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B R E A K F A S T

S T A R T  Y O U R  D A Y

SOURDOUGH TOAST� 12 
Stone ground sourdough with whipped  
cultured butter and your choice of  
Island Berries jams

YOGHURT & FRUITS� 14
Yoghurt panna cotta, cinnamon granola  
crunch, summer fruits, puffed quinoa, 
strawberry sauce

RASPBERRY CHIA BOWL� 15
Raspberry and vanilla chia pudding,  
banana, shaved coconut, Leatherwood  
Honey-toasted oats

BUTTERMILK PANCAKES� 17
Two house made vanilla pancakes,  
caramelised banana, whipped cream,  
coffee caramel, cocoa nib crunch

Allow us to fulfil your needs. Please let one of our team members know if you have any special dietary requirements, food allergies or  
food intolerances. Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.

BELVEDERE BREAKFAST BOWL� 18
Soft-boiled free range egg, roast tomatoes  
and mushrooms, avocado, chewy greens,  
fried haloumi, hummus, almond dukkah 

EGGS YOUR WAY� 12
Poached, fried or scrambled free range  
eggs on toasted stone ground sourdough  
with spiced tomato relish

BREKKIE BURGER� 19
Sausage patty, fried egg, honey-glazed  
bacon, cheddar cheese, brioche bun,  
spiced tomato relish with hash browns

SMASHED PEAS & AVOCADO� 17
Smashed avocado, pea verde, sumac  
roasted tomato, radish, toasted seeds, fried 
haloumi, malt and linseed sourdough

SMOKED SALMON RILETTES� 17
Hot smoked salmon rillettes, crème  
fraîche, radish, fried capers, dill, pea  
shoots, toasted brioche

O N  T H E  S I D E

Hot smoked salmon� 4 
Avocado  
Grilled bacon 
Smoked chorizo 
Fried haloumi

Sumac roasted tomato� 3 
Roasted mushrooms 
Free range egg 
Hash browns

K I D S  B R E A K F A S T 

SCRAMBLED EGGS ON TOAST� 10
With hash brown

MINI PANCAKES� 10
Whipped cream, strawberry sauce

EGG & BACON MUFFIN� 10
Cheddar cheese, ketchup

At Belvedere we source from local suppliers and bring a menu that’s modern with a classic twist. Our ethos is about sourcing locally and cooking with the seasons.


