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BUFFET BREAKFAST

Delight in our signature buffet, barista coffee, artisanal teas and wellness-focused items. Your experience also includes one a la carte dish

A LA CARTE

Capella Signature Omelette, Ham, Spinach, Tomato, Onion, Cheddar Cheese (vo, gf)
Add Butter-Poached Spanner Crab +$15

Free-Range Eggs Your Style (v, gf)
Choice of One: Poached | Fried | Boiled

Eggs Benedict, English Muffin, Truffle Hollandaise (gfo)
Choice of One: Free Range Ham | Smoked Salmon (m) | Sautéed Kale

Smoked Salmon Brioche, Creamy Scrambled Eggs, Chervil (gfo,m)
Add Yarra Valley Salmon Roe (a) +$15

Australian Smashed Avocado Sourdough, Buffalo Ricotta, Heirloom Tomato, Basil (v, gf)
Add a Poached Egg: Soft | Medium | Hard

Frittata, Rosemary Roasted Pumpkin, Goat’s Cheese, Toasted Pepitas (v, gf)
Free-Range Ham & Cheese Croissant Bun

French Toast, Cinnamon Sugar Dust, Berry Compote (v)

Toasted Banana Bread, Fresh Strawberries, Cashew Butter* (v, gf)

*Chocolate sauce available on request

Capella Oscietra Caviar 10g, Blinis, Accompaniments (i) 69

WELLNESS SIGNATURES

Quinoa Breakfast Bowl, Roast Pumpkin, Cherry Tomato, Sesame Dressing, Pine Nuts, Seeds (vg, gf)
Grilled Halloumi, Tomato & Capsicum Sugo, Sauteed Kale (v, gf)

Sauteed White Beans & Baby Spinach on Sourdough (vg, gfo)

Soy Milk Porridge, Banana, Candied Macadamia (vg,nfo)

House-Baked Vegan Granola, Coconut Yoghurt, Passionfruit Coulis (v)

—— MORNING REFRESHMENTS — SOMETHING STRONGER
Up Beet - Energise NV Louis Roederer 41
Carrot, Beetroot, Apple, Celery, Lemon, Ginger Collection 245 Brut

Green With Envy - Focus

i 21
Apple, Celery, Spinach, Kale, Cucumber, Lemon, Parsley Mimosa

Sparkling Wine, Orange Juice
Eagle Eye - Immunity Booster

Carrot, Apple, Orange, Pineapple, Lemon, Turmeric Rossini 20
Sparkling Wine, Strawberry Puree

Coconut Water

Bloody Mary 26
Barista Coffee by St Ali ?Zlg;jg:;’e Vodka, Tomato Juice, Lemon, Worcestershire,
Milk Alternatives DIGITAL PRESS

Almond | Lactose-Free | Oat | Soy

Access PressReader’s

Teaby The Tea Centre extensive digital library on
Served Hot or Over Ice your device

Australian Breakfast | Earl Grey | Australian Sencha |

Jasmine Monkey King | Chamomile | Mountain Mint |

Capella Sydney Signature Herbal Iced Tea Scan the QR code to begin.

(gf) - gluten free (gfo) - gluten free option (v) - vegetarian (vo) - vegetarian option (vg) —vegan (nfo) - nut free option (a) - Australian (i) - imported (m) - mixed-origin
Whilst we will endeavour to accommodate all requests, due to the nature of our kitchens, we cannot ensure all dishes will be free from allergen traces.
Our menus evolve seasonally, and may vary to ensure the freshest ingredients and highest quality dining experience.



BUFFET BREAKFAST

Delight in our signature buffet, barista coffee, artisanal teas and wellness-focused items. Your experience also includes one a la carte dish
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A LA CARTE

Capella Sydney Signature Herbal Iced Tea

Capella Signature Omelette, Ham, Spinach, Tomato, Onion, Cheddar Cheese (vo, gf) 28
Served with Toasted Sourdough | Add Butter-Poached Spanner Crab +$15
Free-Range Eggs Your Style (v, gf)** 29
Two Eggs served with Sourdough & your choice of two side dishes | Choice of One: Poached | Fried | Boiled
Eggs Benedict, English Muffin, Truffle Hollandaise (gfo)** 29
Served with your choice of side dish | Choice of One: Free Range Ham | Smoked Salmon (m) | Sautéed Kale
Smoked Salmon Brioche, Creamy Scrambled Eggs, Chervil (gfo,m)** 29
Served with your choice of side dish | Add Yarra Valley Salmon Roe (a) +$15
**Sides | Roasted Tomato, Sauteed Kale, Sliced Avocado, Sauteed Mushroom, Hash Brown, Pork or Chicken Sausage, Bacon +8 each
Australian Smashed Avocado Sourdough, Buffalo Ricotta, Heirloom Tomato, Basil (v, gf) 29
Add a Poached Egg: Soft | Medium | Hard
Frittata, Rosemary Roasted Pumpkin, Goat’s Cheese, Toasted Pepitas (v, gf) 28
Free-Range Ham & Cheese Croissant Bun 18
French Toast, Cinnamon Sugar Dust, Berry Compote (v) 22
Toasted Banana Bread, Fresh Strawberries, Cashew Butter* (v, gf) 22
*Chocolate sauce available on request
Capella Oscietra Caviar 10g, Blinis, Accompaniments (i) 69
WELLNESS SIGNATURES
Quinoa Breakfast Bowl, Roast Pumpkin, Cherry Tomato, Sesame Dressing, Pine Nuts, Seeds (vg, gf) 22
Grilled Halloumi, Tomato & Capsicum Sugo, Sauteed Kale (v, gf) 24
Sauteed White Beans & Baby Spinach on Sourdough (vg, gfo) 16
Soy Milk Porridge, Banana, Candied Macadamia (vg,nfo) 14
House-Baked Vegan Granola, Coconut Yoghurt, Passionfruit Coulis (v) 18
——— MORNING REFRESHMENTS —— SOMETHING STRONGER ———
Up Beet - Energise 13 NV Louis Roederer 41
Carrot, Beetroot, Apple, Celery, Lemon, Ginger Collection 245 Brut
pple, Celery, Spinach, Kale, Cucumber, Lemon, Parsley Sparkling Wine, Orange Juice
Eagle Eye - Immunity Booster 13 L.
Carrot, Apple, Orange, Pineapple, Lemon, Turmeric Rossini 24
Sparkling Wine, Strawberry Puree
Coconut Water 10
Bloody Mary 28
. . Belvedere Vodka, Tomato Juice, Lemon, Worcestershire,
Barista Coffee by St Ali 9 Tabasco
Milk Alternatives 1 —— DIGITAL PRESS
Almond | Lactose-Free | Oat | Soy
Access PressReader’s
Tea by The Tea Centre 10 extensive digital library on
Served Hot or Over Ice your device
Australian Breakfast | Earl Grey | Australian Sencha |
Jasmine Monkey King | Chamomile | Mountain Mint | Scan the QR code to begin.

(9f) - gluten free (gfo) — gluten free option (v) - vegetarian (vo) - vegetarian option (vg) - vegan (nfo) - nut free option (a) - Australian (i) - imported (m) - mixed-origin

Whilst we will endeavour to accommodate all requests, due to the nature of our kitchens, we cannot ensure all dishes will be free from allergen traces.
Our menus evolve seasonally, and may vary to ensure the freshest ingredients and highest quality dining experience.
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Capella Signature Omelette, Ham, Spinach, Tomato, Onion, Cheddar Cheese (vo, gf)
Add Butter-Poached Spanner Crab +$15 AIESMNEE HIEEBRE (FMMN$1587T)
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Free-Range Eggs Your Style (v, gf)
Choice of One: Poached | Fried | Boiled ZE /50 Al KEABEE | 7l BXSE
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Eggs Benedict, English Muffin, Truffle Hollandaise (gfo)
Choice of One: Free Range Ham | Smoked Salmon (m) | Sautéed Kale UK R BEERE—: I AR RME=E | PR HIE
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Smoked Salmon Brioche, Creamy Scrambled Eggs, Chervil (gfo,m)
Add yarra valley salmon roe +$15 RIEIIMNITE RIS = X & 571558 (TN $15585T)

RNFMREREE, KFNE & FY (KR, THR)

Australian Smashed Avocado Sourdougl—l[ Buffalo Ricotta, Helrloom Tomato, Basil (v, gf)
Add a Poached Egg: Soft | Medium | Hard A JI7K EYEZE: B _J;iﬁ”l AR
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Frittata, Rosemary Roasted Pumpkin, Goat’s Cheese, Toasted Pepitas (v, gf)
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Free-Range Ham & Cheese Croissant Bun
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French Toast, Cinnamon Sugar Dust, Berry Compote (v)
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Toasted Banana Bread, Fresh Strawberries, Cashew Butter (v, gf)
*Chocolate sauce available on request B] 1R BRI 17355
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Capella Oscietra Caviar 10g, Blinis, Accompaniments (i) ﬁi @ ?‘tﬁ # i $
BREERM, B, BkEM, BZHE, F, W7 (FR, T3h)
Quinoa Breakfast Bowl, Roast Pumpkin, Cherry Tomato Roasted Sesame Dressing, Pine Nuts,
Seeds (vg, gf)
BT KT+, EEM, THx (E], TiR)
Grilled Halloumi, Tomato & Capsicum Sugo, Rocket Leaves (v, gf)
MWEESMBEREREE (8, Tk1%ﬂﬁ %%)
Sauteed Whlte Beans & Baby Spinach on Sourdough (vg, gfo)
SRERE, BEREHRER (E8)
Soy Milk Porridge, Banana, Candied Macadamia (vg)
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Eagle Eye - Immunity Booster
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Bloody Mary
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Capella Sydney Signature Herbal Iced Tea B R4FEIKES

(9f) - gluten free (gfo) - gluten free option (v) - vegetarian (vo) - vegetarian option (vg) - vegan (nfo) — nut free option (a) - Australian (i) - imported (m) - mixed-origin
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Capella Signature Omelette, Ham, Spinach, Tomato, Onion, Cheddar Cheese (vo, gf
Served with Toasted Sourdough | Add Butter-Poached Spanner Crab +$15 BI&SMN Eﬂﬁlﬂi EEBE (BN $1585T)

HERABE (RB, TiHH) 28

Free-Range Eggs Your Style (v, gf) .
Two Eggs served with Sourdough & your choice of two side dishes | Choice of One: Poached | Fried | Boiled ZEA RN AIE: KEWME | 5l EBE

tedsedE, RIUMmIGH, A = & (A SR R T EX Bl 4s) 28

Eggs Benedict, English Muffin, Trufﬂe Hollandaise (gfo)
Served with your choice of side dish | Choice of One: Free Range Ham | Smoked Salmon (m) | Sautéed Kale AR mERE—: EARR| WE=X& | WPIXREE

ME=EHERIE, TrhEFHRH TR ) 28

Smoked Salmon Brioche, Creamy Scrambled Eggs, Chervil (gfo,m)
Served with your choice of side dish | Add yarra valley salmon roe +$15 RIZIIMNILHI A = X & FF1558 (MM $1587T)

**Sides | Roasted Tomato, Sauteed Kale, Sliced Avocado, Sauteed Mushroom, Hash Brown, Pork or Chicken Sausage, Bacon +8 each

RNFMREREE, KFDE En FY (KR, THR) 28

Australian Smashed Avocado Sourdough, Buffalo Ricotta, Heirloom Tomato, Basil (v, gf)
Add a Poached Egg: Soft | Medium | Hard & iI7K &S5 Bi%4R| 7|1

ME, KEFEmA. WFEPHEE. 2 Bl (ER, TiER) 28
F rittata, Rosemary Roasted Pumpkin, Goat’s Cheese, Toasted Pepitas (v, gf)

NREEZ LRI FE 18
Free-Range Ham & Cheese Croissant Bun

ERERILE, HEEY, BRREE 20
French Toast, Cinnamon Sugar Dust, Berry Compote (v)

BERE FEHEE BRE (R, THR) 21

Toasted Banana Bread, Fresh Strawberries Cashew Butter (v, gf)
*Chocolate sauce available on request P _H;z%;ﬁk HIFR %
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Capella Oscietra Caviar 10g, Blinis, Accompaniments (i)
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Quinoa Breakfast Bowl, Roast Pumpkin, Cherry Tomato Roasted Sesame Dressing, Pine Nuts,
Seeds (vg, gf
BT KT+, EEM, THx (E], TiHh) 24
Grilled Halloumi, Tomato & Capsicum Sugo, Rocket Leaves (v, gf)
WREIZMBEREREE (RR, oief %?XE %%) 16
Sauteed White Beans & Baby Spinach on Sourdough (vg, gfo)
SREE, ERERER (ER) 14
Soy Milk Porridge, Banana, Candied Macadamia (vg)
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Capella Sydney Signature Herbal Iced Tea Bl R4FEIKES

(gf) - gluten free (gfo) - gluten free option (v) - vegetarian (vo) - vegetarian option (vg) - vegan (nfo) - nut free option (a) - Australian (i) - imported (m) - mixed-origin
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