
BAKERY 

Spruce Signature Cinnamon Pecan Roll /5 

Today’s Scone with Jam & Butter /4 

Today’s Fresh Muffin /4 

Fresh Toasted Bread or Signature English Muffin 

w/jam, nutella, honey or vegemite /4 

EGGS  

The Spruce British Brekkie  

Eggs (Scrambled, Poached or Sunny Side Up) Bacon, 

Cumberland Sausage, Baked Beans, Roasted Tomato, 

Mushrooms and Foccacia Toast /18 

The Spruce Big Brekkie 

Eggs (Scrambled, Poached or Sunny Side Up) Bacon, 

German Sausage, Roasted Tomato, Roasted Potato, 

Mushrooms and Foccacia Toast /18 

The Spruce Garden Brekkie 

Eggs (Scrambled, Poached or Sunny Side Up) Avocado, 

Fresh Tomato, Goat Cheese, Basil and Garden Salad and 

Brioche Toast /17 

*Egg Whites Please Add an Additional $2 

 

THE BENEDICT COLLECTION 
Spruce Signature Steak and Eggs Benny  

 Ciabatta with Black Pepper Hollandaise /29 

Spruce Eggs Benny on a Fresh Corn Waffle 

 Leg Bacon and Hollandaise Sauce /14 

Travis’s Eggs Benny 

  Toasted “Everything” Bagel, Cajun Style Prawns, Dill 

Hollandaise and Hot Sauce /25 

Crab Cake Benny 

     Crabcake, Poached Egg, Smoked Bacon and Hollandaise /25 

Turkish Chicken Egg Benny 

Spiced Chicken, Scrambled Eggs and Mint Salad /22 
 

ON THE SIDE  

French Toast, Hot Cakes or Waffle /5 

Two Eggs /4 Two Egg Whites /6  

Spruce Macaroni and Cheese /9 Basil Cured Salmon /6 

Beef or Pork Sausage /4 Bacon /4 

SAVORY 

Spruce Signature Burger 

Hand Cut Chips /17 w/bacon /19 

The European Burger 

Blue Cheese, Bacon and Onion Compote /19 

Spruce Signature Ahi Tuna Tartar 

Toasted Ciabatta and Avocado /21 

Spinach and Bacon Salad  
roasted chicken, egg, apples, manchego cheese and walnuts /19 

Tagliatelle with Kurobuta Bolognese 

Chili and Fresh Basil /22 

Spruce Signature Prawn Pasta  

Zucchini and Parmigiano /22 

Spruce Signature Salad 

Corn, Dates, Toasted Almond and Avocado/18 

BREAKFAST FAVORITES 
Greek Yogurt 

 Fruit Preserves and Granola Crunch /7 

Toasted Bagel  

Basil Cured Salmon and Cream Cheese /14 

The Spruce Breakfast Sandwich  

Scrambled Egg, Fried Egg, Black Pepper Hollandaise  

Maple Cured Bacon, Havarti and Tomato /16 
Soft Scrambled Eggs  

Avruga Caviar and Basil Cured Salmon /18 

Banana Hotcakes  

Honeycomb Butter and Blueberry Syrup /13 

Brioche French Toast 

Mascarpone and Peach Jam /13 

 

SIGNATURE SPRUCE BRUNCH 

COCKTAILS 

Signature Spruce Bloody Mary 
Fresh Horseradish, 42 Below and Celery Branch/18 

Blood Orange Belini  

Prosecco and Blood Orange Juice /17 

Lychee Champagne Fizz 

Maillart Champagne, Lychee and Mint /19 

 

BRUNCH SUMMER 

Applicable Tax and Service Charge Not Included – Please Notify us of Any Food Allergies – Gentlemen, Kindly Remove Hats in the Dining Room 



HOT BEVERAGES 

We are proud to serve Giancarlo Coffee from 

Melbourne, Australia 

Long Coffee / 5  Americano  /4  

Espresso /4   Macchiato /5   

Café Latte /6  Café au Lait /6   

Cappuccino /6  Mocha /6   

Hot Chocolate /6 Masala Chai Tea /6 

Extra Espresso shot /1  

Hot Tea (Exclusively by Tea Drop) /6 

Selection 

COLD BEVERAGES 

     Spruce Lemonade with mint /6  

Ice Tea /6   Arnold Palmer /6 

Ice Coffee /6  Ice Latte /6    

Ice Cappuccino /6  Ice Mocha /6   

Fresh Squeezed Orange / Grapefruit /5  

Milk/Soy/Skim /4  Tiro Sodas /5  

Ice Masala Chai Tea /6 

Still/Sparkling 500ml /7 

 

 

 

 

 

MIDDAY BAKERY ITEMS 

Please visit our house made selection of Cakes,  

Tarts and Pastries.  

 

Daily cakes or tarts to choose from /9 ea. 

Bread Board with Olive Oil and Balsamic /6 

Brownies /5 ea. a la mode /7 

Cookie of the Day /3 ea. 

Muffin of the day /4 

 

DESSERT  

The Spruce Sundae with Valrhona Fudge Sauce 

and Brownie Bits /15 

Yogurt and Buttermilk Panna Cotta with 

Seasonal Fruit /12 

Steamed Ginger Date Pudding with Chocolate 

Toffee Sauce /12 

Spruce Cheesecake of the Day /9 

CHEESE 
Selection of Cheeses and Condiments /25 

BEER  

Asahi Super Dry (Draft) Japan /9 

Asahi Dunkel (Draft) Japan /9 

Stella Artois Belgium /12                    

Hoegaarden Belgium /12 

San Miguel Phillipines /11 

WINE BY THE GLASS 

Bubbles 

 Nicolas Maillart, “Platine”, Champagne/22  

Torresella, Prosecco, Veneto , Italy /16 

Whites  

Morton Estate, Sau.Blanc, Marlborough /18 

Regaleali, Tasca D’Almerita, Sicily  /18  

Schloss Lieser, Riesling, Mosel /17 

Pirramimma Stock’s Hill, McLaren Vale  /17 

Rosé  

Kaiken, Mendoza, Argentina / 16                                                             

Reds 

   Tamar Ridge, Pinot Noir, Tasmania /18 

Toscolo, Chianti, Tuscany /17 

Maverick, GSM, Barossa Valley /19 

 

Fruit of Eden Moroccan Mint  Malabar Chai 

Honeydew Green English Breakfast Lavender Grey 

Cleopatra’s Champagne  Lemongrass Ginger Mango Mist 

 

 



 

 

 


