
THE TERRACE 
AT ROYAL BOTANIC GARDENS MELBOURNE

THETERRACE.MELBOURNE
 @THETERRACEBOTANICGARDENS  @DARLINGGROUP



SIDES

French Fries, Aioli 12    Halloumi 6    Bacon 8    Smoked Salmon 9
Chorizo 8    Poached Chicken 8    Potato Rosti 6    Avocado 6    Extra Egg 4    Béarnaise 4    Tomato Relish 3

V = Vegetarian    VG = Vegan    GF = Gluten Free    O = Option

ALL DAY

Gardens Granola VG 19
chia seed, almonds, rolled oats, coconut yoghurt,  

papaya & banana compote, mandarin

Warm Breakfast Salad VGO 24 
sautéed broccolini and kale, smoked almond hummus,  

olive oil & lemon dressing, sweet potato crisps, poached egg 
+ smoked salmon 9 

Blueberry & Ricotta Hotcake 29
seasonal berries, whipped cream,  
toasted seeds & grains, maple 

+ bacon 8 

Seasonal Avocado V VGO GFO 25 
corn hummus, asparagus, zucchini, whipped persian fetta, 

macadamia dukkah, toasted turkish bread 
+ potato rosti 6 

Chilli Scrambled Eggs V GFO 25 
chipotle roasted mushrooms, yuzu labna,  

sesame, toasted turkish bread 
+ halloumi 6 

Eggs Benedict VO GFO 26 
poached eggs, chorizo, potato rosti, beetroot relish, béarnaise 

+ avocado 6 

Breakfast Burger 23 
potato rosti, scrambled egg, smoked bacon, cheddar, 

bearnaise, tomato relish, toasted milk bun 
+ avocado 6 

Please inform your waitperson of any dietary requirements.  
Credit card transactions incur a 1% fee. Please note a 10% surcharge applies on weekends and a 15% surcharge applies on public holidays. 

 
@theterracebotanicgardens @darlinggroup

Mediterranean Salad GF V 25 
cherry tomatoes, capsicum, cucumber, cannellini beans, fetta, 

black olives, salad leaves, red onion, oregano vinaigrette 
+ poached chicken 8 

Roast Chicken & Avocado Salad GF VGO 24 
cos lettuce, quinoa, walnuts, pickled red onion, 

cucumber, apple, green goddess 
+ halloumi 6 

Crisp Skin Barramundi Fillet GFO 32
charred eggplant & white bean cream, fried potato,  

tomato & pearl couscous salad, chimichurri,  
sesame, chilli crunch 

Smoked Salmon Pretzel GFO 28
warm pretzel, herbed cream cheese, cucumber ribbons,  

pickled shallot, fried capers, pistachio, pea shoots, red shiso 
+ avocado 6 

Spring Greens & Stracciatella V VGO GFO 26
asparagus, green beans, peas, shaved fennel, zucchini, 
stracciatella, black olive crumb, toasted herb focaccia  

+ smoked salmon 9 

Karaage Rice Bowl VGO 24
fried chicken bites, sushi rice, baby corn, spinach,  

edamame, miso mayonnaise, spring onion, cabbage,  
ponzu dressing, fried shallots, sesame 

+ poached egg 4

Cheeseburger 26
angus beef, caramelised onion, american cheese,  

lettuce, tomato, pickles, burger sauce,  
toasted milk bun, french fries, aioli


