THYME BREAKFAST
AERBERS

FEMAILBRE 14
Green and bright smoothie

SENFH SERPEMEBRRS 14
‘Pick me up’ banana, date and coffee smoothie

AR — EEfLRDEE MERRRAR. 5 EE 14
Savoury pastry, comté cream, maple pancetta, thyme

FERLEMRD — RESTRE SRR ERTHER. BES 99
House crumpet, peninsula honey, mascarpone, white fig and thyme

AR — oA R EE SEERER. MaTES 1RER 24
Yoghurt panna cotta, local honeycomb, toasted house granola, fermented blueberries and berries

R<SKR — EEBSITE. & A& 99

Seasonal fruit, lime zest, mint

EEIRIEE LS — BOdT AL IDER R E B b BRER B PARNIKFEIE SR 24
Roast mushrooms, whipped goat’s fetta, sesame cream, radish, crispy pita and za'atar

el EEE — ok &0 JrhhE A5 TR AU 2R NERREE 28
House ocean trout gravlax, egg, cucumber, cream cheese, chives, watercress, capers, poppy seed bagel
e — PoE /N JrahR AER. 2l RIUE BRF I REEE 26
Soused beetroot, cucumber, cream cheese, chives, watercress, capers, poppy seed bagel

FHRNIOEERE — RITE SRR H KRR BB B2 REE 28
Avocado, lemon, extra virgin oil, poached egg, sauerkraut, whole grained schwarzbrot

BHRPNEEFE — BOED KBNMEE HEDES. KRS LIV RLGERIRNE A= ENBREE 6 928

Pastrami, provolone, cheddar, kohlrabi and cabbage slaw, horseradish fraiche, local organic sourdough

#287E / TR (Sparkling / champagne)

BEVEBELTEMICIEA (Foxeys Hangout Sparkling NV) 18
155 2R BUEE A E &S /8B (Trofeo Blanc de Noir) 920
SIEE (Veuve Clicquot) 39

AR (Brew)

Little Rebel @KEMIMEE (Little Rebel coffee) 5.50/6.50
4 - BmXGowE - FAFE - BXBowk - FBF - BEIER - BFEA - 2XNKE - KR
Latte flat white cappuccino long black mocha piccolo macchiato espresso decaf
CaravanmEEIE ERHNZ (Caravan chai latte) 6/7
KIEHEFAZ (Alba’s signature tea) 7

VA% bR KA B R AR AR SR S A R
A blend of organic native Australian superfoods

Unearthed @& 2% (Unearthed Tea) 6
EE L~ wEBERE - ZIENY O S e S T S TR EF

English breakfast earl grey sencha green peppermint chamomile lemon & ginger

AT A] (Hot chocolate) 5/6
AR (Cold Press Juice) 13
it - REERT - RERFH - RAERSHA - BN

Orange cloudy apple pineapple & coconut cucumber, apple & mint watermelon

U

A s m kR LB IUE- DB (Karen Martini) #t, £ 8D 2 RL.ad w35k (Mario Di Natale) 475 F %41,
AR T R AT B A AR REE RN A K A B R A AL .
T A HA R E R, SR, AR, EERETHEREE. FRERANERE, PR S SHATY I FIMCRIS% M A 5 .
Our menu is created by award winning chef Karen Martini, with head chef Mario Di Natale at the helm. It celebrates local producers and organic

growers committed to sustainable practices. Please let one of our wait staff know if you have any special dietary requirements, food allergies or
food intolerances. Please note a 15% surcharge will be applied to all food and beverage purchased on public holidays.



THYME HOUSE MENU
AERFEXRE

EREEHLER — RBEHWHE T AR KEETE 875 28
Kingfish crudo, ginger vinaigrette, kohlrabi, miso mustard, salmon roe

R — EAERFEIKEEEMRTATRESTE. FITREK BRI 34
Spanner crab, house polenta crumpet, whipped cod roe, lime pearls, mustard seeds

HEAAEE — BFBBRFTE GA VLR . ZESHH KA, BZEHE 928
‘Fried rice paper rolls’, Peninsula seaweeds, chicken, turmeric chilli sauce, butter lettuce, Thai basil, shiso
MRBENON — ERMEMN. CHRH. b BFRE BB R 2/ 928
Burrata, heirloom tomato, togarashi, crispy garlic oil, sorrel, burnt cashew, sesame

BECORIZLEDN T — o EBRIG 7R R ES . ERWUA 26
Grilled, glazed eggplant, smokey miso eggplant paste, black vinegar, crispy chilli oil

HIEREDN — SRIHELE NEB BRORD. . . EAE. EENR. §8. FEEE 98

‘Buddha salad’, sweet daikon pickle, tofu, soy, jelly noodles, shiitake, black funghi, spring fresh greens,
herbs, toasted red peanuts

BENGE N — SFF. EE EREHA. TN FOREHFE. SR PR CERDIE 98
‘Spring greens’, asparagus, broad beans, raw zucchini, basil, pistachio pesto, quark, seeded praline,
crisp brik pastry

EFReAD — BEXK ARG BB ZTHHORRE FRIFKE 44
Crisp rice cake, corn, local mushrooms, soy, holy basil, cured yolk, puffed wild rice
KELK—BE — SZMAXEEE . HFAXA KX BEEEETROEOE BRNAKFHRE 45

Alba red rice bowl, tataki sesame ocean trout, kohlrabi kimchi, shiitake wakame pickle, soft egg,
furikake avocado

FEa=R — 8KUER . ZEER KM HEEBEE S E85FRB 45
Crumbed fish sandwich, iceberg, cos lettuce, shiso, nori tartare, lime, onion ash

YESH — EMIFEEE, BEEO0XL BRAE MNEHE . BRNEEE 45
Chicken schnitzel, seeded panko, slaw, carrot zuni pickle, green chilli mayonnaise

MPAEBEMGF N — EEHNEE R T BUEBR. BF b OREE 48
Sake braised beef short rib, shoyu glaze, brown butter sauce, daikon, salt and pepper okra

FRZH e — 288, BEFE . RRNE 54

John Dory fillet, pan seared in nori, kosho citrus butter sauce, grilled asparagus

EINFER — EBITH. GRNEEE 16
Potato frites, lime salt, green chilli mayonnaise

FHRIVAL — RS EET HBERIEZ R 16
Leaf salad, shiso house dressing, ground toasted sesame

DRIGEH TR — ECERRIR P SRR £ & F R B 18

Seasonal greens, miso butter, sorrel, soy fermented chilli, onion ash

U

AR SBH KL LI B E (Karen Martini) %it, £ 285 2 R.d 434 (Mario Di Natale) 41% T %4
AR T R AT B A AR REE RN A K A B R A AL .
T A HA R E R, SR, AR, EERETHEREE. FRERANERE, PR S SHATY I FIMCRIS% M A 5 .
Our menu is created by award winning chef Karen Martini, with head chef Mario Di Natale at the helm. It celebrates local producers and organic

growers committed to sustainable practices. Please let one of our wait staff know if you have any special dietary requirements, food allergies or
food intolerances. Please note a 15% surcharge will be applied to all food and beverage purchased on public holidays.



THYME DESSERT
AIEHMER

ERGRNME — SRLRERER HEERE) ML EKT 19
Chocolate delice, dark chocolate sponge, coconut caramel, sichuan and
peanut popcorn

EREBFAWMAEDS — BEBELE. FTEIHF. ZHREKR 19
Mango and coconut rolled crépe, burnt meringue, basil seeds and ginger syrup
FUF=BI — SRR EEACERARK AN ST R ZFE 19

‘Three colour drink’, coconut créme, vanilla gelato, coconut jelly, glutinous rice, pawpaw,
lime pearls, sesame brittle

R hER B R — ECIAIRE . RIS R bt 35

Cheese selection, condiments and house crackers

N ] TR 6
A {Jﬂg%ﬁ;ﬁﬁaﬁwme Unearthed & A

Desser ortifie Unearthed Tea

3# X F- %% (English breakfast) -
Queoly@ﬁ'ﬁﬁad& 'k R2i% (B A EB) 16 # % 14 #% %5 (earl grey) - B X % (sencha green) -

Quealy Late Harvest Pinot Gris % # % (peppermint) - -4 % 7 (chamomile) -

S i ST e e s AR E & gi
BEVEBER BB |5 FriExRlemon dgingen
Foxeys Hangout Late Harvest FIOE

ZRARHRRELHROREE 94  Liqueur

McWilliam’s Hanwood Estate Very

Rare Tawny A (Cointreau) 13
st HMAR(Drambuie) 13
Brew HE14(Grand Marnier) 14
Little Rebel &2 5.50/6.50 MWHIRESRAF(Galliano Sambuca) 13
Little Rebel coffee F# R L (Limoncello) 13
%4k (Latte) - i X @ o (flat white) - Zffi(Chambord) 13

+ # ¥ i%(cappuccino) - i X Z9mk(long black) -

[ (mocha) - 4 & 14 # (piccolo) - SHIEE B AT 4= i (Disaronno Amaretto) 13
4 k(macchiato) - & X ik (espresso) - HFf(Baileys Irish Cream) 13
otk lgecan 31 (Frangelico) 13
CaravanmhEENEF RN A 6/7  ¥RsiF(Tia Maria) 13
Caravan chai latte IR 13 (Kahlua) 3

U

AJb RSt RE LB IUE- BRE (Karen Martini) %t, &5 %2714+ (Mario Di Natale) 4% T % 41,
BMIRT B G TH LR RZE RN AR AL F B BAIAHE .
e HARE R, SRR, AR, FERRTHEEE, EHERALRA, A RS G HAEFIIIRIS% M e 5 o
Our menu is created by award winning chef Karen Martini, with head chef Mario Di Natale at the helm. It celebrates local
producers and organic growers committed to sustainable practices. Please let one of our wait staff know if you have any

special dietary requirements, food allergies or food intolerances. Please note a /5% surcharge will be applied to all food and
beverage purchased on public holidays.
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