
 

While best efforts will be made to accommodate all dietary requests, unfortunately guarantees of allergen free foods cannot be made due to cross 
contact risks within the kitchen. If you have any allergies, please inform one of our team about your requirements before ordering.  

All credit card transactions incur a 1.5% surcharge, and a 15% surcharge applies on all public holidays. 

 

QT FAVOURITES  

Eggs ‘Your Way’ | Free Range Eggs | Sourdough Toast       17 

Smashed Avocado | Edamame | Pecorino | Basil | Poached Eggs | Sourdough     25 

Blueberry Pancake | Apple Compote | Custard | Coconut | Almond Crumble | Maple   25 

QT Breakfast Muffin | Pork Sausage | Fried Egg | Potato Hash | Cheese | Brown Sauce    21 

Falafel | Hummus | Pomegranate | Herb Salad | Avocado | Poached Eggs    28 

Free Range Omelette | Spanner Crab | Goats Curd | Zucchini | Lemon    29 

Farmhouse Breakfast | Fried Eggs | Bacon | Sausage | Tomato | Hash | Mushroom | Asparagus  33  

SOMETHING LIGHTER  

Nut Granola | Natural Yoghurt | Strawberries         19 

Seasonal Fruit Salad | Berries | Passionfruit Syrup        19 

Coconut Panna Cotta | Spiced Caramelised Pineapple | Vanilla | Dried Pineapple   21 

ADDITIONS           +8 each 

Avocado | Bacon | Tomato | Field Mushrooms | Potato Hash | Pork Sausage | Smoked Salmon | Goats Curd  

ADDITIONAL BREAD OPTIONS served with butter + preserves     +8 each 

Sourdough | Seeded Sourdough | Rye | Fruit Bread | Gluten Free  

TO DRINK  

Coffee by OtherSky           6 

Soy | Oat | Almond | Coconut | Lactose Free        +1 

Vanilla Syrup | Salted Caramel Syrup | Hazelnut Syrup       +1 

Tea by T2           6 

English Breakfast | Earl Grey | French Earl Grey | Gorgeous Geisha | Just Peppermint | Chamomile |                Lemongrass + Ginger  

 

Juice by Emma & Tom’s          8 

Orange | Cloudy Apple | Green Power 

 

Executive Chef – Nic Wood 


