
Made with free range and seasonal produce, always 
fresh, sprinkled and seasoned in signature quirk - 

savour in your sanctuary, designer of course.

Our award-winning Santini Bar & Grill is available to 
be enjoyed with a side of pillow talk, while you revere 
the robe. Our talented chefs have curated a menu 

worthy of breakfast, lunch and dinner in bed. 

Bedside manner, optional.

PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.                V VEGETARIAN  /  VE VEGAN  /  DF  DAIRY FREE  /  GF GLUTEN FREE
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OUR SMASHED AVO ON TOAST  V  25
Avocado + Edamame + Lemon + Pecorino + Mary Street Bakery Sourdough 
Add Slow Cooked Free-Range Egg +6

BIRCHER  MUESLI VE GF  19
Oats + Almond + Strawberry + Maple

COCONUT PANNA COTTA  VE, GF  19
Granola + Caramelised Pineapple + Blueberries 

QT BREAKFAST ROLL  20
Crispy Bacon + Free Range Egg + Cheese + Brown Sauce + Milk Bun

EGGS ON TOAST  V  19
Scrambled Eggs + Mary Street Bakery Sourdough 

SANTINI BREAKFAST  33
Scrambled Eggs + Smoked Bacon + Pork Sausage + Mushroom + Tomato 
Asparagus + Mary Street Bakery Sourdough

BREAKFAST
SATURDAY, SUNDAY AND PUBLIC HOLIDAYS FROM 7AM

DRINK
A WELCOME TO THE DAY,
AS WARM AS YOUR ESPRESSO

COFFEE 5
Espresso 
Barista Coffee
Chai Latte 

MILK 0.5
Soy 
Almond
Oat 

SEVEN SEAS 
TEA 5.5
English Breakfast
Earl Grey
Sencha Green
Peppermint
Chamomile
Lemongrass

CORE COLD PRESSED JUICES  9 
Orange Juice

Cloudy Apple  

Beetroot + Apple + Carrot + Lemon + Ginger

Apple + Celery + Kale + Lemon + Broccolini 

PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.                V VEGETARIAN  /  VE VEGAN  /  DF  DAIRY FREE  /  GF GLUTEN FREE
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SNACKS SOMETHING
MORE

PARLOUR
LANE
CANDY BAROUR SMASHED AVO ON TOAST V 25

Avocado + Local Sourdough + Chilli + Edemame  
Pecorino + Lemon
Add Slow Cooked Free-Range Egg +6

OMEGA BOWL BY YAMAGEN  38
Miso Glazed Salmon + Sushi Rice + Edamame  
Seaweed Salad + Avocado + Pickled Ginger + 
Toasted Sesame  + Cucumber + Wasabi Ponzu 
Dressing

FRIES  V, DF, GF  12
Ketchup + Garlic Aioli

OUR QT CLUB  34
Grilled Free-Range Chicken + Streaky Bacon + Free-Range Egg  
Provolone Cheese + Avocado + Tomato + Lettuce + Aioli  
Local Sourdough + Shoestring Fries

THE QT CHEESEBURGER  31
Wagyu Beef Pattie + American Cheese + Pickles  White Onion  
Tomato + Lettuce + Martins Potato Bun + QT Special Sauce  
Shoestring Fries

OUR SIGNATURE ‘I ONLY HAVE A MINUTE‘ STEAK FRITES  42
Only served medium + Peppercorn Sauce + Watercress-
Horseradish Salad + Lemon

TIRAMISU BY QT, OUR MOST LOVED DESSERT 24
Lots of Coffee + Lots of Mascarpone + A Little Cake + Decadent 
Chocolatefree-range poached egg 

RAISE THE CURTAIN ON 
YOUR FAVOURITE SNACKS 

AVAILABLE ALL DAY

BOX OF MALTESERS  10

PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.                V VEGETARIAN  /  VE VEGAN  /  DF  DAIRY FREE  /  GF GLUTEN FREE

DINNER LOVED 
BY LOCALS

SIDES DESSERT

OUR EXECUTIVE CHEF’S SPECIALITY 
DISHES, MADE WITH THE BEST 
INGREDIENTS, HIGHLIGHTING THE REGION’S 
BEST PRODUCERS.

WOOD GRILLED ABROLHOS ISLAND OCTOPUS GF 32
Spiced Labneh + Pickled Fennel + Green Olive + Capers + 
‘Nduja Oil + Lemon

PAN SEARED SHARK BAY SNAPPER GF  56
Peppers + Tomatoes + Capers + Olives

GNOCCHI V 41
Sage + Garlic + Burnt Butter + Lemon + Pecorino

RIGATONCINI & LAMB RAGU NF  41
12 Hour Braised + Baby Peas + Chilli Oil

 

SEASONAL LEAVES VE, DF, GF  14
Herbs + Shallots + Vinaigrette

GREEN BEANS  VE, DF, GF  16
Fermented Chilli + Almonds + Salsa Erbe

CRISP ITALIAN POTATOES VE, GF 12
Rosemary + Garlic 

CANNOLI  V 22
Marsala Pastry + Sweet Ricotta

BAKED CHOCOLATE CHEESECAKE  V  24
Valrhona Chocolate +  Sour Cherries 
Amaretto + Vanilla Crema

SAY CHEESE V  42
Selection of Local & Imported Cheese
Crisp Bread & Crackers + Fig Jam 
Dried Fruits
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PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



WE SUPPORT LOCAL, ORGANIC & SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA’S BEST PRODUCERS & PROVIDORES.                V VEGETARIAN  /  VE VEGAN  /  DF  DAIRY FREE  /  GF GLUTEN FREE

LATE NIGHT
MENU

10PM TILL 6.30AM

FRIES  V, DF  12
Ketchup + Garlic Aioli

THE LOVE OF CHEESE JAFFLE  V  18
Provolone + Mozzarella + Gruyere + Parmesan

OG HAM JAFFLE  18
Smoked Free Range Ham + Provolone + Seeded Mustard

I’M JUST A LITTLE PECKISH….WOULD YOU LIKE CHEESE WITH YOUR WINE? V  42
Australian + International Cheese + Crisp Lavosh + Fig Jam + Fresh Fruit 

PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 
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BEER WINE Sommelier Selection
Little Creatures ‘Elsie’ WA Ale  12 
Little Creatures ‘Pipsqueak’ Apple Cider 12 
Asahi    12
Corona    12

FIZZ
Dal Zotto ‘Pucino’ Prosecco King Valley, VIC 15/75

G.H. Mumm Marlborough Brut Prestige Marlborough, NZ 18/85

Vietti Moscato d’Asti (Slightly Sweet) Piedmont, ITA 15/90

Perrier-Jouët ‘Grand Brut’ Épernay, Champagne, FR 27/165

WHITE
The Other Wine Co Pinot Gris                   Adelaide Hills, SA                     16/73
Rieslingfreak ‘No 2’ Riesling                           Polish Hill, Clare Valley, SA     18/83
Shaw & Smith Sauvignon Blanc                   Adelaide Hills, SA           17/79
Vasse Felix Chardonnay                           Margaret River, WA           20/98

ROSE
Chateau La Gordonne Rose Provence, FRA   19/88
 

RED
Quealy ‘Campbell and Christine’ Pinot Noir  Mornington Peninsula, VIC   22/105
Bozeto ’De Exopto’ Tempranillo Rioja, SPN 17/80
Voyager Estate ‘The Modern’  Cab Sauv  Margaret River, WA   21/98
Leeuwin Estate ‘Art Series’ Shiraz  Margaret River, WA   21/99
 

 

COCKTAILS
BLOODY SHIRAZ SPRITZ  23
Four Pillars Bloody Shiraz Gin + Regal Rouge Rose 
Vermouth + Sour Plum

ESPRESSO MARTINI  23
Vodka + Kahlua + Espresso Coffee

PLEASE USE THE QR CODE TO ORDER
$5 TRAY CHARGE APPLIES ON ALL DELIVERIES
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 
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