All Day Dining 11.00am - 06.00am

Please call In Room Dining by dialing 7' to place an order.

Something light

Our version of a Caesar salad

with grilled chicken breast

with garlic sautéed prawns

Sandwiches- toasted or straight up, your choice of bread and fillings
Choice of breads:

Panini

Multi-grain

Thick-cut white

German rye

Fillings:

Minted ricotta, avocado and eggplant (v)

Double smoked ham, Swiss cheese, green peppercom mustard

Roast turkey breast, cranberry, mayonnaise

Cheddar cheese, vine ripened tomatoes, mustard pickles (v)

Roasted sirloin of beef, rocket, artichokes

Lobster club, poached organic chicken, maple bacon, vegetable crackers
Hayman burger, bacon, mango papaya relish, crushed pepitas bun
Chickpea hummus, olives, pita chips (v)

Twelve black label oysters with champagne vinegar and preserved lemon
Classic guacamole, tortilla chips, tomato salsa (v)

Selection of farm house cheeses with saffron dried pears, crisp breads
Twice fried chips, rosemary, Murray River salt (v)

For your wellbeing

Wakami and ogo seaweed, ice burg lettuce, green onions, toasted seeds with
ginger shoyu dressing

Six varieties of heirloom tomatoes, organic olive oil, basil, sprouted buckwheat
ciabatta

Crisp flax seed crust, warm char grilled organic vegetables, pistachio pesto

Prices are inclusive of a 10% Good and Services Tax
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Desserts

Seasonal fruits, glace ginger, minted ricotta
Hayman made ice creams and sorbets
With your choice of topping:

Chocolate fudge

Strawberry compote

Créme anglaise

Butterscotch

Four of Hayman'’s Signature restaurants’ desserts

Valrhona chocolate pot, puffed cream, white chocolate fudge, Cointreau
profiteroles

Orange, cinnamon Catalina créme, black sesame snap

Strawberry pistachio tart, créme anglaise

Prices are inclusive of a 10% Good and Services Tax
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