
Mushrooms  8  

Bacon  9

House hash brown  7 

 Sausages  9 

Smoked salmon 12

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, Butterscotch  .6

Oat, Soy, Almond, Coconut Milk  .8

iced
Latte / Americano / Chai / Mocha /  
Chocolate 6.5 

Blended Iced Coffee 8.5

matcha
Latte 6 / 6.5 

Iced Latte 7

d r i n k s

b u b b l e s

b r u n c h

breakfast & brunch

sides

wagyu tallow roasted potatoes  
Grana Padano, roasted garlic gf/df* 16

brussels sprouts salad apple, walnut, 
maple vinaigrette gf/df/vg/v 15

agria fries  ketchup, Japanese mayo  
gf/df 14

lamb shoulder hash pickled 
onion, mint, poached egg gf/df 27

chorizo scramble sourdough, 
harissa, pickles df 25

big breakfast sausage, bacon, 
roasted tomato, mushroom, 
smokey beans, hash, eggs your 
way, ciabatta gf*/df* 32 

vegan big breakfast ciabatta, 
quorn sausage, roasted tomato, 
mushroom, smokey beans, hash, 
falafel GF*/DF/V 29

smashed avocado hummus, 
feta, poached egg, salad,  
ciabatta gf*/df/vg* 26 
add smoked salmon 12

eggs your way ciabatta, tomato 
jam GF*/DF* 17

house crumpet raspberry, 
cinnamon mascarpone, maple 
syrup, lemon sugar    gf 26

granola vanilla pannacotta, 
rhubarb, fresh fruit N 23

artisan focaccia honey whipped 
chèvre, fig gf*/df*  15 / 21

duck liver parfait toast, seasonal 
pickles gf*/df* 25

spiced pumpkin hummus pesto, seed 
cracker gf/v 23

rosemary olives prosciutto, pita df 17 
add NZ premium cheese: soft, blue or 
hard 12   

f.f.c “fiddlesticks fried chicken”  
ranch dressing, pickles gf/df* 28

crunchy tuna seaweed, green harissa, 
labneh, red onion gf/df* 28

tempura market fish curry mayo, fries, 
salad gf/df 31

winter salad confit chicken, Lebanese 
couscous, roasted pumpkin, mesclun, 
parsley pesto gf*/df/vg* 30

roulé d’agneau braisé  pulled lamb 
sandwich, sesame dressing, pickled onion, 
herb salad, agria fries df 29

gnocchi braised beef cheek, gremolata, 
Grana Padano gf*/df* 34

200g beef fillet Bordelaise sauce,  
glacé potatoes, preserved lemon,  
rocket gf* 54

gf – gluten free (advise if coeliac) 

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

v – vegan  /  * dietary option available

eggs benedict  
Smoked salmon, 

mushroom OR bacon; 
House hash, poached 

eggs, orange hollandaise, 
salad greens GF*/DF* 28.5

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

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


