
P�TTERS

Cheese Platter For 2 
Camembert - Goat Cheese - Truffle  Pecorino - Aged Wine 
Cheddar - Grapes - Almonds - Crackers

Sharing Cheese Platter
 Camembert - Goat Cheese - Gorgonzola - Aged Red Wine 
Cheddar - Proscuitto Ham - Grapes - Assorted Olives
 Almonds - Crackers
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B R U N C H  S P E C I A L

PIZZAS

Pizza Margherita (V)
Rich Tomato Sauce - Tomato Slices - Mozzarella -  Fresh Basil 

Char Siew Chicken
HM Char Siew Chicken - Onions - Cherry Tomatoes
Cilantro - Sesame Seeds -  Mozzarella - Frisee 
(Optional: Red Chilli Padi)

Forest Pizza (V)
Truffle Sauce - Assorted Mushrooms - Mozzarella  - Truffle Oil  
Baby Spinach

Garden Pizza (V)
Tomato Truffle Sauce - Zucchini - Peppers - Assorted Mushrooms 
Cherry Tomatoes - Mozzarella - Mesclun Salad

Four The Love Of Cheese
Mozzarella - Gorgonzola - Scamorza - Grana Padano
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Smashed Avocado Toast (V) 
Toasted Sourdough - Avocado - Poached Eggs  
Salad Garnish

Add on Smoked Salmon or Bacon - $5

Classic Breakfast  
Toasted Sourdough - Baked Beans - Baked Tomatoes  
Salad Garnish 

Choice Of  Egg ( Scrambled, Sunny Or Poached) 
Choice of Bacon or Pork Sausage
Vegetarian Option - With Mushroom & Peppers
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SWEETS

Cake Platter For 2
Red Velvet - Chocolate Fudge - Carrot Cake 
Served with a scoop of Ice Cream 
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Ice Cream
Choice of Vanilla or Chocolate - Served with Berries & 
Sponge Biscuit

Double
10

Single
6

( 12pm - 6pm )

              GF - GLUTEN FREE / V = VEGETARIAN
ALL PRICES ARE SUBJECTED TO GST & SERVICE CHARGE 

F O O D  M E N U

Hawaiian
Mozzarella - Caramelised Pineapple - Proscuitto Ham 

Meat Lovers
 Spicy Italian Pork Sausage - Herb Pork Sausage - Italian 
Herb Veal  Chipolata - Mozzarella 

Seafood
Prawns - Crab Meat - Smoked Salmon - Mozzarella 
Mesclun Salad

Spicy Beef
Wagyu Pulled Beef - Onions - Cherry Tomatoes  
Mozzarella - Baby Spinach 
(Optional: Red Chilli Padi)

Proscuitto & Fig 
Mozzarella - Proscuitto Ham - Arugula - Fresh Figs 
Shaved Parmesan 



                        GF - GLUTEN FREE / V = VEGETARIAN
ALL PRICES ARE SUBJECTED TO GST & SERVICE CHARGE 

F O O D  M E N U

        SMALL P�TES
               (GREAT FOR SHARING) 

Assorted Olives (GF, V)    
Black & Green Olives

Nachos & Fresh Tomato Salsa (GF, V)      
Corn Chips - Pico de Gallo                                                                                                           

Baby Baked Potato, 9 pieces (GF)   
Baby Potato - Sour Cream - Bacon Bits - Chives    
    

Thai Chicken Roll, 6 pieces (GF)  
Rice Paper Rolls - Thai Roasted Chicken - Cucumber 
Carrots - Cilantro - Sweet & Sour Dip - Asian Salad   
  

Spicy Capellini Mentaiko Pasta   

Cold Angel Hair Pasta - Spicy Mentaiko Dressing - Tobiko
Salmon Ikura - Spring Onions

Pulled Beef Sliders, 3 pieces   
Brioche Mini Buns - Wagyu Pulled Beef - Salad Garnish 

Prawn Cocktail (GF)    
Tiger Prawns - Spicy Tomato Sauce - Avocado  
Served with Vegetable Sticks 
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SA�DS

Garden Salad (GF, V)
Mixed  Mesclun Salad  - Olives - Cherry Tomatoes - Carrots
Choice of  Ginger Soy / Honey Lemon Dressing

Add Roasted Chicken - $8
Add Seared Salmon - $10 

Hummus Salad (GF, V)
Hummus - Carrots - Beetroot - Frisee - Pomegranate  
Almonds - Orange Segments - Extra Virgin Olive Oil

Prosciutto, Goat Cheese & 
Fresh Fig Salad (GF)
Arugula - Frisee - Grapes - Carrots - Black Olives - Goat Cheese 
Fresh Figs - Cherry Tomatoes - Honey Lemon Dressing

Seared Tuna Salad (GF)
Sesame Crusted Tuna Loin - Mesclun Salad - Edamame - Seaweed
Carrots - Avocado - Cucumber - Ginger Soy Dressing
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SANDWICHES

BLT Sandwich
Bacon - Lettuce - Tomato - Toasted Sourdough 
Salad Garnish
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Grilled Vegetable Sandwich (V) 
 Grilled Zucchini - Grilled Peppers - Tomatoes 
 Toasted Sourdough - Salad Garnish

Smoked Salmon Sandwich 
Smoked Salmon - Onions - Capers - Toasted Sourdough 
Salad Garnish
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Le Noir Burger 
Brioche Bun - Angus Beef Patty - Gherkin - Tomatoes - Arugula - 
Emmental Cheese - Served with Vegetable Sticks & Sour Cream

Crab Cakes, 3 pieces 
Crab Meat - Anchovy Dressing - Salad Garnish

Salmon Ceviche (GF)
Salmon - Mango Avocado Salsa - Served with Nacho Chips

Tuna & Salmon Sashimi (GF)
Tuna - Salmon - Wasabi - Ginger Soy Dressing

Assorted Bruschettas
Tomatoes & Basil - Fig & Proscuitto - Pickled Anchovies  
Grilled Vegetables - Camembert, on Toasted Sourdough

Vegetarian Option Available
Add on Vegan Cheese (Coconut base) - $5
Option to change to Gluten Free Bread - $5

Sausage Platter (GF)
Spicy Italian Pork Sausage - Herb Pork Sausage 
Italian Veal Herb - Chipolata - Sauerkraut - Mustard 
Salad Garnish
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