                                                                                                           
[image: image4.png]First Fast Restawrant



    
              Breakfast Menus

Light Mornings

Muffins, friands & biscotti

Croissant with home made preserves $5

Toast with home made preserves $4.9

Wholemeal, Sourdough, Turkish toast, Fruit toast

Homemade Breads

Banana bread $4.5

Carrot & walnut bread $4.5

Raspberry & pear bread $4.5

English Muffins

Smoked salmon & poached egg $8

Bacon & poached egg $7.5

Mushroom & poached egg $7.5

Specialty Breakfast

Sautéed exotic mushrooms on sour dough toast $10

Grilled banana bread with ricotta cheese & honey $7

Ham, cheese & tomato croissant $10

Olio roasted muesli with yoghurt, honey $9 with banana $9.5

Bircher muesli with grated apple & yoghurt $9.9

Porridge with pear & apple compote $11

Eggs Benedict with ham $12 with smoked salmon $12.9

Olio big breakfast eggs, bacon, mushrooms, roast tomato & Italian sausage $16.9

Eggs any style with grilled tomato & toast $9.9

Great additions to eggs or toast

Bacon $3.5, Italian sausage $3.5, Smoked salmon $4.5, Roast mushrooms $3

Steamed baby spinach $4, Avocado $4
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Lunch Menus
Starters

Bruschetta - Tomato basil | Pumpkin & fetta cheese | Avocado & olive

Grilled Haloumi cheese, olive tapenade, lemon & grilled bread $8

Dips with grilled sour dough hommus, eggplant salsa, tzatziki $9

Burgers & Salads

Wagyu beef burger with spanish onion chutney, swiss cheese on a brioche bun & fries $18

Chicken burger, guacamole, crisp pancetta, mozzarella cheese, aioli & fries $16

Lamb Kofta with hommus, cucumber & mint salad & Olio pitta bread $17

Salt & pepper squid salad with cherry tomato confit, bocconcini cheese & basil $19

Caesar salad, baby cos, Italian parmesan, crisp pancetta & anchovies $15

with char-grilled chicken breast $17.5

Pumpkin, spinach, pinenut & fetta cheese strudel $17

Meals

Fettuccini with grilled chicken, rocket & pistachio pesto, v irgin olive oil,

lemon & Italian parmesan cheese $18.5

Potato gnocchi with tomato, basil, olives, reggiano cheese & prosciutto

Risotto with porcini & exotic mushrooms, reggiano cheese $18

Grilled de-boned quail with braised lentils $25

Grilled fish of the day with seasonal vegetables, lemon & salsa Verde $24

Grilled Eye fillet of beef, grain fed MSA with potato gratin & jus $30

Grilled Sirloin Steak Certified MSA with fries & red wine butter $27

Veal shank slow cooked served with pappardelle pasta & gremolata $27

Grilled Atlantic Salmon fillet with a potato & crabmeat rosti, zucchini ribbon salad $28

House Desserts

Choclate Fondant with poached pear & brandy anglaise $12

White chocolate & vanilla Creme Brulée with biscotti $12

Affogato Frangelico - vanilla bean gelato, frangelico liqueur & ristretto shot $11

Seasonal Tarte Tatin with sorbet $11

Gelato & sorbets ask your waiter for today's flavours
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Dinner Menus
Entrees

Bruschetta $3.2 ea

Tomato Basil | Pumpkin & Fetta Cheese | Avocado & olive

Dips with grilled sour dough, hommus, eggplant salsa, tzatziki $9

Slow cooked octopus carpaccio with salt & pepper squid, tomato,

eggplant salsa & rocket $14

Grilled baby octopus, eggplant, chickpea & roast garlic $15

Mushroom & spinach tart with a poached egg, reggiano cheese & truffle oil $14

Antipasto selection plate $22

Mussels steamed with tomato & chilli with garlic bread $14

Mains

Potato gnocchi sautéed exotic mushrooms, spinach, grana padano cheese, truffle oil $18

Risotto with prawns, mussels, scallops, fish, garlic, tomato & white wine $21

Tagliatelle with chorizo sausage, prawns, tomato & chilli $19.5

Grilled Atlantic salmon fillet with pancetta & pea broth with fetta cheese & lemon $28

Slow roasted lamb rump with vine ripened tomato filled with

bocconcini cheese & basil served with potato bake $30

Slow roast Berkshire Pork with white bean, chickpea puree,

green peas, crackling & apple compote $27

Char-grilled grain fed eye fillet of beef MSA with mash potato red wine butter & jus $30

House Desserts

Choclate Fondant with poached pear & brandy anglaise $12

White chocolate & vanilla Creme Brulée with biscotti $12

Affogato Frangelico - vanilla bean gelato, frangelico liqueur & ristretto shot $11

Seasonal Tarte Tatin with sorbet $11

Gelato & sorbets ask your waiter for today's flavours
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