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Breakfast Cocktails

1.50z-20z

French Toast Espresso Martini 18 Dill Pickle Caesar 18

Captain Morgan Spiced Rum, Dill Pickle-Infused Ketel One Vodka,
Bailey’s Irish Cream & Espresso Dill Pickle Brine & Clamato

Mimosa 14 A Bella Spritz 15

Fresh Oj or Grapefruit Juice NOA ltalian Bitter, NOA Orange,
JP.Chenet Non-Alc. or NV Montelliana Prosecco JP.Chenet Non-Alc. Prosecco & Soda

Family Mimosa 68
Bottle of NV Montelliana Prosecco DOC & Carafe of Fresh Juice

JP.Chenet Non-Alcoholic Sparkling Available 58

The Brunch Experience 55 pp
A Mimosa, Fresh Fruit Board & Your Choice Of Main

Brunch

Seasonal Fresh Fruit Board Honey & House-Baked Granola  22w)
Stack Of Buttermilk Pancakes Maple-Butter & Vanilla Ice Cream 12 / 22(v)

House-Smoked Thick Cut Bacon & Fried Egg Roll 14
Add Aged Chedder 3 Chips & House-Ketchup 6

Full English Breakfast 28
House Pork Sausage & Smoked Bacon, Tomato, Mushrooms, Baked Beans, Two Eggs & Fried Bread

Eggs Benedict Royal On Cheddar Cheese Scones 27
House-Smoked Salmon Or Truffled Mushrooms (v), Two Poach Eggs & Hollandaise Sauce

Grilled Canadian Steak & Egg 29

Chimichurri & Roasted Hash Potatoes

Three Egg Omelette Of The Day Young Leaves & Sherry-Shallot Vinaigrette  24()

The Oxley’s Hand-Chopped Burger House-Smoked Bacon, Aged Cheddar & Chips 30

Maple-Braised Smoked Pork Belly BLT 28
Smoked Tomatoes, Baby Romaine & Young Leaves

Fish & Chips House-Ketchup & Tartar Sauce 30

Traditional Sunday Roast Beef & Yorkshire Pudding 38
Seasonal Vegetables Roasted Potatoes & Gravy

Available Sunday’s From Noon

($14 Supplement With Brunch Experience)

We Will Endeavour To Accommodate Any Dietary Requirements

Open Seven Days a Week For Lunch, Dinner & Weekend Brunch




