
Breakfast Menu



Açai Bowl (VV)
Mixed berries, banana, chia, coconut flakes, 

seasonal fruits, maple & granola

22

French Toast
Glazed bacon, banana, strawberries, 

pistachio gelato, maple syrup

27

H&C Croissant
Ham, cheese & tomato

13.5

Baba Bagel (V)
Babaganoush, hummus, egg & tabouleh

18

Fruit Salad (V)
Honeydew, rockmelon, pineapple, 
seasonal berries, watermelon
& chia taro yoghurt pudding

18

   Bircher Muesli (V)
Granola, seasonal 

berries, apple, yoghurt & 
chia

22

(V) vegetarian / (VV) vegan

Eggs Benedict

Two poached eggs, house hollandaise, 
toasted brioche

18

Bacon        24
Smoked salmon 26

Spinach & mushroom      22
Avocado & grilled tomato 22

Eggs your way

Two eggs, sourdough

16

Smashed Avo & Poached Eggs (V)
Feta, pomegranate seeds,

  dukkha & beetroot hummus, sourdough

22

Basque Baked Eggs
Baked eggs, tomato-based chorizo, chickpea, Parmesan 

cheese, focaccia toast

26

    Chilli Omelette
Eggs, confit garlic, roasted capsicum, onion, 

chilli, Labneh, sourdough

24

(Gluten-free bread available)



     10% surcharge on Sundays and 15% on public holidays

Floriana Hash (V)
Potato hash, avocado, 

Parmiggiano Reggiano, poached 
eggs & Romesco sauce

24

Crab Omelette
Crab meat, onion leek & sumac aioli

30

B.L.A.T
Focaccia, bacon, lettuce, avocado,

tomato & herb aioli

17

Mushroom Bruschetta (VV)
Marinated grilled field mushrooms, 

babaganoush & seasonal greens

24

Boutique Full Breaky
Beef sausage, potato hash, mushrooms, 

bacon, wilted spinach, grilled tomatoes, eggs, 
toasted sourdough

34

Dairy-Free Pancakes (V)
Coconut & vanilla sorbet, seasonal

berries, chocolate crumble, maple syrup

22 

House Baked Fruit Toast 
(V) Butter & Jam

7

     10% surcharge on Sundays and 15% on public holidays

Pancakes 12

  Egg on toast your way  12

Fruit Salad, yoghurt   12

Pink lemonade 7
Orange juice 9

   

Ham 5
Grilled haloumi 5
Beef sausages 5
Avocado      5
Bacon 5
Herbed mushrooms 5

Gelato 5
Eggs your way 6
Chorizo 6
Potato hash 6
Smoked salmon 8
Grilled tomato 4



Lunch Menu



Lamb Ribs
Slow cooked, tomatillo sauce, 
pomegranate & quinoa salad

24

Grilled Sardines
Cypriot salad

21

Beef Carpaccio
Anchovy aioli, capers,

Grana Padano, truffle & parsley oil, 
crostini bread

25

Seared Scallops
Figs, caramelized onion & pumpkin 

puree

21

Oysters
Natural, Mignonette, Kilpatrick

6ea

Grilled Tiger Prawns
Open flamed, herb marinated

24

10% surcharge on Sundays and 15% on public holidays

Vanella Burrata (V)
 Heirlom tomato, strawberry, pomegranate glaze

26

Chopped Crab Salad
Nori aioli, mixed slaw, mango, 

avocado, blistered cherry tomato, 
parsley oil & a citrus mint

vinaigrette

 27

  Niçoise 
Yellowfin tuna, sesame seeds, grilled 

asparagus, tomatoes, olive & quinoa salad, 
soft-boiled egg in dashi ponzu & crispy 

onion leeks

29

Grilled Calamari Salad
Herb marinated charred calamari, mixed leaf, 

pickled radish, shaved carrots, mandarin
vinaigrette

 25

Falafel Salad 
Lettuce, zucchini, cherry tomatoes, cucumber, 

roast capsicum, olives, carrots, quinoa, 
romesco & tzatziki

27

(V) vegetarian / (VV) vegan

10% surcharge on Sundays and 15% on public holidays



Octopus
Grilled Octopus, Moroccan fig glaze, 

potato wedges, rosemary

38

Herb Crusted Barramundi
Grilled broccolini, baby carrot, olive & sundried tomato 

Gremolata

38

Rib-eye 300g
150-day grain fed beef MB2+

Potato terrine & tarragon with antiboise or pepper sauce

52

Cauliflower Florets (VV)  
Sautéed spinach & cherry tomatoes, tahini, 

harissa & chilli

28

  Chilli Mussels
1kg Tasmanian mussels, chilli, garlic, white 

wine & Napolitana sauce, sourdough

60

Floriana House Salad (VV)   12

Potato Wedges
Grana Padano & rosemary (V) 11

Charred Broccolini (VV)  15

Chips (VV)     9

10% surcharge on Sundays and 15% on public holidays

&

Served with chips

Grilled Chicken Burger
Middle Eastern marinated chicken, herb 

mayo, lettuce, roasted capsicum, 
pickled onion,

potato bun
  27

Barramundi Burger 
Herbed breaded Barramundi, apple slaw, 

tomato, mixed lettuce, potato bun, 
side of tartare sauce

 28

Steak Sandwich
Herbed steak rib fillet, beetroot onion 

jam, lettuce, Swiss cheese, roasted garlic
aioli tomato & wild rocket, toasted

focaccia bread

29

   Lamb Kofta
Seasoned lamb, tabbouleh, tomatoes, pickled 

onion, hummus, sumac aioli
29

10% surcharge on Sundays and 15% on public holidays



Bresaola
Sugo, dill, sundried tomato, Grana 
Padano, rocket, Vanella Mozzarella

30

Margherita (V)
Sugo, oregano, basil, garlic infused

olive oil, Vanella Mozzarella

25

  Salami
Sugo, Vanella Mozzarella, Salami  Calabrese

28

Pollo Shawarma
Middle Eastern chicken, tomato sauce, red
onion, roasted bell pepper, garlic infused 

yoghurt, Vanella Mozzarella

28

Spinach & Walnut (V)
Creamy spinach, Gorgonzola, rosemary 
potato, Vanella Mozzarella, candied 

walnuts, pomegranate reduction 

26

Zucca & Prosciutto
Pumpkin sauce, Vanella Mozzarella, 

sundried tomato, Grana Padano & prosciutto

 29

(V) vegetarian / (VV) vegan

10% surcharge on Sundays and 15% on public holidays

&

Frutti di Mare Linguini
Prawns, calamari, Moreton Bay

bugs, black mussels, Napolitana 
sauce

42

Cauliflower & Butter Pumpkin Risotto (V)
Asparagus, sage oil & Parmigiano Reggiano

27

Add on: Scallops 15 / Prawn 10

Zucchini Spaghetti
Romesco sauce

pea basil pesto, scallops & prawns

44

  10% surcharge on Sundays and 15% on public holidays



Chocolate Sin Cake
Pistachio crumble, strawberry & 

blueberry

15

Apple Crumble Cheesecake
Coconut & vanilla sorbet & Caramel

15

Pavlova
Seasonal fruits, passionfruit sorbet 

& whipped cream

15

 Pasta pomodoro   12

Fish & chips    12
 Margherita pizza 12

  Broccolini   7

 Pink lemonade  7
Fresh orange juice 9

10% surcharge on Sundays and 15% on public holidays

Sgroppino Limone 
Homemade lemon sorbet, 

vodka & prosecco 

Espresso Martini 
Belvedere Vodka, coffee 

liqueur, espresso, sea salt 

Amaretto Sour 
Disaronno, lemon juice, 

egg white, simple syrup 

10% surcharge on Sundays and 15% on public holidays



Dinner Menu



Mezze
Oregano feta, beetroot hummus, romesco, 

warm olives & crispy pita bread

18

House Bread
Taramasalata & Labneh 

14
add prosciutto or salami +12

Beef Carpaccio
Anchovy aioli, capers,

Grana Padano, truffle & parsley oil, 
crostini bread

25

Seared Scallops
Figs, caramelized onion & pumpkin 

puree

21

Oysters
Natural, Mignonette, Kilpatrick

6ea

Grilled Tiger Prawns
Herb marinated, open flamed

24

10% surcharge on Sundays and 15% on public holidays

& 

Chopped Crab Salad
Nori aioli, mixed slaw, mango, 

avocado, blistered cherry tomato, 
parsley oil & citrus mint

vinaigrette

  27

Vanella Burrata
 Gourmet tomato, strawberry, Pomegranate glaze

  26

Grilled Calamari Salad
Herb marinated charred calamari, mixed leaf, 

pickled radish, shaved carrots, mandarin
vinaigrette

  25

  Steak Sandwich
Grilled herbed steak rib fillet, 

beetroot onion jam, lettuce, Swiss cheese, 
roasted garlic aioli tomato & wild
rocket, toasted focaccia bread, chips

29

Lamb Kofta
Seasoned lamb mince, tabbouleh, tomatoes, 

pickled onion, hummus, sumac aioli

29

10% surcharge on Sundays and 15% on public holidays



1Kg T Bone
Premium T Bone MB2+

rosemary potatoes, mixed 
vegetables, gremolata, antiboise

and pepper sauce

150

Rib-eye 300g
150-day grain fed MB2+

potato terrine & tarragon, antiboise or Pepper 
sauce

52

Mediterranean Chicken
Marinated free-range chicken,
hummus, pita, warm olives,

Chermoula, pickled vegetables & house salad

Half 40 / Full 65

Cauliflower Florets (VV)  
Sautéed spinach, cherry 

tomatoes, tahini, pilpelchuma

28

10% surcharge on Sundays and 15% on public holidays

Octopus
Grilled Octopus, Moroccan fig glaze, 

potato wedges & rosemary

38

Herb Crusted Barramundi
Grilled broccolini & baby carrot, olive & sundried tomato 

gremolata

38

 Seafood Platter
Marinated grilled Octopus, Moreton Bay 

Bugs, calamari, barramundi wings, chilli 
mussels, tiger prawn & oysters, chips & salad

95

Grilled Snapper
Sauteed spinach & lemon infused olive oil

42

  Chilli Mussels
1kg Tasmanian mussels, chilli, garlic, white 

wine & Napolitana sauce, sourdough

60

Floriana house salad (VV)   12

Potato wedges
w Grana Padano & rosemary (V) 11

Charred broccolini (VV)  15

Chips (VV)   9

10% surcharge on Sundays and 15% on public holidays



&

Frutti di Mare Linguini
Prawns, calamari, Moreton Bay bugs &

black mussels in Napolitana sauce

42

Cauliflower & Butter Pumpkin Risotto (V)
Asparagus, sage oil & Parmigiano Reggiano

27

Add on: Scallops 15 / Prawn 10

Zucchini Spaghetti
Romesco sauce,

pea basil pesto, scallops & prawns

44

10% surcharge on Sundays and 15% on public holidays

Bresaola
Sugo, air-dried beef, sundried tomato, 

shaved Grana Padano, rocket,
Vanella Mozzarella

30

  Margherita (V)
Sugo, oregano, basil, garlic

infused olive oil, Vanella Mozzarella

25

 Salami
Sugo, Vanella Mozzarella & Salami

Calabrese

28

Pollo Shawarma
Sugo, Middle Eastern chicken, red

onion, roasted bell pepper, garlic infused
yoghurt, Vanella Mozzarella

28

Spinach & Walnut (V)
Creamy spinach, Gorgonzola, rosemary 
potato, Vanella Mozzarella, candied 

walnuts, pomegranate reduction 

26

Zucca & Prosciutto
Pumpkin sauce, Vanella Mozzarella, 

sundried tomato, Grana Padano & prosciutto

29

(V) vegetarian / (VV) vegan

10% surcharge on Sundays and 15% on public holidays



Chocolate Sin Cake
Pistachio crumble, strawberry & 

blueberry

15

Apple Crumble Cheesecake
Coconut & Vanilla sorbet & Caramel

15

Pavlova
Seasonal fruits, passionfruit sorbet 

& whipped cream

15

Pasta pomodoro 12

Fish & chips    12
Margherita pizza 12
Broccolini  7

Pink lemonade  7
Fresh orange juice 9
Vanilla gelato   5

Sgroppino Limone 
Lemon sorbet, vodka & 

prosecco 

Espresso Martini 
Belvedere Vodka, coffee 

liqueur, espresso, sea salt 

Amaretto Sour 
Disaronno, lemon juice, 
egg white, simple syrup 

10% surcharge on Sundays and 15% on public holidays
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