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QORI AL AL LA AL

DELI ITEMS

Assorted muffins (v) $2
(Allow your friendly server to inform you of
available flavours

Freshly daily baked croissant (v) (one piece) $3.50

PO 1T

KITCHEN

Crispy mantou (v) $4
2 pieces of mantou served with black currant butter

The Tuckshop carrot cake $6
Crispy carrot cake, sambal sauce, chives

The Tuckshop roti breakfast wrap $9
Our very own version of the roti wrap with bacon, fried
egg, lettuce, onion tomato, mayo, sweet chilli sauce

Truffle fries (v) $10
Shoestring fries, truffle mayo, parmesan cheese

Char siew bao $12
Pulled char siew with kong bak buns

The Tuckshop breakfast comhbo #1 $16
Poached eggs, mushrooms, jumbo pork sausage,
hash brown, dou ban jiang hollandaise, artisanal
toast

The Tuckshop breakfast comho #2 (p) $16
Scramble eggs, sliced avocado, house cured salmon,
roasted tomatoes, croissant

Fruits, grains and yoghurt (v) $14
Garden of seasonal fruits, greek yoghurt, granola
crunch, pumpkin seeds

Healthy salad of barley, pumpkin and egg (v) $16
Pumpkin, barley, lettuce, cherry tomato, toasted
hazelnut, soft egg, yoghurt dressing, honey drizzled

Eggs benedict - Eggs florentine * Eggs royale $16

e Toasted muffins, bacon, poached eggs, dou ban jiang
hollandaise

» Toasted muffins, spinach, poached eggs, dou ban
jiang hollandaise

* Toasted muffins, house cured salmon, poached eggs,
dou ban jiang hollandaise

Vegetable omelette (v) (g) $16
Asparagus, capsicum, mushroom, onions, tomato,
cheesy omelette, toasted muffins

Eggs en concotte $19
Soft eggs baked in truffle potato mash, jamon wrapped
soldiers

Chilli scrambled eggs with fresh crab (p) $20
Chilli scrambled eggs, fresh crab, creamy corn potato
cake, rocket, crispy mantou

Torched salmon (p) $20
Semi-cooked atlantic salmon, poached eggs, ebiko roe,
asparagus, doubanjiang, hollandaise, croissant

The Tuckshop Breakfast of Champions (for meat
lovers and the hungover) (g) $24

Wagyu steak, fried eggs, bacon, jumbo pork sausage,
hash brown, artisanal toast

Duceliicii]

House made taro créme puff (3 per serve) $9
Profiteroles, taro cream

Peanut butter parfait $10
Semi-freddo of peanut butter, caramelized puff rice

House made triple chocolate brownie $10
Dark chocolate, milk chocolate, white chocolate baked
dessert bar, hazelnut gelato

Fresh local waffles (please allow around 10 mins
wait) (v) $12

Freshly made to order waffles, kaya butter, condense
milk, green tea gelato

Scoops of Gelato (choice of 3) $4, $6, $8
- French vanilla

- Hazelnut

- Green tea

- Wildberry

- Rum and raisin

P = PESCETARIAN (FOR THE NON-MEAT EATERS)

QORI A AL AL IO

EXTRAS

QLI IO AL AL

Bacon $5 Avocado $4

Mushrooms $5 Roasted tomatoes $3

Wilted Spinach $4 Serrano jamon $4

House cured salmon $5 Creamy corn potato cakes
Hash brown $3 (2 pieces) $5

Jumbo pork sausage $5 2 slices of artisanal toast $4
Dou ban jiang hollandaise $3
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PROMOTIONS

The Tuckshop Edition $10/pint
A lager style beer with fresh calamansi juice and
hints of Gula Melaka

Ca’ Foscari Prosecco Doc $8/glass
White with a light straw yellow colour. Fine mousse
& persistent bubbles. Yeasty character, gentle herbal
notes with a crunchy apple flavour

NON-ALCOHOLIC

Jarritos 370ml $6.50

Mexico’s number 1 all natural flavoured soda.
Choose from these refreshing range:

Mexican Cola | Grapefruit | Mandarin | Hibiscus |
Guava | Lime | Mango |

Coke Light $6

Orange Juice $6

Lime Juice $6

Cranberry Juice $6

Agua de Piedra Still Water 650ml $8

Agua de Piedra Sparkling Water 650ml $8

Cucumber Mint $7
Citrus (Lemon, Orange and Lime) $7
Orange Mint $7

MILKSHAKES, SMOOTHIES & FRAPPS

Choconana Milkshale $6.50
Green Tea Kiwi Smoothie $6.50
Green Tea Frapp $6.50
Caramel Latte Frapp $6.50

HOT BEVERAGES

Espresso $4.50

Double Espresso $6

Latte $5

Green Tea Latte $6

Caramel Latte $6

Cappuccino $5

Pot of Tea (check with our staff for the flavours
available) $7

BOOZY
BIRUNER

MORE BOUZE

RED WINE Glass Bottle
House Red $12 $50
Ca’ di Frara Pinot Noir - Italy $60

Garnet red color with a clear scent of wild
cherries and plums, liquorice and leather.

Casa Silva Cabernet Sauvignon - Chile $65
Deep ruby in colour. Intense aroma with notes of
red fruits such as plums and cherries, balanced
with hints of oak and chocolate. Persistent but soft
tannins and a long finish

Casa Silva Merlot - Chile $65
Garnet red color with a clear scent of wild
cherries and plums, liquorice and leather.

WHITE WINE Glass Bottle
House white $12 $50
Ca’ di Frara Moscato - Italy $60

White & sweet, yellow colour. Fine mousse &
persistent bubbles. Yeasty character, gentle herbal
notes with a crunchy apple flavour.

St. Clair Sauvignon Blanc - New Zealand $70
Aromas of gooseberry, grapefruit and underlying
herbal and passion fruit notes. A pleasing mineral
note leads to a long lingering finish.

Thorn Clarke Milton Park

Chardonnay - Australia $60
Pale yellow colour. Peach aromas with hint of
pineapple juice on the nose. The mid palate is soft
and creamy.

Pinot Grigio St. Elena - Italy $55
Deep straw yellow colour with copper hint. Complex
and extremely perfumed. Long persistent and
particularly refreshing

SPIRITS Glass Bottle
Greygoose Vodka $14 $220
Hendrick’s Gin $14 $220
Don Julio Anejo Tequila s14 $220
Bacardi Light Rum $13 $190
Martell VSOP $14 $220
Nikka From The Barrel $14 $180
Niklka Black Special s14 $190
Hakushu 12 years $15 $250
Hibiki 12 years $14 $220
Monkey Shoulder $14 $220
Glenlivet 12 years s14 $220
Jack Daniels $13 $180

We have a secret stash of whiskies for whisky lovers
who are looking for something different. Find out
more from our staff.

P = PESCETARIAN (FOR THE NON-MEAT EATERS)



