
EGGS BENEDICT

Two poached eggs, hollandaise, wilted spinach on english muffins, with choice of:

roasted balsamic mushroom mix
bacon 
smoked salmon (I)
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A D D  O N S

Fruits

Scrambled eggs

Poached egg

Fried egg

Smoked salmon (I)    Half avocado

Balsamic mushrooms

Grilled tomato               

Wilted spinach              

 

EGGS ON TOAST (v)
Two eggs your way (poached, scrambled or fried) served on a slice of
sourdough and pepe saya butter

18

SHAKSHUKA
Cherry tomato, chorizo, poached egg, feta cheese,
coriander, chili  flakes, served with sourdough

SMOKED SALMON TOAST (I)
Smoked salmon 
poached egg, crème fraiche, capers & dill on sourdough

AVOCADO TOAST (v)
Fresh avocado, poached egg, feta cheese, chili  infused oil,  dukkah,
balsamic glaze, lime & cherry tomatoes on sourdough

MUSHROOM TOAST 
Sautéed mushrooms with coconut cream, shaved parmesan, crunchy kale,
poached egg & truffle-infused oil on sourdough

CHILLI SCRAMBLED EGGS CROFFLE 
Wayfarer's croissant waffle, chorizo, mushroom xo, red onion,
scrambled eggs, parmesan, chilli, pickled onion, coriander

SCRAMBLED EGGS CROFFLE 
Wayfarer's croissant waffle, scrambled eggs, prosciutto,
grated parmigiano cheese, lemon honey reduction

 26

 26

25

25

 25

25

TOASTED SOURDOUGH
2 pieces of sourdough, serve with cultured butter & 
your choice of spread

CORN FRITTERS (v)
Wayfarer's corn fritters, hash brown, fried egg, avocado,
house made tomato relish, italian balsamic glaze

BREKKIE ROLL
Brioche roll,  bacon, fried egg, hash brown, swiss cheese,
spinach, parmesan cheese, bbq & aioli sauce

ACAI BOWL (v)(df) 
Acai,  fresh seasonal fruits, granola, coconut flakes

GRANOLA WITH SEASONAL FRUITS (v)(df) 
Wayfarer's granola clusters served with coconut yoghurt,
maple syrup & fresh seasonal fruits (contains nuts]
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Aioli

Barbecue sauce

Tomato sauce

Hollandaise sauce

Dijon mustard

Chipotle mayo

Sriracha

Butter 

Peanut butter 

Vegemite

Nutella

Strawberry, Raspberry jam

Apricot jam

Mix berries compote 1.50

SAUCES 1 SPREAD 1
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GLUTEN-FREE BREAD AND BRIOCHE BREAD AVAILABLE FOR EXTRA 2.00

v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan | k = keto
The origin of seafood is indicated using the AIM labelling system:   A – Australian, I – Imported, and M – Mixed (a combination of both)

Please let our hosts know if you have dietary requirements and we’ll do our best to accommodate | 15% service charge on public holidays.

 

 

Daily 6:30 · 10:30

Rise & Shine

6 6

6

5

5

6

8

4

4

29.JUN

(Origin: Norway)

(Origin: Norway)

Bacon                          
Hash brown

Feta or Swiss cheese 

 

6

5

5
(Origin: Norway)

ROOM SERVICE MENU
Press "9" to dial for Room Service

* All orders provided in takeaway boxes



F I R S T  L E G I N  -  T R A N S I T

AIDEN O'FISH (M)
Panko fried fish                                  with iceberg lettuce,
citrus dressing, tartar sauce on charcoal bun 

S W E E T  T R E A T S

S H A R E D  J O U R N E Y

 

 

 

 

 

 

 

BERRY POCKET (gf)(v)
Genoise, strawberry compote, fresh berries

KINAKO ICE CREAM (v)
 

BRISKET SANGA
 

PORK BELLY BURGER
 

 

CHICKEN FAJITA WRAP (df)
 

GRILLED VEG SANGA (df)(vg)
 

CHICKPEA SALAD BOWL (v)(gf)
 

CAULIFLOWER SALAD BOWL (gf)(df)(vg)(k)
 

WAYFARER’S PANNA COTTA (v)

 

MATCHA TART or CITRUS TART (v) 

 

 

 

 

 

 

Wayfarer's housemade kinako ice cream, roasted pecan, 
bite sized charcoal bun

Pulled beef, bbq sauce with baby spinach, 
mustard aioli on l'ancienne flat bread

Roasted cauliflower with chimichurri flakes,
salsa verde, spinach, dukkah

Crispy pork belly with coleslaw, citrus dressing, 
miso spread on charcoal bun

Grilled vegetables with baby spinach, 
miso spread on l'ancienne focaccia roll (sesame)

Chicken confit, aioli with baby spinach, parmesan cheese,
avocado on ciabatta

Oven baked marinated chicken, sumac, sriracha, coleslaw,
harissa mayo, fried onion

Chickpea,quinoa, redbean, caper,sweet corn, hazelnuts, mint,
finger lime, house dressing, tzatziki

Silky vanilla cream, biscoff dust, strawberry compote layer,
dehydrated lime slice, yuzu gel, brown butter almond crisps

.

FLAT BREAD & DIPS 
Pita pockets served with hummus, tzatziki, 
taramasalata dips

2 0  

CORN RIBS (v)(gf)(df)
Corn strips & seasonings, nori aioli

1 6  

PRAWN PILLOW (df)(I)
Yuzu marinated prawn
spring roll, finger lime

1 8  

CHICKEN KARAAGE (gf)(df)
Chicken bites, nori aioli, lemon

1 8  

FRIES WITH TRUFFLE DIP (v)(gf)
Shoestring French fries, truffle oil & mayo, parmesan cheese

1 5  

CHICKEN WINGS
Sweet soy kecap marinated chicken wings & drumettes,
peanut chilli oil mayo & tzatziki dip on the side

2 2  

CHEESE BOARD (v)
Wensleydale, manchego, brie, mixed dried fruits and nuts,
berry compote, crackers

3 0  

VEG TEMPURA (df)(vg) 
Deep fried Japanese pumpkin & cauliflowers

1 8  

1 6  

1 2  

2 0  

2 0  

2 0  

2 0

2 0  

2 0  

1 8  

1 8  

1 5  

1 2  

.

VEGAN LASAGNA (gf)(df)(vg)
Tofu, eggplant,roastedvegetables, miso, oat béchamel, 
vegan mozzarella

2 8  

tomato & chilli paste 

AIDEN RATATOUILLE SPAGHETTI (v)
Ratatouille vegetables with fried leek, parmesan cheese, 

2 4  

COCONUT MISO CHICKEN (gf)(k)
cauliflower rice, sautéed broccoli, miso marinated chicken thigh, 
peanut lime coconut cream, chilli oil

2 5  

GRILLED FISH WITH SEAWEED CREAM (gf) (I)
Grilled barramundi
seaweed rosemary cream, roasted potato

3 2  

BEEF SHORT RIB ROLL
Slow-cooked beef short ribs in sweet soy sauce, 
house made pickled onion and chilli

3 2  

MAPO CON CARNE
Cube steak & minced beef, mapo tofu, lao gan ma chilli, 
fried pita bread

3 2  

 
v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan | k = keto

The origin of seafood is indicated using the AIM labelling system: A – Australian, I – Imported, and M – Mixed (a combination of both)

Please let our hosts know if you have dietary requirements and we’ll do our best to accommodate | 15% service charge on public holidays.

E x t r a  F r i e s  5 . 0 0
*IN-TRANSIT Menu only 

 

 

Press "9" to dial for Room Service

* All orders provided in takeaway boxes

Daily 12:00 · 21:00

All Day

Linguine, seafood
& seaweed, perilla seed

2 4  SEAFOOD PERILLA LINGUINE (M)

Marinated green olives, prawn cracker
1 2  OLIVE (gf) (df)

CHICKEN & AVO TOAST

29.JUN

(Origin: Vietnam)

(Origin: Multiple origins)

(Origin: Multiple origins)

(Origin: Sri Lanka) 

ROOM SERVICE MENU


