
 

 
 

The Henley Social All-Day Menu

 
Snack 
Breads and dips  $12 
 

Hand cut chips with truffle aioli  $9 
 

Crunchy mac and cheese balls (3 pieces)  $9 
 

Duck liver parfait, crostini and black berry reduction  $12  
 

Prawn tartare on blinis (3 pieces)  $11 
 

Cherry tomato and bocconcini with basil nectar  $12 
 
Hungry? 
Crispy duck salad with roquette, poached pears, toasted walnuts, “Over the Moon” 
blue cheese and white wine dressing  $28 

Battered or pan-fried fish and chips with crushed peas and tartare sauce  $28  
 

Henley Signature 

The Henley shepherd’s pie with slow-braised lamb and red wine sauce  $28  
 
Sweet 
Summer fruit platter with home-made chamomile syrup  $14 
 

Sticky toffee pudding with salted caramel and vanilla bean ice cream  $17 
  

Chocolate tart, Nutella mascarpone and berry compote  $19 

 
 

relaxed, refined and just a little bit posh…



 
 

The Henley Social Breakfast Menu 

Begin With 
Freshly brewed coffee, tea or herbal tea (espresso coffees on request) 
 

Fresh juice of the day (ask your Henley host)  
 

Homemade yoghurt treat of the day (ask your Henley Host)
 
Choose Between 
Light 
Your choice of sourdough, wholemeal or ciabatta toast with house made preserves 
or 
Creamy rolled oats porridge with sultanas topped with soft brown sugar & cream 
 

Sweet  
Pancake stack served with maple syrup and Nutella mascarpone  
 

Healthy 
Smashed avocado with lemon & coriander, toasted ciabatta and roquette  
 

The Full English 
Duo of free-range fried eggs on ciabatta with crispy manuka smoked bacon, grilled 
tomato and mushroom, spicy chorizo and baked beans  
 

Henley Signature 
Spicy chorizo omelette with onion, mushroom, heirloom tomato, roquette & parmesan  
 

Classic
Free-range Eggs Benedict served on toasted ciabatta, roquette with crispy manuka 
smoked bacon or cold smoked salmon, topped with hollandaise 
 

Henley Garden-to-Plate 
Garden inspired frittata of the day with house made relish (ask your Henley Host) 

relaxed, refined and just a little bit posh…



 
 
 
 

The Henley Social Dinner Menu 
 

Small Plates 
Butter poached scallops with creamy almond & wood fire capsicum Romesco,  
prosciutto and lime crumb  $24 
 

Garden pea risotto topped with roquette salad and pine nut  $21 ($28 as main) 
 

Prawn chowder with Provencal herb aromas  $19 
 

Henley Signature 
Venison Wellington with rich Syrah braising jus & grilled field mushroom  $24  
 
Large Plates 
250gram Angus rib-eye with “Robuchon” pomme puree, seasonal greens & jus $42 
 

200gram lamb rump with beetroot textures, charred, ginger puree and balsamic 
foam, crushed minted peas, goats whip, toasted hazelnut and jus  $42 
 

Chef’s Garden Inspiration 
Please ask your Henley Host  $ market price 
 

Chef’s Market Fish inspiration (as per market availability) 
Please ask your Henley Host  $ market price 
 

Henley Signature 
Confit duck leg with cauliflower puree, parsnip crisps & black berry reduction  $38 
 
Sides designed to be shared  $12  
Hand cut chips with truffle aioli  
Cauliflower cheese gratin with English mustard 
“Robuchon” pomme puree 
Steamed seasonal greens tossed in avocado oil  
 



 
 
 
Sweet Plates 
Gelato trio (ask for today’s flavours)  $12 
 

Sticky toffee pudding with salted caramel and vanilla bean ice cream  $17 
 

Chocolate tart, Nutella-mascarpone and berry compote  $19 
 

Henley Signature 
Eton Mess Henley style served with home-made lemon curd  $17  
 
 
 

Daily Cheese Board 

Selection of local cheeses served with house made crostini & accompaniments 
(please ask your Henley Host)  $ market price 
 

After Dinner Tipple 
Kahlua $9 
Baileys $9 
Baileys “Espresso Crème” $9 
Baileys “Vanilla – Cinnamon” $9 
Drambuie $12 
Cointreau $14 
Martel VSOP $11 
Remy Martin VSOP $16 

Espresso Martini $21 
Brandy Alexander $21 
10yo Taylors Tawny Port $16

 
 

relaxed, refined and just a little bit posh…


	The Henley Social All Day Menu 
	The Henley Social Breakfast Menu 
	The Henley Social Dinner Menu

