
Our two hour bottomless brunch is served with one of the following paired beverage options:
Option 1…    one breakfast cocktail on arrival   55pp    Option 2.…   free flowing french sparkling   80pp

Option 3…    free flowing french sparkling, beer, bloody marys, mimosas & bellinis   90pp

B O A R D S  O N  A R R I V A L
(one per person)

FRESHLY SHUCKED OYSTERS & PRAWNS
the finest assortment of oysters & prawns with a range of mouth watering condiments

CHARCUTERIE… ANTIPASTO… & CHEESE…
an array of local cured meats, artisan european cheeses, succulent fruits 

& house made dips are just a fraction of what’s on offer

PLANT BASED MEZZE BOARD
(pre booked only)

spiced sweet potato hummus  |  persian olives  |  chilli mint crusted feta  |  mustard fruit  |  
bbq pulled jack fruit tostada  |  eggplant involtini filled with basil tomato paste  |  crispy za’atar bread

P L A T E D  B R U N C H
enjoy a collection of our most loved brunch dishes made to order

(one per person)

BAKED MELENZANE
spiced lentil tomato ragu  |  basil  |  creamy cheddar sauce  |  winter salad  GF VG

CHIPOTLE ROASTED CAULIFLOWER
dukkah tabouli  |  chickpea sesame seed puree  |  avocado  |  maple mustard vinaigrette  VG GF

WHOLE BODY BOWL
kale  |  almond hummus  |  crispy lime chickpeas  |  puffed rice  |  grilled broccoli  VG, GF 

SALT & PEPPER BABY SQUID
vermicelli noodles  |  habanero & cilantro mix  |  salted cashews  |  lemongrass lime dressing  GF

SMOKED SWEE T POTATO & WALNUT RAVIOLI
silver beet  |  rainbow tomato coulis  |  kale crisp  VG

POR T WINE BRAISED BEEF CHEEK
shallots  |  salsa verde  |  goats curd  |  parmesan gnocchi

ROASTED PUMPKIN RISOT TO
kale  |  garden peas  |  broccoli  |  walnuts  |  creamy hummus  VG, GF

ORICAO WAFFLE
dark chocolate buttermilk waffle  |  caramelised banana  |  salted caramel  |  

lemon myrtle sugar dust  |  nougat ice cream  V

P L A T E D  S W E E T  B R U N C H
(one per person)

DARK CHOCOLATE BANANA CIGAR
pistachio crumb  |  berry gel  GF, VG

LEMON MERINGUE PIE
lemon pearls  |  pistachio crumb  GF

APPLE RHUBARB CRUMBLE
poached pear  |  candied pecan  GF VG

FLOUR-LESS MINI  SCONE
vanilla cream  |  house made berry jam  GF

GF ~ gluten free  |  V ~ vegetarian  |  VG ~ vegan

Left Bank Melbourne’s Bottomless Brunch


