ROOIIM
SERVICE

A DASH OF DECADENCE. A PINCH OF PASSION.

Made with free range and seasonal produce, always fresh, sprinkled and
seasoned in signature quirk - savour in your sanctuary, designer of course.

Our award-winning Santini Bar & Grill is available to be enjoyed with a side of
pillow talk, while you revere the robe. Our talented chefs have curated a menu
worthy of breakfast, lunch and dinner in bed.

Bedside manner, optional.



6.30AM TILL 12PM A ]5 d

WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.

O

BREAKFAST

SATURDAY, SUNDAY AND PUBLIC HOLIDAYS FROM 7AM

OUR SMASHED AVO ON TOAST v 25
Lemon-Avocado + Chilli + Edamame + Pecorino + Citrus Oil + Sourdough
Add Slow Cooked Free-Range Egg +6

GRANOLA ve 19
Almond Granola + Coconut Yoghurt + Strawberry + Rhubarb

SEASONAL FRUIT vg,GF 18
Melon + Pineapple + Berries + Natural Yoghurt

CHOPPED BREAKFAST BAGEL 16
Smoked Australian Salmon + Cream Cheese + Capers + Red Onion +
Lemon + Dill

EGGS ON TOAST v 18
Scrambled Eggs + Chives + Mary Street Bakery Sourdough

QT BREAKFAST MUFFIN 17
ltalian Pork Sausage + Free Range Egg + Cheese + QT Sauce

DRINKS

A WELCOME TO THE DAY, AS WARM AS YOUR ESPRESSO

COFFEE 55 SEVEN SEAS CORE COLD PRESSED JUICES 9

Espresso TEA 55
gi!?tfoggﬁee English Breakfast Orange Juice
Earl Grey Cloudy Apple
MILK 0.5 Sencha Green
0. Peppermint Beetroot + Apple + Carrot + Lemon + Ginger
Soy Chamomile
élmond Lemongrass Apple + Celery + Kale + Lemon + Broccolini
at

V VEGETARIAN / VE VEGAN / DF DAIRY FREE / GF GLUTEN FREE
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L N WANDER

WAKE UP, T >



ATl I, DAY

19PM TILL 10PM

WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.

O

SNACKS

OUR SMASHED AVO ON TOAST v 25
Avocado + Local Sourdough + Chilli + Edemame + Pecorino + Lemon
Add Slow Cooked Free-Range Egg +6

SALT & PEPPER AUSTRALIAN SQUID 22
Lemon + Spiced Aioli

FRIES v 13
Ketchup + Garlic Aioli

SOMETHING
\Y[0]3{=

HEIRLOOM TOMATOES VE, DF, GF 28
Cucumber + Basil + White Balsamic + Garlic + Olive Ol

POKE BOWL pbr 38
Seared Crispy Skin Australian Salmon + Green Cabbage + Red Onion + Avocado +
Edamame + Jalapeno + Cucumber + Sesame Dressing

FERMENT & NOURISH BOWL v, bF 29
Black Wild Rice + Hummus + Cumin-Spiced Cauliflower + Pumpkin + Sauerkraut +
Pomegranate + Falafel + Mint + Sumac

THE QT CHEESEBURGER 32

Grain Fed Beef Pattie + American Cheese + Pickles + White Onion + Tomato + Lettuce
+ Sesame Bun + QT Special Sauce + Shoestring Fries

Double Down on a Double Pattie +70

FRIED CHICKEN SANDO 31
Buttermilk Fried Chicken Tenders + American Cheese + Crisp Iceberg + Dill Aioli +
Pickles + Milk Bun + Shoestring Fries

PARLOUR LANE
CANDY BAR

RAISE THE CURTAIN ON YOUR FAVOURITE SNACKS
AVAILABLE ALL DAY

BOX OF MALTESERS 10

V VEGETARIAN / VE VEGAN / DF DAIRY FREE / GF GLUTEN FREE

HITS THE SPO
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P ANY & EVERY TIME



P

5PM TILL 10PM

WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.

O

DINNER LOVED BY OUR LOCALS

OUR EXECUTIVE CHEF’S SPECIALITY DISHES, MADE WITH THE BEST
INGREDIENTS, HIGHLIGHTING THE REGION’S BEST PRODUCERS.

SANTINI PANE 8
Lemon & Rosemary Focaccia + Pepe Saya Butter

BURRATA v, GrF 29
La Delizia Latticini Burrata + Marmellata Di Pomodoro + Vincotto +
Tomato Olive Oil

WOOD GRILLED OCTOPUS GF 32
OranFremantle WA, Orange + Fennel Salsa + Labneh + Blood Orange Vinaigrette

RICOTTA CAVATELLI v 38
Wild Mushroom Ragu + Thyme + Parmigiano Crema + Garlic Pangrattato

CRAB LINGUINE 44
Shark Bay WA, Blue Swimmer Crab + Tomato Passata + Cognac + Garlic +
Chilli + Basil

BEEF TAGLIATA Gcr 52
O’Connor Rump Cap, Pasture Fed MB2, Gippsland, Vic 220g + Radicchio + Salsa
Erbe + Aged Balsamic

CRISPY SKIN BARRAMUNDI Ggr 52
Humpty Doo Barramundi, Middle Point NT
Romesco + ltalian Peppers + Oregano + EVOO

SIDES

SANTINI HOUSE SALAD VE, DF, GF 14
Baby Gem + Butter Lettuce + Herbs + Shallots + Citrus Vinegar

WOOD GRILLED BROCCOLINI v 17
Lemon Ricotta + Fried Shallots + Vinaigrette

CRISP ITALIAN POTATOES ve,GF 12
Rosemary + Garlic

V VEGETARIAN / VE VEGAN / DF DAIRY FREE / GF GLUTEN FREE
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P

5PM TILL 10PM

WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.

O

PIZZA
ROSSA
SAN MARZANO TOMATO & BASIL v, GFo 32

Fior Di Latte + 20 Month Aged Pecorino

PROSCIUTTO GFo 35
Fior Di Latte + San Marzano + Roasted Ham Hock + Sticky Pineapple

BIANCA

CACIO E PEPE v, gGFo 34
Fior Di Latte + Potato Crisps + Cracked Pepper + Rosemary + Peorino

ARAGOSTA GFo 49
Fior Di Latte + Cervantes WA Lobster + Pancetta + Herb + Lemon

DESSERT

TIRAMISU “1988 RECIPE’ 25
Espresso + Mascarpone Créme + Lots of Alcohol

CANNOLI v 22
Sweet Lemon Ricotta + Citrus Sugar

V VEGETARIAN / VE VEGAN / DF DAIRY FREE / GF GLUTEN FREE

HITS THE SPO
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LATE NIGHT
MENU

[OPM TILL 6.30AM
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FRIES v 13
Ketchup + Garlic Aioli

SALT & PEPPER SQUID pr 22
Lemon + Spiced Aioli

THE LOVE OF CHEESE JAFFLE v 18
Provolone + Mozzarella + Gruyere + Parmesan

OG HAM JAFFLE 18
Smoked Free Range Ham + Provolone + Seeded Mustard

I'M JUST A LITTLE PECKISH...WOQULD YOU LIKE CHEESE WITH YOUR WINE? Vv 42
Australian + International Cheese + Crisp Lavosh + Fig Jam + Fresh Fruit
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Al 1, NIGHT

10PM TILL 6.30AM

TERS TO EARLY RISERS

O-|- V VEGETARIAN / VE VEGAN / DF DAIRY FREE / GF GLUTEN FREE FOR LATE NI Géy
-



DRINKS

MMAM TILL 10PM

Ql

BEER

Little Creatures Pale Ale 5.2%, WA

Little Creatures ‘Pipsqueak’ Apple Cider 5.2%, WA
Asahi 5%, JP

Corona 4.5% , MEX

Peroni 0.0 Non — Alcoholic Lager, ITA

COCKTAILS

PORNSTAR MARTINI
Double Distilled Vodka + passionfruit + Vanilla

ESPRESSO MARTINI
Vodka + Kahlua + Sugar + Coffee

WINE Sommelier Selection

FlzZ

Risky Business Prosecco

G.H Mumm Marlborough Brut Prestige
Perrier-douét ‘Grand Brut’

WHITE

Bannockburn Vineyards - Riesling
Shaw & Smith - Sauvignon Blanc
Nocturne SR Treenton - Chardonnay

ROSE
Chateau La Gordonne Rose

RED

Dalrymple Vineyards Estate Pinot Noir

Forest Hill Estate - Malbec

Leeuwin Estate Prelude - Cabernet Sauvignon
Dalwhinnie LDR Shiraz

12
12
12
12
11

23

23

King Valley, VIC
Marlborough, NZ
Epernay, Champagne, FR

Geelong, VIC
Adelaide Hills, SA
Margaret River, WA

Provence, FRA

Piper River, TAS
Mount Baker, WA
Margaret River, WA
Pyranees, VIC

16/75
18/85
27/165

19/95
19/85
22/10

19/88

22/110
17/80
21/98
23/125
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BOTTOMS UP

&

THE BAR IS 5@
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