
CHILDREN’S  ALL  DAY
MENU

Disclaimer: Please be aware that our dishes are prepared in a kitchen where allergens are present throughout. We
cannot guarantee that any dishes or drinks will be free from trace ingredients. Please let your waiter know if you

have any allergies or intolerances.
An optional 12.5% discretionary charge will be added to your bill.

Allergen Guide: Celery (C) - Gluten (G) - Mustard (M) – Nuts (N) - Peanuts (PN) - Dairy (D) - Sesame (S)
- Sulphates (SU) - Soya (SY) - Fish (F) - Eggs (CE) - Vegan (VG) - Vegetarian (V) - Gluten Free (GF) 

 (VG)(GF)

Main Dish 10
Main Dish, Fresh Juice & Nice-Cream 15

Chicken Goujons
Quinoa & seed crusted free-range chicken goujons, herb roasted potatoes

& baked beans or garden peas. (GF)(CE)

Pesto Pasta 
Linguini pasta, fresh spinach & cherry tomatoes in our homemade

sunflower seed pesto. (VG)(G)

Tomato & Mozzarella Flatbread
Homemade marinara & melted mozzarella on sourdough flatbread, herb

potatoes, baked beans or garden peas. (G)(D)(V)

Blue Corn Tacos 
Soft tacos filled with smashed avocado, pickled slaw, black bean salsa &

vegan sour cream.

Nice Cream
Vanilla, chocolate or berry sorbet. (VG)(SY)

Juice
Orange or apple.



CHILDREN’S
BREAKFAST MENU

Banana & Berry Pancakes
Homemade banana pancakes, greek yoghurt and berry compote.

(GF)(VG)

Premium Porridge
Homemade berry compote & honey. 

(GF)(VGO)

Eggs-On-Toast 
Free-range fried, poached or scrambled eggs on sourdough toast.

(G)(CE)(GFO)

Granola & Yoghurt 
House granola, berry compote & Greek or coconut yoghurt. 

 (VGO)(D)(GF)

Açai Bowl
Frozen acai bowl topped with strawberries and toasted coconut.

 (VG)(GFO)

Disclaimer: Please be aware that our dishes are prepared in a kitchen where allergens are present throughout. We
cannot guarantee that any dishes or drinks will be free from trace ingredients. Please let your waiter know if you have any

allergies or intolerances.
An optional 12.5% discretionary charge will be added to your bill.

Allergen Guide: Celery (C) - Gluten (G) - Mustard (M) – Nuts (N) - Peanuts (PN) - Sesame (S)
- Sulphates (SU) - Soya (SY) - Fish (F) - Eggs (CE) - Vegan (VG) - Vegetarian (V) - Gluten Free (GF) -

Nut Free Option (NFO) 

Please speak with our team about any allergies, intolerances or special
requirements. We're always happy to tailor dishes for your little one.

Available from 7.00am - 11.30am

Main Dish 10
Main Dish & Fresh Juice 12
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