
Mushrooms  7  
Bacon  9

House hash brown  7 
 Sausages  8 

 Black pudding  7

b r e a k f a s t

breakfast sides

weekend

iced peach tea 6

smoothies Green / Berry  9.5

shakes Chocolate / Vanilla /  

Banana / Strawberry / Caramel  8.5

juice Orange / Tomato / Apple /  

Pineapple / Cranberry 7 / 9

native infusion tea

Breakfast Blend / Earl Gray /  

Green & Kawakawa /  

Lemongrass & Ginger / Summer Fruit / 

Lemon & Honey Chamomile 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 Méthode	 18.5 / 85 

Traditionnelle

Canti Prosecco D.O.C. (200ml)	 19.5

DA LUCA Prosecco D.O.C.	 12.5 / 57.5

Giesen Sparkling Zero Alcohol 	 12 / 55

Quartz Reef Méthode 	  19.5 / 95 

Traditionnelle Rosé

Piper-Heidsieck Cuvée Brut	 28.5 / 140

Bollinger 	 195

b r u n c h

breakfast & brunch

sides

mimosa 16   /   espresso martini  20

green salad orange, pickled fennel  

gf/df* 14

wagyu tallow roasted agria basil, 

garlic thyme salt gf/df 14

fries Kewpie mayo, ketchup gf/df 13.5

fiddlestick’s big breakfast 
sausages, bacon, hash, cherry 

tomatoes, house beans, mushroom 

ketchup, eggs your way gf*/df 29.5

scrambled eggs cowboy 

butter, cherry tomato, chilli jam, 

focaccia gf* 23

benedict Akaroa king smoked 

salmon or fried chicken; brioche, 

poached eggs, hollandaise, salad 

greens gf*/df* 27

house pulled pork potato & 

onion rosti, avocado smash, 

salad greens, fried egg gf/gf 27

eggs your way ciabatta, 

mushroom ketchup gf*/df* 17

house smokey beans watercress, 

focaccia, fried egg gf*/ v* 21.5 

add scrambled tofu 6

caramelized french toast 
bacon, maple butter, dulce, 

banana cream 24

honey granola lime buttermilk 

bavarois, blueberry, fresh 

seasonal fruit 18

artisan baked breads olive oil, herb 

compound butter gf*/df* 12 / 20

rosemary polenta fries mushroom 

ketchup gf/v 17

harissa grilled octopus tahini crème 

fraîche, watercress salad gf/df* 26.5

summer fruit bruschetta artichoke, 

basil, feta, toast gf*/v 22

forest mushroom flat bread pear & 

fig, chilli jam, coconut labneh v 24.5

ffc “fiddlesticks fried chicken” 
nuoc cham chay sauce, Japanese mayo, 

pickled onion gf/df 24.5

chorizo & butternut risotto spinach, 

parmesan gf/df*/v* 31

duck salad peach, walnut, feta, 

pomegranate & chilli vinaigrette gf/df 29.5

green goddess tofu salad watercress, 
pickled cucumber, baby spinach, seeds 

gf/v 28

tempura fish caper mayo, salad, pickles, 

fries gf/df 29.5

pulled lamb shoulder burger pickled 
red onion, beetroot slaw, harissa mayo, 

fries gf*/df 28.5

duck benedict  

brioche, poached eggs, 

citrus hollandaise, fennel, 

watercress gf*/df* 30

gf – gluten free (advise if coeliac) / df – dairy free   

v – vegan / n – contains nuts (please advise staff) 

* dietary option available


