
  

** Denotes dishes created without gluten 

• Please note that menu items contain traces of shellfish, fish, sesame, nut, egg, soy, wheat, seeds and 
other allergens. Due to the nature of restraint meal preparation and possible cross – contamination, 
Trofeo Estate is un able to guarantee the absence of the above ingredients in any of its menu items. 

 

             

LUNE BAKERY 

Croissant                                              9.5  

Traditional French Croissant prepared over 3 days 

Pain au chocolate                                   11.5        

Tradtional chocolate croissant with two organic dark chocolate batons                                

Ham & Cheese          17 

Lune croissant, Cliffex smoked ham, l’artisan gruyere                                                                                                  

Sweet Tooth          17 

 Warm Lune Croissant, Sunny Ridge strawberry compote & strawberry ice-cream    

The Full Parisian         18 

Lune Croissant, cultured butter, fresh marmalade & glass of 2015 Trofeo Estate Blanc de Noir     
              

TROFEO CLASSICS 

Potato rosti, poached egg, spinach, crispy pancetta and siracha hollandaise           21** 

Avocado, popped grains, woodside goats curd, tomato, sourdough                          19**opt 

              Sautéed Asian greens, fried duck egg, shallots & chilli                                                   18 

House smoked salmon rosti, poached egg, spinach, pumpkin & feta    23** 

Coconut pannacotta, pineapple & buckwheat crumble                                                 17** 

House Pancakes, honeycomb & vanilla bean ice cream                                                 17 

                                                                  

EGGS ANY WAY 

Two eggs on toast – poached, fried or scrambled                 13** 

White sourdough, multi grain sourdough or gluten free 

 

SIDES 

              Goats curd, feta, mushrooms, roasted tomatoes, sautéed spinach   4 ea**  

 Avocado, house smoked salmon, Cliffex smoked bacon                     5 ea** 

FOR THE LITTLE ONES 

Egg & bacon on toast                                         8 

Pancakes & vanilla ice cream                                                       12 
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ALLPRESS ORGANIC ESPRESSO & DEMERTER BIODYNAMIC MILK 

Espresso, long black     4 

Café latte, cappuccino, flat white, short macchiato, long macchiato 4.5 

With Bonsoy soy milk or Milk lab Almond milk .50 addtional 

 

LARSON & THOMPSON TEA 

Good Morning Breakfast, Nepalese Black , Earl Grey  Green  4.5 

 

HOT OTHER  

House Chai latte 5.5 

Home made hot chocolate  5.5 

 

COLD 

Organic orange juice 5 

Mock biodynamic cloudy apple juice 5 

Iced Latte 5.5 

Lemon Iced tea 5.5 

Purezza sparkling water UNLIMITED  2 pp 

House made soft drinks - organic lemon or ginger presse 6 

 

 


