
$13.00 

$13.00 

$13.00 

$13.00

(GF) Gluten-Free (V) Vegan (DF) Dairy Free (Veg) Vegetarian (RSF) Refined-sugar-free

Restaurant Lunch Menu

Mains
Chicken Pad Thai

Stir-fried rice noodles with marinated chicken, peanuts, topped with fresh lime and 
spring onions.

Burger of the Day
Please see waitstaff for today’s burger.

Eggs Benedict (Veg option)
Toasted English muffin, grilled ham, soft poached eggs and Hollandaise sauce.

Pan-seared Tuna with Niçoise Salad
Seared tuna with green beans, cherry tomatoes, olives, and potatoes, dressed in a 
zesty vinaigrette.

Caesar Salad
Romaine lettuce, bacon lardons, croutons, poached egg, and parmesan, with your 
choice of smoked chicken or smoked salmon.

Desserts 

Desert offerings change daily and include a range of slices, cakes, and 
pastry items.

$6.00

Please be mindful that this is a training restaurant and a classroom, and we ask for your behavior to reflect this. We 
endeavor to offer an inclusive, supportive environment to all our students. We welcome and appreciate you supporting our 
students through their study journey, consequently items and standards will vary depending on the level of ability of each 
student. Thank you in advance for your continued patience.

Please be aware we run limited portions; therefore, your first choice may not be available, and we ask you and your group to 
order over a cross selection of the menu.

Allergens: 
Our facilities are not food allergen or gluten-free. Customers with food allergies or other nutritional concerns are advised to 
notify us when making your booking then notify the Manager or Teaching Staff on duty when you arrive for your meal. As a 
training facility, we are unable to guarantee that all items will be free from allergens. For more detailed information, please 
visit our website. 
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