
Mushrooms  7  

Bacon  9

House hash brown  7 

 Sausages  8 

 Black pudding  7

Scrambled tofu  6

b r e a k f a s t

breakfast sides

weekend

iced peach tea 6

smoothies Green / Berry  9

shakes Chocolate / Vanilla /  

Banana / Strawberry / Caramel  8

juice Orange / Tomato / Apple /  

Pineapple / Cranberry 7 / 9

native infusion tea

English Breakfast / Earl Grey /  

Kakariki Green / Otago Gold /  

Mint Aspiring / Paradise Berry /   

Twisted Kiwi / 5.5 ea

Hot Lemon / Hot Blackcurrant  5 

coffee

Espresso / Long Black / Americano 5

Cappuccino / Flat White / Latte / 5.5 / 6

Hot Chocolate / Mochachino / Chai 6

Hazelnut, Vanilla, Caramel  .5

Oat, Soy, Almond, Coconut Milk  .7

d r i n k s

b u b b l e s

Quartz Reef Methode  16.5 / 80 
Traditionelle NV  

Canti Prosecco D.O.C. NV (200ml)  18.5

DA LUCA Prosecco D.O.C. NV  55

Cloudy Bay Pelorus Rosé NV  18.5 / 90

Moët & Chandon NV (200ml)  44

Moët & Chandon NV  140

Piper-Heidsieck Cuvee Brut NV  147

b r u n c h

breakfast & brunch

sides

mimosa 14   /   espresso martini  19

from 9am, Saturday & Sunday from 11am, every day

french fries Japanese mayo, 

ketchup  13.5

green salad Mozzarella, pumpkin 

seed, sun-dried tomato gf/df* 13

big breakfast lamb merguez 

sausage, English pork sausage, bacon, 

hash, greens, eggs your way gf*/df 29.5

house smoked salmon Sumac 

poached eggs, hummus, avocado 

purée, sourdough, greens gf*/df 28

chorizo & duck fat hash fried egg, 

capsicum, red onion, chimichurri  

gf/df 26.5

eggs your way relish, toasted 

ciabatta, herb oil gf*/df 16.5

creamy mushrooms garlic butter, 

wholegrain dukkuh gf*/df/v* 25

crepes fresh banana and berries, 

orange ice cream, bourbon maple 

syrup gf/df* 23

mango chia pudding, coconut 

thread, granola gf/v 18.5

artisan baked bread black garlic 

butter gf*/df*/v 19

savoury popcorn & jalapeño 
spiced nuts gf/df/v 12.5

f.f.c. “fiddlesticks fried chicken” 
gochujang, pickled ginger, Japanese 

mayo *gf/df 24

chicken liver parfait cranberry 

butter, Turkish 昀氀at bread gf* 21

satay sticky cauli with cucumber & 

sesame gf/df/v 21

polenta fries with lime salt and 

salsa verde gf/df/v 16

chicken salad mesclun, peach, 

walnut, raspberry, feta gf/df 28

braised lamb burger plum chutney, 

brie cheese, greens, fries gf*/df* 28

tomato saffron risotto 

parmesan, feta gf/df*/v* 29

eggs benedict  
with fried chicken, salmon or  

pork belly, hash, greens, burnt 

butter hollandaise  gf/*df  26.5

Our eggs and bacon are free range

gf – gluten free (advise if coeliac) 

df – dairy free  /   v – vegan 

* dietary option available


