
 

GFO gluten free option V vegetarian VGO vegan option DFO dairy free option 
Please note Hamlet is a cashless venue 

 

 
MENU 

 

 
Goats Cheese Panna Cotta 16 

oats, apricot, honey 

Omelette 22 
asparagus, goats curd GFO, V, DFO 

 add bacon +7, add hashbrown +7, add greens +7 

Eggs Vadouvan 23 
 two fried eggs, parmesan, toast GFO, V 

 add bacon +7, add hashbrown +7, add greens +7 

Brunch Plate 28 
 ham, soft egg, pickles, anchovy dip, focaccia GFO, DFO 

Avocado Fougasse 25 
 hemp seed, pickled peppers, cream cheese, herbs V 

Chickpea Pancake 27 
roast pork belly, sambal, herb salad  GFO, DFO, VGO 

Potato Salad 27 
tuna, tonnato, soft egg, lemon, broad bean GFO, DFO 

Rice Cakes 27 
greens, kimchi dressing, fried egg DFO, VGO, V 

Lamb Ribs 28 
fish sauce caramel, pickles, rice, herbs GFO, DFO 

 

Sides 7 
bacon / hashbrown / pickles / greens 



 

 
 

DRINKS 
Cold drinks  

 

Iced latte 6.5 

Iced long black 6.5 

Iced chocolate 6.5 

Iced mocha 6.5 

Cold brew 5 

Coffee blueberry spritz 6.5 

Mont Blanc 7.5 

Hamlet soda 6.5 
cumquat / feijoa 

Ginger + lime iced tea 6.5 

Lemon + elderflower iced tea 6.5 

Lucaston Park apple juice 6.5 

Hot drinks 
 

Coffee 5 / 6 

Batch brew 5 / 6 

Brewed chai 6 pot 

Chai latte 5 / 6 

Hot chocolate 5 / 6 

oat / almond / soy / decaf + 1 / extra shot + 1 

Tea 6 pot 
Tasmanian breakfast / earl grey / peppermint / rooibos / green  

lemongrass and ginger 


