
Bottomless brunch is $65 per person, pick one brunch item and enjoy 2 hours of 

soft drinks, prosecco, mimosa’s, aperol spritz, or house beer

Bubbalicious  Italian  Brunch

 If you have any food allergies or dietary requirements please let us know.

Bruschetta 24 
(gluten free option available)

Toasted sourdough, fresh mozzarella, pesto, candied wood-fired tomatoes,  
pine nuts (v)  

Toasted sourdough, whipped gorgonzola, prosciutto, grapes, candied walnuts, 
chianti syrup (vegan option available)

  Toasted sourdough, wagyu beef and pork bolognese ragout, pecorino, 
poached egg       

Wood-fired Pizza  
(gluten free option available)

Vegemite swirl (v) 24
Vegemite, taleggio, mozzarella

Puffed pizza fritta 26
A crispy garlic butter base, scrambled egg, candied wood-fired tomatoes,

 prosciutto, fresh chilli

Mortadella Italian sausage (vegan option available) 26
Mozzarella, taleggio, mortadella Italian sausage, pistachio, oregano, mascarpone

Discovery of honey (four cheese) (v) 26
Mozzarella, taleggio, gruyère, gorgonzola, almonds, spiced honey, crispy sage

Breakfast truffle shuffle (v) 28
White base, mozzarella, wild mushrooms, black truffle cream, chive,

soft egg yolk

Fresh Pasta

Spaghetti carbonara 24
Crispy guanciale, black pepper, parmesan, poached egg

Eggs benedict ravioli 24
Spinach and ricotta ravioli, hollandaise sauce, seasonal vegetable medley, 

pancetta crumb

Salad

Heirloom and cherry tomato citrus salad 24
beetroot, pickled radish, citrus fruits, pomegranate, stracciatella cheese

(v) (gf) (vegan option available)

Bottomless brunch is $65 per person, pick one brunch item and enjoy 2 hours of 

soft drinks, prosecco, mimosa’s, aperol spritz, or house beer

Bubbalicious  Italian  Brunch

 If you have any food allergies or dietary requirements please let us know.

Bruschetta 24 
(gluten free option available)

Toasted sourdough, fresh mozzarella, pesto, candied wood-fired tomatoes,  
pine nuts (v)  

Toasted sourdough, whipped gorgonzola, prosciutto, grapes, candied walnuts, 
chianti syrup (vegan option available)

  Toasted sourdough, wagyu beef and pork bolognese ragout, pecorino, 
poached egg       

Wood-fired Pizza  
(gluten free option available)

Vegemite swirl (v) 24
Vegemite, taleggio, mozzarella

Puffed pizza fritta 26
A crispy garlic butter base, scrambled egg, candied wood-fired tomatoes,

 prosciutto, fresh chilli

Mortadella Italian sausage (vegan option available) 26
Mozzarella, taleggio, mortadella Italian sausage, pistachio, oregano, mascarpone

Discovery of honey (four cheese) (v) 26
Mozzarella, taleggio, gruyère, gorgonzola, almonds, spiced honey, crispy sage

Breakfast truffle shuffle (v) 28
White base, mozzarella, wild mushrooms, black truffle cream, chive,

soft egg yolk

Fresh Pasta

Spaghetti carbonara 24
Crispy guanciale, black pepper, parmesan, poached egg

Eggs benedict ravioli 24
Spinach and ricotta ravioli, hollandaise sauce, seasonal vegetable medley, 

pancetta crumb

Salad

Heirloom and cherry tomato citrus salad 24
beetroot, pickled radish, citrus fruits, pomegranate, stracciatella cheese

(v) (gf) (vegan option available)

Bottomless brunch is $65 per person, pick one brunch item and enjoy 2 hours of 

soft drinks, prosecco, mimosa’s, aperol spritz, or house beer

Bubbalicious  Italian  Brunch

 If you have any food allergies or dietary requirements please let us know.

Bruschetta 24 
(gluten free option available)

Toasted sourdough, fresh mozzarella, pesto, candied wood-fired tomatoes,  
pine nuts (v)  

Toasted sourdough, whipped gorgonzola, prosciutto, grapes, candied walnuts, 
chianti syrup (vegan option available)

  Toasted sourdough, wagyu beef and pork bolognese ragout, pecorino, 
poached egg       

Wood-fired Pizza  
(gluten free option available)

Vegemite swirl (v) 24
Vegemite, taleggio, mozzarella

Puffed pizza fritta 26
A crispy garlic butter base, scrambled egg, candied wood-fired tomatoes,

 prosciutto, fresh chilli

Mortadella Italian sausage (vegan option available) 26
Mozzarella, taleggio, mortadella Italian sausage, pistachio, oregano, mascarpone

Discovery of honey (four cheese) (v) 26
Mozzarella, taleggio, gruyère, gorgonzola, almonds, spiced honey, crispy sage

Breakfast truffle shuffle (v) 28
White base, mozzarella, wild mushrooms, black truffle cream, chive,

soft egg yolk

Fresh Pasta

Spaghetti carbonara 24
Crispy guanciale, black pepper, parmesan, poached egg

Eggs benedict ravioli 24
Spinach and ricotta ravioli, hollandaise sauce, seasonal vegetable medley, 

pancetta crumb

Salad

Heirloom and cherry tomato citrus salad 24
beetroot, pickled radish, citrus fruits, pomegranate, stracciatella cheese

(v) (gf) (vegan option available)



Breakfast martini 18

Four Pillars dry gin, lemon, Four Pillars orange marmalade, orange

Espresso martini 19

Vodka, espresso, Quick Brown Fox coffee liqueur,  Amaretto 

coconut foam

Bloody Mary DIY Bar 
Add your own spice, garnish and flare at our bloody mary DIY station

Red Snapper Bloody Mary 16

Four pillars dry gin, tomato juice, chilli vinegar, 

worcestershire sauce

Bloody Mary 16

Stoli Vodka, tomato juice, lemon juice, worcestershire sauce,

hot mustard, pickles, olives

Bloody Caesar 16

Arette Blanco Tequila, clamato juice, hot sauce, 

worcestershire sauce, celery, celery salt rim

Bottomless Brunch Beverages

Borgo San Leo Prosecco Brut  - Italy 
 

Mimosas 

Red Wine Spritzer 

Aperol spritz  

Hawkes Bay Pilsner

 Cold Pressed Juice; Orange,  Apple, Pineapple, Cranberry

Cocktails

*ELMO’S complies with the Sale and Supply of Alcohol Act 2012 and therefore 

enforce the responsible consumption of alcohol by all our guests. Guests will not 

be served more than one beverage at a time as part of the bottomless brunch 

package. We offer non-alcoholic beverages and food at all times and will remove 

any intoxicated persons from the premises. R18. Drink Responsibly
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coconut foam

Bloody Mary DIY Bar 
Add your own spice, garnish and flare at our bloody mary DIY station

Red Snapper Bloody Mary 16

Four pillars dry gin, tomato juice, chilli vinegar, 

worcestershire sauce

Bloody Mary 16

Stoli Vodka, tomato juice, lemon juice, worcestershire sauce,

hot mustard, pickles, olives

Bloody Caesar 16

Arette Blanco Tequila, clamato juice, hot sauce, 

worcestershire sauce, celery, celery salt rim
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enforce the responsible consumption of alcohol by all our guests. Guests will not 

be served more than one beverage at a time as part of the bottomless brunch 

package. We offer non-alcoholic beverages and food at all times and will remove 

any intoxicated persons from the premises. R18. Drink Responsibly
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package. We offer non-alcoholic beverages and food at all times and will remove 

any intoxicated persons from the premises. R18. Drink Responsibly


