BINGO BANGO BONZA BLUE MOON BREAKFAST BEVATY BUCKO

*For most people breakfast represents the start to a new day. An opportunity to leave the past behind & commence a new journey into a fresh & positive future
which hasn’t been tainted or affected by the throws of a “yesterday” or a “day before yesterday”. It offers us all a fresh opportunity to hang on to our dreams and
aspirations and move closer to them. It may even represent a progressive move towards that all important & sometimes ever elusive path to eternal happiness.
Then there are those others however, who cant help but seemingly effortlessly, continually fall out of the wrong side of bed (like some dodgy rerun of ground hog
day) & believe that its everyone else’s fault that they are still tired & cranky. Or, that somehow we are all to blame for there incredible unhappiness. Or, that it is our
fault that they are running late for their tour or work appointment because they came to us (BMG) for a fully cooked breakfast with a time allocation of only 8
minutes because they kept pressing the snooze button. People it takes a normal chicken eight minutes to lay the egg!!!! GRUMPY BREAKFAST PEOPLE PLEASE NOTE WE -
WILL ARE NOT A GRUMPY BREAKFAST PEOPLE FRIENDLY OUTLET & WILL NOT HESITATE TO YELL AT YOU LOUDER IF YOU ARE NOT HAVING A GOOD DAY. All of us here at Blue Moon Grill
wish you all a very good morning & welcome you all to your own personal opportunity to allow us “by a completely unfounded, based entirely on something totally
unscientific with categorically no proof & absolutely no guarantee that it has anything to do with us”....... to somehow make your day a happy one today by enjoying
breakfast with us lakeside in Trinity Beach.

Eggs Benedict —“The Hercules of the breakfast world” we offer you two fluffy, golden, poached eggs,
laid lovingly for your pleasure on a choice of, moist & subtle sheets of prime Tasmanian smoked salmon,
streaky farmhouse bacon, lean deli cut ham or fresh wild rocket & Asparagus. All set atop traditional
English muffins & layer, upon layer, upon layer, upon layer of our magic hollandaise sauce. “When you
wish it was breakfast morning noon & night”! $15.90/$14.90/514.90/$14.90

The Ducks Nuts Full Monty — Two eggs served fried, poached or scrambled on fresh & hot toast with
rashers of farmhouse fresh strips of bacon, grilled ruby tomato, golden hash brown, home made baked
beans (one of New Zealand’s National Natural treasures....so the Chef assures me) & our “um diddle
diddle um Supercalifragilisticexpialidocious” bionic breakfast sausage. $15.90

Waffle!, Waffle!, Waffle! (Your worse than my husband) —

“Big Boy” Banana & Custard Super waffle with whipped cream & vanilla ice cream $13.90
“Fully Sick” chocolate mud cake waffle with rich chocky ganache, whipped cream & ice cream  $13.90

“Forever Summer” mixed berry waffle with whipped cream & vanilla ice cream $13.90

Spiced Ricotta Crepes with Refreshing Citrus Glaze — Delicately hand made, French originated, lighter

styled crepes, filled with a mouth watering mix of soft, Italian ricotta cheese lightly spiced with vanilla
beans, orchard fresh oranges, currents & cinnamon quills then finished in a delightful & refreshing citrus
glaze. $14.90

“There’s Nothing Trifle about the Blue Moon Grills Breakfast Trifle — Quiet possibly the second greatest
breakfast dish ever invented - we have taken the humble “traditionally served at 1980’s dinner parties,
after far to many glasses of Cointreau & apple juice or far too many chocolate oranges have been

consumed” trifle & given it a little Blue Moon Grill breakfast twist. But, we have endeavoured to keep
true, as much as possible, to the trifle (or not so trifle) concept. Visualise our taste sensation when we
take layers of apple infused oats, sugar sweetened rhubarb, roasted tropical ivory (coconut), mixed
berries & lashings of honeyed natural yoghurt. Mmmmmmmmm, Yep that’s right - No Viagra required
for this little puppy....Simply sublime. $11.90



Scrambled Salmon Scrambled Eggs with fresh Herbs & Asparagus — Served on hot door stopper toast.

Should anyone require further explanation to this incredibly complicated culinary treasure please don’t
hesitate to ask one of our customer service representatives. $14.90

Buttered Field Mushrooms on Turkish Bread Toast - “Pretty self explanatory | think” although if you
would like to add a little shake, rattle & roll to this already naturally perfect dish consider a splash of
some home made wild rocket pesto. $11.90
Pancakes, Flap Jacks, Hot Cakes (What ever tickles your fancy) We prefer the term “Breakfast
Medallion Thingy” or the “Not So Flying Breakfast Saucers”.—

“Classic” Lemon & sugar pancake stack with side of maple syrup $12.90
“Mixed forest berry” pancake stack with whipped cream & a side of maple syrup $12.90
“Pop’s Jam & Cream” pancake stack with side of maple syrup $12.90
“Banana & Custard” pancake stack with side of maple syrup $12.90

Apple & Rhubarb crumble — Made fresh to order & with Tableland, rich & creamy honeyed yoghurt with

a sweet & golden crumble top. $10.90

The Ducks Nuts Full Monty — Two eggs served fried, poached or scrambled on fresh & hot door stopper

toast with rashers of farmhouse fresh strips of bacon, grilled ruby tomato, golden hash brown, home
made baked beans (one of New Zealand’s National Natural treasures so the Chef assures me) & our “um
diddle diddle um Supercalifragilisticexpialidocious” super breakfast sausage. $15.90

Two Eggs “Any way Ya Like” — served fried poached or scrambled on hot & fresh toast. “You do know

the depression finished years ago & we do live in the land of plenty don’t you?” $7.90
Do You Have Just Bacon & Eggs? — Yep we do have just that! We even give you toast as well. $10.90
Sides

Buttered Mushrooms $4.50
Grilled Tomato $1.50
Fresh & Hot door stopper Toast $2.50
Farm house Fresh strips of Bacon $3.00
Golden crispy Hash Brown (oven baked not fried) $2.50
Supercalifragilisticexpialidocious Breakfast Sausage $3.50

Large assortment of juices & Coffee, Tea & newspapers





