcharge applies on weekends. A 15% surcharge applies on all public holidays. All Visa, MasterCard & 

American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee. 

TO START
GLASS OF SPARKLING WINE, TEA, COFFEE OR JUICE

TO SHARE
SEASONAL FRUIT (V,GF)

ASSORTED PASTRIES (V)



FATHER’S DAY BREAKFAST
CHILDREN’S MENU

CHOICE OF
AVO ON TOAST  

Toasted Sourdough, Crushed Avocado, Bacon, Poached Eggs (df)

BELGIAN WAFFLES  

Chantilly Cream, Mixed Berry Compote, Maple Syrup, Fresh Mint (v)

Seafood origin (I) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free  (n) contains nuts. Please 

notify sta� of any food allergies. A 10% surcharge applies on weekends. A 15% surcharge applies on all public holidays. All Visa, MasterCard & 

American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee. 

TO START
MILK OR JUICE

TO SHARE
SEASONAL FRUIT (v, gf)

ASSORTED PASTRIES (v)



FATHER’S DAY LUNCH
SUNDAY 6TH SEPTEMBER

Seafood origin (I) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free  (n) contains nuts. Please notify sta� of any food allergies. A 10% surcharge applies on week-

ends. A 15% surcharge applies on all public holidays. All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee. 

TO START
ORGANIC SOURDOUGH 

Cultured Butter (v)

GOAT CHEESE TART 

Semi Dry Tomato, Olive Powder (v, gf)

ENTRÉE
STRACCIATELLA 

Pickled Zucchini, Macadamia, Hot Honey (v, gf, n)

YELLOW FIN TUNA CRUDO 

 Avocado, Pickled Fennel, Olive Dust (A) (gf, df)

Beef Tartare Carbonara 

Pecorino, Confit Egg Yolk, Guanciale (gf) 

MAINS
BUSIATE ALLA NERANO 

Busiate alla Nerano, Zucchini, Sa�ron, Pecorino (v)

CONE BAY BARRAMUNDI 

Pea & Mint Puree, Pickled Beets (A) (gf, df)

BEEF EYE FILLET 

Sweet Potato, Porcini, Jus (gf) 

DESSERT
DARK CHOCOLATE CREMÓ 

Pecan, Maple Syrup, Olive Oil (v, n)

LEMON TART 

Burnt Italian Meringue (v) 

RIPPLES TIRAMISÙ 

Savoiardi, Co�ee (v)



FATHER’S DAY LUNCH
CHILDREN’S MENU

Seafood origin (I) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free  (n) contains nuts. Please 

notify sta� of any food allergies. A 10% surcharge applies on weekends. A 15% surcharge applies on all public holidays. All Visa, MasterCard & 

American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee. 

TO START
SMOKED CHEDDAR CROQUETTE 

Rosemary Aioli (v)

MAINS
GNOCCHI NAPOLETANA 

Parmesan (v)

FISH & CHIPS (I) (df)

CHICKEN SCHNITZEL 

Broccolini, Lemon (df)

DESSERT
 VANILLA ICE CREAM 

Chocolate Sauce (v, gf)

CHOCOLATE CAKE 

Fresh Strawberries (v, gf, n)


