BREAKFAST MENU

Plain Toast 4.90
Cinnamon Toast 4.90
Homemade raisin toast 4.90
Toasted brioche 4.90
Banana bread 5.50
Croissant

served with fruit spreads 4.90

Or with ham and cheese 6.90
French Toast

With strawberries and maple syrup 12.90

Made with cinnamon bread, topped with strawberries and maple syrup 14.90
Crepes

With maple syrup 9.90

With warm berry compote and mascarpone 12.90

With strawberries, banana and maple syrup 12.90
Homemade Muesli served with natural yogurt and milk 12.90

Tropical Mix — dried paw paw, pineapple, banana, almonds, coconut, oats and bran

Winter mix — dried apple, apricot, pear, and date with walnuts, bran and toasted oats
Continental breakfast of soft cheeses, preserves and cold cuts 15.90
Warm winter fruit compote with cinnamon mascarpone and leatherwood honey  14.90

Creamy porridge served with

- Banana and brown sugar 11.90
- Warm winter fruit compote and cinnamon sugar 14.90

Sourdough bread breakfast bruschetta 14.90
Topped with ricotta cheese, fresh tomato and avocado

or Grilled with provolone, fresh tomato and rocket leaves

Breakfast trifles 15.90

-banana, toasted brioche, mascarpone, almonds and passionfruit coulis
-winter muesli mix with winter fruit compote, yogurt and leatherwood honey

Eggs Benedict

With ham % 10.90 full 14.90
With salmon % 12.90 full 15.90
With spinach % 10.90 full 14.90
Omelette 2 Fillings 14.90

3 Fillings 16.90
ham, bacon, smoked salmon, mushrooms, Spanish onion, fresh herbs, fresh tomato, provolone cheese,
asparagus, capsicum, avocado, artichoke, rocket, baby spinach, chorizo sausage, prosciutto

Tosses breakfast 10.90
Free range eggs cooked to your liking served on toasted ciabatta bread
poached, scrambled, fried, boiled

Sides

Bacon, ham, prosciutto, smoked salmon, Italian sausage, grilled chorizo 3.50
Baby spinach, spicy lentils, baked beans, roasted tomato, sautéed mushrooms, 2.50
hash brown

Breakfast pizzas 14.90

Bacon and fresh tomato topped with cracked egg
Mushrooms, baby spinach and pesto topped with cracked egg and goat’s cheese (v)
Chorizo, mushrooms and Spanish onion topped with cracked egg and rocket leaves

Gluten free, sour dough, mixed grain and spelt wholemeal bread available by request ($1.50 extra)



BREADS

Crusty Italian Bread

Crusty Italian bread with pesto dipping oil

Pesto, sun-dried tomato, garlic, olive, or parmesan breads
Selection of breads

Rosemary and sea salt focaccia flat bread

Roasted garlic and balsamic pull-apart bread, served warm

BRUSCHETTA

Tomato and Basil (V)

Mushroom, rosemary and fetta cheese (v)

Tomato, olive, basil and haloumi cheese (v)

Grilled provolone cheese topped with shaved prosciutto and fresh basil

TOASTED PANINI

Spicy salami and provolone cheese
Tomato and provolone cheese (v)
Ham and swiss cheese

EGG BENEDICT ROLLS

Ham, tomato, cheese with egg and hollandaise sauce
Smoked salmon, mushroom and feta with egg and hollandaise sauce

FOCACCIAS served with chips

Marinated vegetables, basil pesto, wild rocket (v)

Smoked salmon, caper cream cheese and mixed leaves
Marinated chicken breast, wild rocket leaves and lemon chilli aioli
Bacon, fresh tomato, mixed leaves and aioli

OPEN GRILLED FOCACCIAS served with chips

Grilled veal steak, beetroot dip, fresh tomato, mixed leaves and grilled onions
Crumbed chicken breast, prosciutto, provolone, rocket leaves, chilli aioli

CALZONE

Filled with chorizo, mushroom, bocconcini, basil served with garden salad

ROMAN-STYLE PIZZA SQUARES

Tomato, bocconcini, fresh basil (v)

Prawns, calamari, tuna and chilli

Prosciutto, fresh tomato, kalamata olives, fontina cheese

Sliced pepperoni, mushrooms, onions, chilli, oregano

Lemon and oregano chicken with roasted capsicum, onion, rocket and aioli
Grilled zucchini, sun dried tomato, tallegio cheese and baby spinach

3.50
4.00
4.50
8.00
7.50
8.00
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7.50
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ANTIPASTI (ideal to share)

Calamari St. Andrea 18.50
Seasoned calamari with wild rocket leaves and lemon vinaigrette

Piatto misto (v) 17.50
Assorted dips platter

Terrine di congilio 18.50
Rabbit terrine with pistachios and cognac, served with fig jam and sour dough croutons
Antipasto misto 25.50

Tosolini’s antipasto plate of cured meats, dips, marinated vegetables, seafood and bread
Ostriche Naturali

South coast rock oysters served natural with fresh lemon and lime wedges % d0z15.50
F doz 22.50

ENTREES

Insalata di pollo 17.90

Marinated chicken, sun-dried tomatoes, baby spinach, rocket, kipfler potatoes and parmesan

Insalata di Cesare 15.90

Baby cos lettuce, crispy prosciutto, parmigiano, garlic croutons, poached egg and anchovies
(Additional chicken $5)

Insalata di pera 15.90
Balsamic poached pear tossed with rocket leaves, shaved pecorino cheese and Spanish onion



