
ALL DAY MENU

.. .  

SOURDOUGH OR FRUIT TOAST,  SOURDOUGH OR FRUIT TOAST,  

BUTTER, SEASONAL PRESERVES 12 

GFO 

–

EGGS ON SOURDOUGHEGGS ON SOURDOUGH                    

POACHED, SCRAMBLED OR FRIED 15       

DF  GFO

–

COCONUT & CHIA BIRCHER  COCONUT & CHIA BIRCHER  

PASSIONFRUIT, GREEN MANGO, 

GOLDEN PINEAPPLE, CARAMELISED 

WHITE CHOCOLATE 25 

V  DFO  NF

–

BLUEBERRY & RICOTTA HOTCAKEBLUEBERRY & RICOTTA HOTCAKE  

MAPLE, SEEDS & GRAINS, CREAM, 

SEASONAL BERRIES, FLOWERS 30 

V

–

AVOCADO PRETZEL  AVOCADO PRETZEL  

WHIPPED RICOTTA, LIME DRESSING, 

SEED CRACKER, POACHED EGG, 

TOASTED PRETZEL 26  

+ HALLOUMI W/ THYME HONEY  6                                                                     

V

–

CHILLI SCRAMBLED EGGS CHILLI SCRAMBLED EGGS 

HERB & GARLIC FLATBREAD, SMOKED 

YOGHURT, BANANA PEPPER, SALTBUSH, 

HOUSE CHILLI 26 

+ CHORIZO 12.5   

–

SPANNER CRAB BENEDICT  SPANNER CRAB BENEDICT  

TOASTED SAVOURY DANISH,  

POACHED EGGS, BEARNAISE 34 

+ CAVIAR 4       

–

DARK RYE & CHIVE WAFFLE DARK RYE & CHIVE WAFFLE 

COLD SMOKED SALMON, HORSERADISH, 

FENNEL, WHIPPED RICOTTA,  

POACHED EGG 28 

–

SEASONAL STRACCIATELLA  SEASONAL STRACCIATELLA  

WILD LEAVES, SEASONAL GREENS,  

PANKO FRIED EGG, TOASTED 

FOCACCIA 28   

V  NF  GFO

–

ROASTED BARRAMUNDIROASTED BARRAMUNDI

CURRIED CAULIFLOWER, APPLE & 

SHALLOT VINAIGRETTE 36 

GF  DFO

             

WAGYU BRISKET WAGYU BRISKET 

WESTHOLME AUSTRALIAN WAGYU, 

COFFEE RUB, WILD MUSHROOMS, 

POTATO DAUPHINOISE 39                                                                                    

GF  NF 

–

HARISSA FREE-RANGE CHICKEN HARISSA FREE-RANGE CHICKEN 

SWEETHEART CABBAGE, PRESERVED 

LEMON, SAUCE SOUBISE 39  

GF  NF  DFO          

–

CHEESEBURGER CHEESEBURGER  

WAGYU, AGED CHEDDAR, SMOKED 

SCAMORZA, BLACK GARLIC DRESSING 28  

+ BACON 6  + FRIES 6  

GFO  NF

EXTRAS 
. . .

AVOCADO 5 / BACON 6.5                                                                                                        

EXTRA EGG / EXTRA TOAST 4  

CRISP CHILLI OIL / TOMATO RELISH 3 
 

HALLOUMI W/ THYME HONEY 6 
 

CHORIZO 12.5 
 

BEARNAISE 4                                                     
 

MUSHROOMS W. GARLIC & THYME 8.5                                                     
 

ROASTED CHERRY TOMATOES 7                                                     
 

_

SEASONAL GREENS,  

CONFIT GARLIC DRESSING 14

–

FRIES, TRUFFLE MAYONNAISE 14

–

BLACKENED ROMANO BEANS, 

RICOTTA SALATA, TOASTED CHILLI 

VINAIGRETTE 14

 

EVENTS AT 

HIGHER GROUND 

_

FROM INTIMATE WORK LIBATIONS TO 

SOPHISTICATED SIT-DOWN DINING EXPERIENCES OR 

EXTRAVAGANT COCKTAIL PARTIES WITH A CAPACITY 

OF UP TO 300 ATTENDEES.

HIGHER GROUND SURPASSES ALL EXPECTATIONS 

WITH ITS UNRIVALED VERSATILITY AND ALLURE.

-                  

ENQUIRE TODAY  

DARLINGGROUP.COM.AU

SWEETS

. . .

INDULGE IN OUR ASSORTMENT OF 

PASTRIES & CAKES - PLEASE ASK YOUR 

WAITPERSON FOR TODAY’S SELECTION.

OUR BREAD & PASTRIES ARE BAKED 

DAILY BY OUR TEAM OF TALENTED 

PATISSIERS, AVAILABLE EXCLUSIVELY  

AT ALL DARLING GROUP VENUES. 

GF - GLUTEN FREE | DF - DAIRY FREE | NF - NUT FREE

V - VEGETERIAN | VE - VEGAN | O - OPTION

PLEASE INFORM YOUR WAITPERSON OF ANY DIETARY 

REQUIREMENTS. CREDIT CARD PAYMENTS INCUR 1% FEE. 

PLEASE NOTE A 10%  SURCHARGE APPLIES ON WEEKENDS 

AND A 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.  

 

CONNECT & SHARE

@HIGHERGROUNDMELBOURNE | @DARLINGGROUP




