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"R-CARPANDO

BREAKFAST
Fruit salad with passicnfruit pamna cotta @

Apple & Berry Bircher Muesli - made with fresh cold pressed apple Juice
made right here, served with matural yoghurt infused with mimt 13

Sourdough toast {(two pleces)with your choilce of preserves and butter 9

Eggs (two) your way - served on scurdough toast 11

Egg and bacon rell on Turkish/or ciabatte bresd with melted cheese,
spinach and your cheice of tomato relish, tomato chilli jam cor BB
sauce 13

House-made grancle, toested graine, nuts and cranberries, baked in
a local honey served with your cholce of milk : soy, almond, rice,
skinny, or regular 1%

CGhilli scrambled eggs - on scurdough toast with asparagus spears;
grilled chorizo, chilli odl and parmesan wafer 19

Forest Mushrooms - slow roasted and served on sourdough toest with
goats cheesse, salsa werde, and two poached eggs 20

Zorn Fritters with bacon, awvocado, tomato salsa, sour cream and
gweet chilli 27

Smeshed Avoccado on sourdough with pepitas and sunflower seeds,
marinated fette, tomato, onion and basil with balsamic glaze {(add
poached egg) 22

Fried chicken & waffles with chilli infused maple syrup, granny
emith apple and wanilla ice cream 23.5

SIDES

Bacan &
Chipolatas §
Grilled tomato §
Wilted spinach §
Avocado &

JOIN US FOR DINNER

Executive Chef Trent Whelan
brings 25 years of possionote
Italian cooking to Novotel
Melbourne, South Wharf's Mr.
Carpane, Dining & Bar.

Chet Whelan hes curated a menu of
rustic and sessonal Italiam dishe
using produce sgurced from a hand
selected group of market growers,
farmers and local suppliers,
which ensures Italian dinimg
guthenticity. Signature menu
items include homemade plzza and
pasta, antipasti, a curated cheese
selection and salumi bar as well
Bz traditional layersed desserts
served Tamily style.

Dinner from &6-10 every svening



