
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 7.5

smoothies Green / Berry  9.5

shakes Chocolate / Vanilla /  
Banana / Strawberry / Caramel  8.5

juice Orange / Tomato / Apple /  
Pineapple / Cranberry 7 / 9

coffee
Espresso / Long Black / Americano 5

Cappuccino / Flat White / Latte 5.5 / 6

Hot Chocolate / Mochachino / Chai 5.5 / 6

Hazelnut, Vanilla, Caramel  .6

Oat, Soy, Almond, Coconut Milk  .8

iced
Latte / Americano / Chai / Mocha /  
Chocolate 6.5 

Blended Iced Coffee 8.5

matcha
Latte 6 / Iced Latte 7

d r i n k s

b u b b l e s
Quartz Reef Méthode 18.5 / 85 

Traditionnelle

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

Quartz Reef Méthode   19.5 / 95 

Traditionnelle Rosé

Piper-Heidsieck Cuvée Brut 28.5 / 140

b r u n c h

breakfast & brunch

sides

fries paprika salt, ketchup, mayo  

GF/DF/V 14

green salad lemon tahini, pumpkin 

seeds, roasted fennel GF/DF/V 15

seasonal veg of the moment 15

wagyu tallow potatoes rosemary, 

confit garlic GF/DF 15

fiddlesticks big breakfast 

ciabatta, sausages, bacon, roasted 

tomato, mushroom, smokey beans, 

hash, eggs your way GF*/DF 30.5

vegan big breakfast ciabatta, 

quorn sausage, roasted tomato, 

mushroom, smokey beans, hash, 

house lentil tofu GF*/DF/V 29.5

french toast Irish coffee 

mascarpone, raspberry sorbet 26

eggs your way ciabatta, 

mushroom ketchup gf*/df* 17

eggs benedict bacon or 

mushroom; brioche, poached eggs, 

hollandaise, salad greens GF* 28 

pulled beef cheek on focaccia, 

chermoula, fried egg, parmesan 

GF*/DF* 27

herbed scrambled eggs red 

chimichurri, ciabatta, chorizo jam, 

toasted seeds GF*/DF* 24

smashed avocado artisan 

ciabatta, whipped feta, carrot 

cashew hummus, served with 

poached egg or house lentil tofu 

N/V/GF* 26

potato waffles fried chicken, 

maple Sriracha, poached egg  

GF 28

artisan focaccia trufµe mascarpone, 
red wine reduction GF*/DF*/VG 13 / 20

carrot cashew hummus seeded 

cracker, pickled mustard seeds GF/DF/V/N 22

polenta fries chermoula, paprika salt  

GF/DF/V 19

house flat bread feta, roast pear, fig 
chutney DF/VG/V* 24.5

f.f.c. “fiddlesticks fried chicken” 

Sriracha maple, kimchi GF/DF 26

truffle cauliflower risotto 

parmesan, cauliµower crisp GF/DF* 32

winter salad maple sweet potato, 
pumpkin seed, feta, salad greens, served 

with confit chicken breast or house lentil 

tofu GF/DF/V* 29.5

tempura market fish lemon caper 
mayo, pickled red onion, salad, fries  

GF/DF 30

lamb sandwich salsa verde, feta, pickled 

onions, greens, fries GF*/DF 29

250g beef sirloin mash, creamy onion 

purée, seasonal vegetables, jus GF/DF 51

gf – gluten free (advise if coeliac) 

df – dairy free  /  n – contains nuts  /  vg – vegetarian 

v – vegan  /  * dietary option available

c o c k ta i l s
mimosa Da Luca prosecco, orange juice 16

espresso martini Rogue Society vodka, 

Kahlua, vanilla, espresso 20

bloody mary Rogue Society vodka, 

worcestershire, Tabasco, tomato juice, 

olives, gherkins, pepper 18

salmon hash 
Smoked Akaroa King salmon, 
avocado, red onion, greens, 
house hash, hollandaise GF 31


