
 

 LIVING MENU 

 

BREAKFAST 

 

Sc rambled  Eggs w ith slow  roasted  toma toes  

Crispy bac on, feta  sp inac h & Toast 

Trop ic a l Fruit Pla tter  

 

* 

Pumpkin & Sp inach French toast 

Papaya  & Pineapp le sa lsa  w ith toasted  

a lmonds 

Crispy bac on  

 

* 

Herb  Sc ramble Eggs w ith pan  

Sea red  lamb , aspa ragus, c herry tomato & w ild  

mushrooms  

Avoc ado, feta  sp inac h, toast 

Trop ic a l fruit p la tter  

 

* 

Pumpkin & Sp inach French toast 

Papaya  & Pineapp le sa lsa  w ith toasted  

a lmonds 

Sp ic ed  Zuc c hini & red  pepper relish  

( on your favorite c hoic e ) 

 



 

 

 

 

LUNCH 

 

Reef Fish c akes 

 Or 

 Organic  pota toes c akes  

Or 

 Vegetab le cakes  

(Celery, c auliflower, pota toes  herbs ) 

Ta rtar, Herbs & Nori sa lad   

 

* 

 

Chicken & Vegetab le Bone Broth 

Or 

Chicken & Vegetab le Broth  

 

* 

 

Pork Tomahawk or Chicken Tomahawk Thigh 

With 

Charred  Broc c oli & cauliflower, a lmonds, c hili & 

ga rlic   

Sw eet pota to, c herry toma to, baby sp inach, 

Pumpkin Seeds & Feta  sa lad 

 

* 

Rosemary & Garlic  infused  Roast Leg Of 

Lamb  Or Beef  

Roasted  Ca rrots, Sweet pota to , Sha llots 

Sa lad  of organic , g reens, Pa rsley, c oriander, 

c uc umber, app le, c ranberry  

& 

 Almonds  



 

 

 

 

 

DINNER  

 

 

Sashimi grade Tuna  Steak 

Roasted  Cauliflower & Herbs 

Sw eet pota to mash  

Organic  Herbs Sa lad 

 

* 

 

Toasted  Pota toes or Cauliflower 

And  Coc onut c rumb led  c hic ken  

With 

Sw eet pota to c risps & Rustic  Slaw    

( Shredded  Cabbage ) 

 

* 

 

Ba rramund i Fillet or Pan Sea red  Tuna  Fillet 

Sa lad  of Quinoa , Roasted  Beetroot , Ca rrot  

Corn, Orange, Goa t’ s Cheese  

Toasted  seeds & Organic  Leaves  

 

 

 

 


