
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. Pascale is a cashless venue.

Smashed Avocado + Edamame + Cucumber + Ricotta Salata + 
Dukkha + Sourdough 22  ADD POACHED EGGS +6

Buttermilk Waffles + Whipped Ricotta + Strawberries + 
Maple 25  ADD FRIED CHICKEN +10

Omelette + Truffle Manchego + Green Pea + Chives +
Snow Pea Tendrils + Toasted Rye 24

Braised Mushrooms on Toast + Thyme + Halloumi + 
Sourdough + Lemon 26  ADD POACHED EGGS +6

Gravlax Salmon + Potato Rosti + Goats Curd +
Herb Salad + Poached Egg + Lemon 31

Eggs Benedict + Country Ham + Braised Greens +
Poached Eggs + Muffin + Hollandaise Sauce 32

Zaidy’s Pastrami + Crisp Potato + Poached Eggs + 
Béarnaise Sauce 30

ADDITIONS

EXECUTIVE CHEF: NIC WOOD

Tomato | Mushrooms |
Potato Hash 5 each

Avocado | Bacon | Pork Sausage | 
Smoked Salmon | Goats Curd | 

Halloumi 7 each

Additional Bread Options
Served With Butter +

Preserves 8 each

Sourdough | Seeded Sourdough |
Rye | Sourdough Fruit |

Gluten Free

Eggs ‘Your Way’ + Free Range Eggs + 
Sourdough 16

Yoghurt Bowl + Natural Yoghurt + Vanilla +
Blueberry Compote 18

Yoghurt & Honey Panna Cotta + Caramelised Pineapple + 
Nut Granola 22

Crumpets + Cultured Butter + Berries + Local Honey 19

Coffee by Othersky 6
SOY | OAT | ALMOND | 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

Cold Pressed Juice by Market Juice 8
ORANGE | APPLE | GLOWING GREEN


