BRUNCH MENU

Saturdays & Sundays
8am to 3pm

RIDERS CAFE

EARLY BIRDS (From 8am)

Sunrise Smoothie of Orange Juice, Banana, Fresh Berries, Yoghurt & Honey (V)

Bircher Muesli with Nuts, Fresh Berries & Bush Honey Yoghurt (v)

Pastry Basket of Croissant, Pain Au Chocolate & Scone with Preserves & Butter (V)
Seasonal Fruit Salad with Honey Yoghurt & Nuts (V)

Brioche French Toast with...

...Burnt Bananas, Smoked Bacon & Maple Butter

...Fresh Berries & Vanilla Mascarpone (V)

'The Usual' with Two Eggs, Back Bacon, Breakfast Banger, Mushrooms, Tomato & Sourdough
Blackstone Benedict with Bacon, Tomatoes, Poached Eggs & Hollandaise on Sourdough
Pacific Benedict with Swimmer Crabs, Poached Eggs, Spinach & Shrimp Hollandaise
Cream Corn Polenta with Poached Eggs, Tomatoes, Portobello & Sourdough (V)
Smoked Salmon & Creamed Eggs with Avocado on Turkish Pide

EXTRAS
Smoked Salmon / Back Bacon / Breakfast Bangers
Two Eggs / Spinach / Tomatoes / Sourdough with Preserves & Butter

MORNING JUMPSTARTS
Bloody Mary of Vodka, Tomato Juice, Wasabi & Worcestershire

Grand Mimosa of Sparkling Wine, fresh Orange juice with a splash of Grand Marnier

APPETISERS & MAINS (From 11am)

STARTERS AND SALADS

House Seasoned Fries

Soup Du Jour served with warm Sourdough

Corn-Jalapeno Hush Puppies with Sweet Salsa Dip (V)

Salt & Pepper Squid with Kaffir Lime Aioli

Caprese Bruschetta with Extra Virgin Olive Oil, Tomatoes, Mozzarella & Basil Pesto (V)
Smoked Chicken Salad with Apples, Walnuts, Feta, Radish & Market Greens

'Wedge’ Salad with Avocado, Heirloom Tomatoes, Bacon & Buttermilk dressing

MAINS

Curried Crab Salad Roll with Brioche Bread, Gherkin, Avocado & Seasoned Fries
Tagliatelle Carbonara with Poached Egg, Bacon, Parmesan & Truffle Oil
Shepherd’s Pie with Lamb Ragu, Mashed Potatoes & Gruyere

MENU PRICES ARE SUBJECT TO SERVICE CHARGE AND PREVAILING TAXES.



Steak Frites with U.S Angus Striploin, Seasoned Fries & Café de Paris butter
Market Fish with grilled Brussels Sprouts & Artichoke Puree

Almond-Granola Crusted Fried Chicken with creamy Polenta & Buttered Spinach
Riders Burger with Rocket, Brie, Relish, Bacon, Onions & Seasoned Fries

Portobello & Halloumi Burger with Caramelized Onions, Rocket & Fries (V)

DESSERT

Freshly baked Tea Scones with Clotted Cream, Preserves & Butter (Limited Portions a day)
Death by Chocolate Cake with Vanilla Ice Cream (15 min prep time)
Salted Caramel Cheesecake with Crumbled Honeycomb

Lemon Posset with Fresh Summer Berries & Butter Cookies

ONLY FOR KIDS

Sausage & Scramby on Toast (From 8am)
French Toast with Apple Sauce (From 8am)

Spaghetti Bolognaise (From 11am)

Bangers & Mash (From 11am)

All our desserts are made in-house.
(V) Vegetarian

MENU PRICES ARE SUBJECT TO SERVICE CHARGE AND PREVAILING TAXES.



