guench

AWARD WINNING RESTAURANT
+WINE BAR

b

Chateau Marlborough



‘Breakfast Menu

Served from 7.00am - 10.00am

Toast and Preserves

Bircher Museli with Poached Fruit and Berries
Poached, Scrambled or Fried Eggs on Sourdough

Bacon and Eggs

Grilled Breakfast Bruschetta - mushrooms, tomatoes, spinach and goat’s cheese

Warm Toasted Bagel -

Smoked salmon, avocado and cream cheese

or crispy bacon, tomato and egg

Quench Omelette - bacon, mushroom, onion, and herbs

Crispy Bacon with Poached Egg and Avocado on Wholegrain Bread
Potato Rosti, Smoked Salmon, Poached Egg and Hollandaise

Ricotta and Berry Pancakes with Maple Syrup

Quench Big Breakfast - sausages, bacon, tomatoes, mushrooms and eggs

‘Beverages

Juices
Orange, Pineapple, Grapefruit, Tomato & Cranberry

Teas
Earl Grey & English Breakfast

Zee Coffee
Short Black, Long Black, Flat White, Latte, Cappuccino

Mochaccino and Hot Chocolate

A full selection of beverages are available from the bar please ask your wait staff

If you have any special dietary requirements please advise your wait staff.

We hope you enjoy your meal with us.

‘Bon Appetit.
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FEntrées

Homemade Olive Cobb with Local Olive Oil and Butter

Grilled Lamb Cutlets -

confit garlic, tomatoes, sugar snaps and herb salad with olive and mint dressing
Entrée

Main

Double Baked Goat’s Cheese Soufflé
with caramelised figs, and creamy garlic sauce

Green Shell Mussels - sundried tomato risotto and cucumber salsa

Venison Denver Leg Puy and Spinach Lentils,

braised red cabbage, roasted grapes and pinot noir glaze

Crispy Pan-Fried Prawns with Avocado,
mango and coriander salsa on crisp flat bread

Main Fare

Lemon Risofto Cake - spring vegetables, rocket,
tomato salsa and herb oil

Beef Fillet - crushed potato cake, portabello mushrooms,

grilled pear, blue cheese and red wine jus

Pork Medallions - potato and apple gratin, bok choy and
braising liquid

Seared Salmon - egg noodles, summer vegetables
in a lemon broth

Chicken Supreme - parmesan polenta, tomato, olive
and herb ragout

Coriander and Coconut Coated Fish of the Day with

vegetable stir fried rice and mild curry sauce
Fresh Garden Salad

Home Style Fries with Aioli

If you have any special dietary requirements please advise your wait staff.

We hope you enjoy your meal with us.

‘Bon Appetit.
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Desserts

Warm Chocolate and Hazelnut Pudding with rich

chocolate sauce and vanilla ice cream $14.00
Strawberry Bavouir with mixed berry coulis $14.00
Apple Croissant Pudding with vanilla anglaise and cream $14.00
Lemon Cheesecake with poached fruit salsa $14.00
Cheese Selection with Fresh Fruit- chutney and crackers $18.00

A selection of teas and coffees is available for you to enjoy with your dessert

If you have any special dietary requirements please advise your wait staff.

We hope you enjoy your meal with us.

‘Bon Appetit.



