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WINTER BREAKFAST SPECIAL

$25 BREAKFAST SPECIAL

any one dish from our a la carte breakfast menu,
plus your choice of barista coffee or T Bar tea.

$30 PANTRY BREAKFAST

Pantry selection of fresh fruits, pastries,
yoghurt, toast and preserves
Hot buffet
Choice of barista coffee or T Bar Tea
Juice selection

$35 INDIGO BREAKFAST SPECIAL

Everything included in our pantry breakfast
- plus -
Your choice of one item from our
a la carte breakfast menu
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( Winter Special available from 22 June 2026 for a limited time only. Offer
cannot be used in conjunction with any other promotion. Additional charges
apply for add-ons and surcharges at the applicable rates. )
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INDIGO EGG FRITTATA (V) (GFA)

Free-range egg frittata with seasonal vegetables,
herbs & shredded mozzarella.

Optional add-on: ham or salmon

EGGS BENEDICT
with Lemon Hollandaise on a Pastry Roll (GFA)
Choice of:

+ Smoked ham

« Tasmanian salmon (A)

« Sauteed spinach (V)

AVOCADO & SALMON ON SOURDOUGH (A) (GFA) (VGA)
Crushed avocado, smoked salmon, soft herbs,
lemon & EVOO on grilled sourdough.

EGG CALABRESE (GFA)
Poached eggs, chicken sausage, spicy 'nduja,
roasted capsicum & Turkish bread.

UOVA AL POMODORO (V) (GFA) (VGA)
Over-easy eggs in San Marzano Napoletana sauce,
basil, chili oil & grilled sourdough.

FRENCH TOAST

Brioche French toast with your choice of:
» Berries & lemon mascarpone (V)
« Maple bacon

EGGS & BACON (YOUR WAY) (GFA)
Free-range eggs cooked to your liking with
crispy bacon & toasted sourdough.

BUTTERMILK PANCAKES (V)
Fluffy pancakes with whipped créme fraiche,
berry compote & a honey drizzle.

BELGIAN WAFFLES WITH CITRUS & HONEY (V)
Waffles with orange zest, whipped ricotta,
Barossa honey & berry compote.

V - Vegetarian. VGA - Vegan Option Available.

GFA - Gluten Free Option Available. A - Australian Seafood Sourced
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DRINKS

Breakfast cocktails $16
Mimosa, Bloody Mary
Hot stuff (cup/mug) $6/$7

Macchiato, americano (long black), cappuccino, flat
white, latte, espresso, piccolo, decaf, chai, dirty chai,
mocha, hot chocolate

Teas $5
English, earl grey, china green, peppermint, camomile,
ginger & lemongrass

Chilled $8
Iced latte, iced long black

Milks $2
Soy, oat, almond, coconut, full cream, skim

Juice $4.5
Orange, apple, tomato, pineapple

Every care is taken to ensure dietary information is accurate and up to date. Please let us know if you
have any severe allergies so we can ensure to cater to your requirements.
Market & Meander is a cashless venue. Credit card payments incur a merchant service fee of 3% for
Diners and JCB and 1.9% of other cards including American Express in addition to the total amount
payable. No split accounts, thank you. 15% public holiday and 10% Sunday surcharge applies
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