ON BREAD

Summer Kitchen Sourdough or Sprouted Rye +
Tasmanian preserves &8 @9 7

Bacon Brioche Butty 15
Cygnet bacon, double fried egg, Korean BBQ sauce

Miso Buttered Mushrooms es 9 19
Sprouted rye, halloumi, salsa verde

Traditional Sourdough Toasties 13
Ham, tasty cheese, tomato

Salami, tasty cheese, tomato

Signature Toasties

The Cygnet Butchery Croque Monsieur 18
Summer Kitchen sourdough, Cygnet leg ham, double cheese, Dijon

The Cubano 18
Summer Kitchen sprouted rye, pulled 12hr smoked brisket,
double cheese, Dijon, pickles

Dietary Key + Allergens Advice

Food prepared in our kitchen may contain the following
ingredients: milk, eggs, wheat, peanuts and tree nuts. Whilst
our chefs will do their utmost to accommodate all dietary
requirements and food allergies, we cannot guarantee
against allergen cross contamination. Please let us know if
you have a specific food allergy.
@ vegetarian

gluten free gluten free option available egg free

) vegan @ vegan option available dairy free

SALTYDOG

CLASSIC HITS

Peanut Butter French Toast &z 21
Maple syrup, seasonal berry compote,
créme fraiche

House Made Coconut Granola 13
Seasonal summer fruits, coconut yoghurt

Acai Bowl 15
Seasonal summer fruits, peanut butter,
house made coconut granola

Ricotta Hotcakes &= 21
Caramelised banana, whipped ricotta, honeycomb butter,
cashew crumb

Fetta Smashed Avocado & (9 19
Summer Kitchen sprouted rye, spicy dukkah

Add a Poached egg..+3

BOTTOMLESS
BRUNCH

2 hours from 10am-12pm
$59 p/person

Choose any 1 meal from the menu for $59 and
enjoy selected bottomless drinks

RSA practiced at all times
Terms and conditions apply

15% Public Holiday surcharge applies to all menu items

FREE RANGE EGGS

I Just Want Eggs &= @9 14
Your choice of fried, poached or scrambled on Summer Kitchen
sourdough or sprouted rye

Sides

Cygnet Bacon or Spanish Chorizo 6
Smashed Avocado or Grilled Halloumi 5
Sautéeed Mushroom + Spinach 6
House-made Tarragon Hollandaise 4
Extra Free Range Egg 2

Colombian Hangover Cure

‘Calentao’ 22
Steamed rice, refried beans, Spanish chorizo, fried egg, avocado,

‘arepa’ corn cake

Eggs on Fire &8 19
Summer Kitchen sourdough, chipotle chilli scrambled eggs,
Greek fetta, chives

Classic Beni 9 23
Summer Kitchen sourdough, poached free range eggs,
Cygnet bacon, tarragon hollandaise

Pulled Pork Beni 24
House made potato gratin, poached free range eggs,
12hr smoked pulled pork, chipotle hollandaise

Prawn Toast Beni 25
Avocado salad, poached free range eggs, chive hollandaise

Super Food Bowl & 23
Mixed rice, quinoa, fresh apple, raw kale, feta cheese,
poached free range egg, pomegranate molasses, cashew crumb



SALTYDOG

FRESH SQUEEZED | SHAKES + e
JUICE . | SMOOTHIES .. BREAKFAST

Made Fresh to order Nuts About Chocolate RO Y
Banana, dates, peanut butter, raw cacao, oat milk

100% Valencia Orange YE p, vanilla ice cream

The ultimate classic Grassy Knoll

Banana, kale, honey, super greens powder, oat milk

Kids Eggs and Bacon

Sc on on toast

The Tropicana
Watermelon, pineapple, passionfruit, mint Weet-Bix Kid

Banana, weet-bix, honey, mixed berries, cinnamon, oat milk ==
SOFT DRINKS

Carrot, apple, ginger, celery

Golden Nugget CO F F E IE =|i||= T E/é\\ Pepsi/ Pepsi MAX 45/65/7

Pineapple, apple, passionfruit, mint Lemonade / Raspberry / Solo 45/65/7

Espresso by Coffee Supreme Sarsparella 45/6.5/7

El Cortez . Blac_:k 1 Lemon, Lime & Bitters 7
Kale, cucumber, apple, celery, ginger Milk 45

. Oat, Almond, Soy, Large Size 1 Tasmanian Ginger Beer 7

BREAKFAST ?
N /AN 4 Tea by The Art of Tea 55

English, Earl, Peppermint, Green,Chamomile

COCKTAILS o | e et | BEER + CIDER

Bloody Mary Cascade Premium Light (TAS) 8
Vodka base + all the trimmings Pure Blonde (VIC) 9
Bloody Maria James Boag's Premium (TAS) a5
Tequila base + all the timmings CUﬁEE Guinness Draught Can (IRE) 1
Corona (MEX) 11
Spicy Paloma s ;
| h B Dry (T,
Tequila, pink grapefruit, lime + salt chilli crust Willie Smith Bone Dry (TAS) ¥l
Frank’s Apple Cider (TAS) 12
™
Summer Spritzer Frank’s Pear Cider (TAS) 12
Aperol, dry vermouth, fresh lemon, mint, soda SINCE 1993

Frank's Cherry Pear Cider (TAS) 12



