
DRINK � To order, dial 6 using your in-room telephone.

WinesBreakfast  
DAILY 7AM TO 11:30AM

Toast with Spread GF*    �     8 
Choice of butter & condiments
Egg & Bacon Roll      �       12
Ham & Cheese Toastie    �     12
Eggs Your Way GF*   �      15 
Poached, scrambled or fried with your choice of bread
HG French Toast V    �     16 
Brioche, maple syrup, berry compote, double cream  
& fresh berries 
  Add bacon � +3
HG Smashed Avo GF*    �     20 
Sourdough, poached eggs, arugula, tomato & dukkha
HG French Omelette GF*  �   15 
Three-egg omelette with cheddar & chives 
   Add ham � +3
Eggs Benny     �        16 
English muffin, smoked salmon, poached egg  
& house-made hollandaise
Eggs Royale     �        16 
English muffin, champagne ham, poached egg  
& house-made hollandaise
Fluffy Pancakes V  �       15 
Macerated berries, mascarpone, fairy floss & maple syrup 
   Add vanilla ice cream or bacon � +3

EAT � To order, dial 6 using your in-room telephone.

To order, scan the QR code or dial 6 using your in-room telephone.
A $5 tray charge applies per order.

Taste of Hop Garden�
DAILY 12PM TO 9:30PM

V - VEGETARIAN   |   VG - VEGAN  |  GF - GLUTEN FREE  |  * - OPTIONAL

^Please let one of our team members know if you have any dietary requirements, food allergies or intolerances.  
Whilst all care is taken in the preparation of all food, traces may still be found. 15% surcharge applies on public holidays. 

Mac & Cheese � 15 
Shaved parmesan
Fish & Chips  I  � 15 
House salad & tartare
Cheeseburger � 15 
Chips & tomato sauce
Grilled Chicken � 15 
Mash & green beans
Chicken Nuggets � 15 
Served with fries & tomato sauce
Kids Sundae � 15 
Vanilla ice cream, chocolate with sprinkles & cherry on top

COLD
Soft Drinks � 5  
Coke, Coke Zero Sugar, Sprite, Solo, Lemon Lime & Bitters 
Bundaberg Ginger Beer 	�  5.5
Juices� 4 
Orange, Apple, Pineapple, Cranberry
Nectars� 5 
Mango, Guava
Still Water	�  4.5
Sparkling Water � 5
Iced Tea� 5
Noah's Smoothies or Veggie Juices� 5.5

HOT
Cappuccino / Latte / Flat White / Long Black � 5 
Espresso / Macchiato  � 4.5
Selection of Tea� 5
Extra Shot � +0.5
Decaf � +0.6
Syrups � +0.5 
Vanilla, Caramel, Hazelnut
Alternative Milk � +0.7 
Almond, Oat, Soy, Lactose Free 

VODKA 
Skyy Vodka		  11 
Arktika Vanilla Vodka 		  10
GIN 
Bulldog Gin		  11 
East Pole Classic Dry Gin 		  10 

RUM 
Appleton Estate Signature Rum 		  12 
Captain Morgan Spiced Gold Rum		  11 
Bundaberg UP Rum 		  12 
Bacardi Carta Blanca 		  13 

BOURBON 
Jack Daniel’s 		  12 
Jim Beam White 		  10
WHISKY 
The Glen Grant Arboralis 		  13 
Canadian Club 		  12 
Bond Seven Australian Whisky 		  10
TEQUILA 
Espolon Blanco 		  13
BRANDY 
Black Bottle Australian Brandy 		  10

Non-Alcoholic�Spirits
Kids Menu 
DAILY 12PM TO 9:30PM

BEER
Asahi Super Dry Non-Alcoholic (0.0%) � 8 
Asahi Super Dry � 12 
Bad Shepherd American Pale Ale � 15 
Bad Shepherd Hazelnut Brown Ale � 18 
Carlton Draught � 12 
Corona � 13 
Great Northern Super Crisp (3.5%) � 10 
Mountain Goat Summer Ale � 13 
Peroni Nastro Azzurro � 12

CIDER
Somersby Apple Cider� 11

Aperol Spritz 200 ml � 12 
Espolon Sparkling Margarita 250 ml � 12 
Hard Rated Lemon 375 ml � 16 
Crodino Non-Alcoholic Spritz 175 ml � 9 
Wild Turkey & Cola 375 ml � 12 
Johnnie Walker & Cola 375 ml � 12 
Great Northern Alcoholic Ginger Beer 375 ml � 15

Beer & Cider

RTDs & Cocktails

CHAMPAGNE & SPARKLING 	 GLS 	BTL
NV 	 Riccadonna Prosecco D.O.C.  Italy 	 13 	 68

NV 	 Azahara Sparkling Chardonnay Pinot Noir 	 9 	 49 
	 Deakin Estate, Beelbangera NSW

WHITE
2025 	 Rare Penny Pinot Grigio	 11	 51 
	 Kulara Estate, SA 
2024 	 Young Poets Chardonnay 	 10 	 47 
	 Mudgee, NSW 
2024 	 Circa 1858 Sauvignon Blanc 	 12 	 58 
	 Central Ranges, NSW

ROSÉ & MOSCATO 
2024 	 Luna Rosa Rosado (Rosé) 	 10 	 48 
	 Central Ranges, NSW 
2025 	 Deakin Estate Moscato 	 8 	 39 
	 Barossa Valley, NSW

RED 
2023	 Rare Penny Cabernet Sauvignon 	 10 	 47 
	 Kulara Estate, SA 
2024 	 La La Land Pinot Noir	 11	 51 
	 Kulara Estate, SA 
2023 	 Kilibinbin Sneaky Shiraz 	 12 	 55 
	 Langhorne Creek, SA

STARTERS
Garlic Bread � 12 
   Add Cheese � +3
Bruschetta � 15 
Whipped avocado, tomato, basil, onion, grana padano
Calamari GF  I  � 18 
Fried & seasonsed with chipotle mayo & lemon
Pork Croquette Bites � 18 
Bread & butter pickles, gribiche sauce

SIDES
Fries V� 12 
Texas chilli seasoning, tomato sauce
Beer Battered Onion Rings V� 12 
Chipotle mayo
Seasoned Wedges V� 12 
Sour cream & sweet chilli
House Salad VG, GF� 18 
Baby gem, radicchio, radish, shallots  
with lemon dressing 

MAINS
Loaded Nachos V, GF� 21 
Toasty corn chips, melted cheese, jalapeños,  
black beans, guacamole, sour cream & fresh salsa  
   Add beef chilli � +4
Chicken Parma � 32 
Crumbed chicken topped with passata, ham,  
mozzarella, fries & salad �
Chilli King Prawn Linguini   I  � 36 
King prawns, chilli, garlic, basil & chilli oil
HG Signature Burger 
Choice of pattie, condiments & fries 
Angus beef � 28 
Portuguese chicken � 27 
Vegan schnitzel � 30
Pan-fried Barramundi GF  I  � 36 
Creamy mash, green beans, pink peppercorn sauce
Butcher’s Cut � 40 
T-bone steak 250g, red wine jus, fries & salad
Caesar Salad � 22 
Poached egg, bacon, lettuce, croutons,  
homemade dressing 
   Add chicken � +6  
   Add king prawns � +8
Margherita Pizza V � 24 
Buffalo mozzarella, tomato & basil
BBQ Meat Lovers Pizza � 28 
Ham, salami, chorizo & roast beef
Butcher’s Cut � 40 
T-Bone steak 250g, red wine jus, fries & salad

DESSERTS
Chocolate Mousse � 20 
Served with berry compote
Selection of cheeses � 20 
Cheddar, Brie & Blue Cheese  
with dried fruit, condiments

  A  Sourced in Australia     I   Imported     M   Mixed


