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C A F E  S E L E C T I O N

Baguette, smoked chicken, cranberry, camembert

Kalbar bacon croissant, cheddar cheese, tomato, chutney, salad

Turkish long, falafel, roast pumpkin, zucchini, red pepper relish

Pesto pasta salad, sundried tomato, pecorino 

Add chicken 

Sweet corn fritter, lemon aioli, garden salad GF, V

Cheese plate - cheddar, brie, blue, fruits, wafers GF, V

Sweet muffin selection

Jam drop biscuit 

Chocolate sea salt biscuit 

The Kitchen's signature lamington

Date and walnut loaf, whipped butter, honey drizzle GF, V

Scones with fresh cream & berry conserve 

Check our cabinet for today's full selection
of sweet and savory experiences  

Decaf, extra shot, syrup

Soy, Almond, Lactose Free, Oat or Coconut Milk

E X T R A S

T E A  &  C O F F E E

Specialty

Macchiato, Espresso, Piccolo

Babycino

Tea

Hot Drinks
Flat White, Latte, Long Black, Mocha, Hot Chocolate, Chai Latte

Cold Drinks
Iced Latte, Iced Long Black, Iced Coffee*, Iced Chocolate*Iced tea*

*made with ice cream and whipped cream

English Breakfast, Earl Grey, Peppermint, Chai, Green

All Coffee made with our signature
Kitchen at OGH Blend

Cascade Premium Light 

Peroni Nastro Azzurro

James Squire 150 Lashes Pale Ale 

Beer | Per Bottle

B E V E R A G E S

Azahara Brut NV 
Sparkling Wine

Frankie Sauvignon Blanc 
White Wine 

First Creek Harvest Shiraz 
Red Wine 
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