
S o m e t h i n g  S t r o n ge r
B l o o d y  M a r y  � 2 0 
Belvedere Vodka + Tomato Juice +  Worcestershire + 
Tabasco

M i m o s a � 1 8 	
Maison Mumm ‘Petit Cordon’ Sparkling + Orange Juice 

Q T  Fa v o u r i t e s
B r e a d  B a s k e t  ( V ) � 8 
Sourdough, Seeded or Fruit Bread + Gluten Free

B u t t e r m i l k  H o t c a k e s  ( V ) � 1 8 
Lemon Curd + Rhubarb + Mascarpone                                                                               
Add Bacon + 3.5

C h e e s e  O m e l e t t e  ( G F,  V ) � 1 9 
Free Range Eggs + Watercress + Gruyère Cheese + 
Toasted Sourdough

E g g s  Yo u r  Wa y � 1 1 
Free Range Eggs + Watercress + Toasted Sourdough

E g g s  B e n e d i c t � 1 9 
Smoked Pulled Pork + Traditional Poached Eggs 
+ Jalapeño Mustard Foam + Sweet Potato Waffle                                
Add Mushrooms + 3.5            

Av o c a d o  S o u r d o u g h  To a s t  ( V ) � 1 8 
Fresh Avocado + Traditional Poached Eggs + Feta +  
Chilli + Toasted Sourdough

Tr u f f l e  S c r a m b l e d  E g g s  ( V ) � 2 0 
Scrambled Eggs + Australian Truffle + Toasted 
Sourdough�

C o f f e e  &  Te a
I n d u s t r y  B e a n s  C o f f e e

B a r i s t a  C o f f e e � 4 . 5 	
Rose Street Espresso Blend. Suited Towards Milk Coffees, 
This Blend Is Sourced From Brazil (50%), Tanzania (25%), 
& Nicaragua (25%)

H o t  C h o c o l a t e � 4

T 2  Te a s

A  Po t  o f  Te a � 4 . 5
English Breakfast, French Earl Grey, Sencha, 
Sticky Honey Chai, Lemongrass & Ginger, 
Peppermint, Chamomile

J u i c e  H i t
C a r r o t ,  A p p l e  &  G i n ge r  J u i c e  � 5

O r a n ge  J u i c e � 5

A p p l e  J u i c e � 5

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and no added gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 
(GF) – Gluten Free, (N) – Contains Nuts, (V) – Vegetarian     All Credit Cards Incur a 1.08% Surcharge

@PascaleBarandGrill    #PascaleBarandGrill    #QT_Hotels

O n  T h e  G o
R o c k  ‘ n ’  R o l l � 1 4 
Scrambled Eggs + Pancetta + Provolone +   
Rocket + Toasted Milk Roll

S i d e s
S t r e a k y  B a c o n                                                                 6
F r e s h  H a l f  Av o c a d o                                                        4
H o m e m a d e  B a k e d  B e a n s                                              5
F r e s h  L o c a l  S m o k e d  S a l m o n                                         6
F r e e  R a n ge  Po r k  &  Fe n n e l  S a u s a ge                             5
Po t a t o  R o s t i                                                                    5
Wi n t e r  M u s h r o o m  M e d l e y                                                                     5
G r i l l e d  R o m a  To m a t o e s                                                 4

E n e r g y  B o o s t
S e a s o n a l  F r u i t  S a l a d  ( V ) � 1 4 
A Selection of Nature’s Finest Seasonal Fruit

B i r c h e r  M u e s l i  ( V ) � 1 4 
Australian Native Blends + Goji Berries + Seasonal   
Fruit

A ç a í  G r a n o l a  S u p e r  B o w l  ( V ) � 1 4 
Salted Caramel Granola + Açaí Yoghurt + Davidson 
Plum + Caramelised Baby Bananas 

M i l k  &  C o o k i e s  Po r r i d ge  ( V ) � 1 5 
Cereal Milk + Cookie Dough Porridge + Brownie  
Crumb + Marshmallow

Q T  B i g  B r e a k f a s t
T h e  Q T  B i g  B r e a k f a s t  � 2 5 
Fried Eggs + Bacon + Pork & Fennel Sausage 
+ Roma Tomato + Homemade Baked Beans +    
Potato Rosti + Mushrooms + Toasted Sourdough 




