
 
 

 
TOAST-Your Choice of Fuel Bakery Breads; Milk Sourdough, Multigrain or 
Apricot, Fig & Macadamia with Nuns’ Pool Jams 4.90 
 
FRUIT- Fresh Fruit & a “Whim” of Poached, Baked or Stewed with King Island Yoghurt        10.50 
 
THE NUNS POOL GRANOLA- Wildflower Honey Toasted Muesli, Almonds, Pistachios,  
Natural Yoghurt, Poached Rhubarb              13.20 
 
BOUGATSA- Homemade Custard Filled Greek Pastry Topped with Cinnamon,  
Served Warm from the Oven              10.90 
 
SCRAMBLED EGGS & BACON- Fountaindale Free Range Eggs, Chargrilled Bacon  
& Slow Roasted Tomatoes              16.50 
 
SAUTEED MUSHROOMS- Swiss Brown, Shiitake, Enoki Mushrooms, Crème Fraiche,  
Grilled Polenta, Capsicum Jam             15.20 
 
BEANS & PORK- Braised Beans & Pork, Poached Egg, Tomato & Sourdough 16.90 
 
THE NUNS BREAKFAST- Sweet Corn Fritters, Sautéed Spinach, Roasted Tomato,  
‘Petuna’ Smoked Salmon, Sour Cream, Avocado           16.90 
 
MEZZE- Hand Shaved Ham, Australian Olives, Fresh Tomato, Grilled Haloumi on Turkish      16.50 
 
SIDES 
Petuna Tasmanian Smoked Salmon 4.50 
Char Grilled Bacon 4.20 
Zucchini &Haloumi Fritters 4.00 
Sautéed Mushrooms 3.90 
Barossa Valley Free Range Chicken Sausages 4.20 
Tomato Chutney 1.50 

 
 

Menus By Toby King 
$2.50 surcharge per Adult, Sundays & Public Holidays 

 


