
The Brigham

All Day Breakfast

Big Breakfast — 23.0
Eggs any style, with all the works | grilled tomato,
bacon, kransky, mushroom, hash brown, grain toast

Mushroom on toast — 18.0
Bacon, creamy mushroom, grilled tomato, chilli
flakes, parmesan

small breakfast: 20.0 Smashed Avocado on toast — 19.0
pan grilled Haloumi, poached egg, hollandaise,
shaved parmesanEggs Benedict — 21.0

toasted English muffin, wilted spinach, hollandaise
sauce
– With Avocado, Bacon or Smoked Salmon

Eggs on toast — 18.0
eggs any style, ciabatta toast, salad greens and
hollandaiseVege Breakfast  — 23.0

Grilled Haloumi, Avocado, wilted spinach, slow
roasted tomatoes, mushrooms, hash brown, grain
toast, eggs your style

French Toast — 18.0
grilled banana, berries, whipped cream

Salad Bowls

Mixed salad of leafy greens, — 9.04

Crunchy Apple, croutons and blue cheese,
vinaigrette

Pulled pork and chick pea salad  — 19.0
fresh coriander and lime

Quinoa salad — 18.0U4

Roast vegetables, Haloumi, salad greens

Tandoori Chicken salad — 19.0
Pan-grilled Chicken tenderloins, Tandoori spiced,
Salad greens, red onion, cherry tomatoes, Honey
mustard vinaigrette

Daily Specials

Chef's Soup of the day — 11.0
toasted ciabatta

Daily Fish special — 26.0
Pan fried, Changes daily : please ask our friendly
staff for today's special

Pasta of the day — 19.0
Changes daily : please ask our friendly staff for
today's special

Bites

Crispy chicken wings — 19.0
1 Doz, blue cheese dressing
– 6 pcs - 14.0

Fried Calamari — 16.0
Parmesan,  salad greens and wasabi aioli

Sliders — 18.0
crumbed fish, grilled chicken & pulled pork, aioli

Curly fries  — 9.0
aioli & tomato sauce

Tempura prawns  — 16.0
hot chilli sauce & soy

Vegetarian money bags  — 14.04

sweet chilli & Soya sauce



Entrées
Bread & Dips — 12.0
Artisan breads, home made dips & olive oil

Garlic Bread — 10.0
Garlic butter toasted Baguette,

Risotto — 19.0U4

Organic Arborio, spinach & mushroom, toasted
pine-nuts, Parmesan, olive oil drizzle

Creamy Seafood Chowder — 14.0
Smoked, loaded with seafood, toasted ciabatta

Seafood tasting platter — 22.0
a taster of crumbed squid, seared scallops, prawns -
fresh tomato and coriander salsa

Ravioli — 19.04

spinach & ricotta, roast red pepper & basil sauce

Burgers
Beef Burger — 22.0
quarter pound patty, bacon, lettuce, tomato,
avocado & aioli, Fries
– Chunky Fries

Chicken Burger — 22.0
Lightly spiced Chicken, lettuce, tomato, aioli,
avocado, tomato salsa, Fries

Fish Burger — 22.0
Market fish, Tartare , lettuce, Fries

Vege Burger — 21.04

Falafel, tomato relish, lettuce, Tomato, red onion,
Fries

Mains
Fish and chips — 24.0
Tempura battered market fish, chunky fries, salad
greens, tartare sauce

Spiced pork belly  — 24.0U

Kumara & carrot puree, Creamy Colcannon, Micro
greens

Lamb Shank — 24.0U

White bean & Chorizo Cassaulet
Sirloin Steak — 24.0U

Prime steer Beef, Sautéed garlic potatoes, wilted
spinch, caramalised onion, jus.

Sides
Steamed veg. — 7.0 Mushrooms — 7.0 Chunky Fries — 7.0

Green salad — 7.0 Bacon — 7.0 Hash Brown — 7.0

Desserts
Apple pie — 11.0
Lattice top Apple pie, served with gourmet Vanilla
bean Ice cream, sauce anglaise

Trio of Ice cream — 11.0
3 scoops of gourmet Ice cream

Chocolate Trilogy — 11.0
White, Milk & Dark chocolate mousses on a biscuit
base

Lemon Citrus Tart — 11.0
zesty yet creamy baked Lemon tart on handmade
pastry.

Beverages
Teas — 4.50
English Breakfast/ Earl Grey, Herbal Teas

Filter coffee — 4.0

Barista Coffee — 5.0
Espresso, Long Black, Flat White, Cappuccino,
mochaccino, Latte, Hot Chocolate
– Extra shot / Soy milk / Decaf - 1.0

Shakes and smoothies — 9.0
Mango/ Berry/ Banana/Vanilla/ Chocolate


