
Autumn Weekend Menu

* all day *

toast and preserves 7.50
shelly-bay bakery sourdough or 5 grain GF (+0.5)

belgian waffles 24.0
mixed berries | mocha cream | canadian maple syrup | walnut sprinkle

manuka smoked bacon bagel 20.0
tomato | aioli | wild rocket | pesto

new york style double salmon bagel 22.5
cold smoked salmon | salmon mousse | fennel | capers
red onion | dill | lemon

free range eggs with manuka smoked bacon 22.0
poached or scrambled | basil pesto | sourdough toast

garlic portobello mushrooms 24.5
grilled halloumi | aioli | balsamic reduction | grilled sourdough

smashed avocado 24.5
slow roasted tomatoes | balsamic reduction
pistachio dukkah | smoked feta | grilled sourdough

panko crumbed fish cakes 26.5
poached eggs | hollandaise | wild rocket | lemon

house smoked fish kedgeree 26.5
wood roasted | poached egg | curry-spiced rice
italian parsley | lemon

revive eggs benedict 25.5
grilled champagne ham | potato rosti | wilted spinach
chipotle hollandaise

pohutukawa smoked salmon 26.5
potato hash | fried egg | harissa | pistachio dukkah | dill

* from 11:30am *

coconut poached chicken salad 26.5
asian greens | marinated tofu | vermicelli noodles
sambal dressing | toasted cashews | coriander | lime

chicken mezze plate 26.5
grilled marinated chicken | tabouleh | feta yoghurt | roasted garlic
hummus | pickled cucumber & red onion | pita bread

korean chicken burger 26.5
gochujang sauce | dill pickle | asian slaw | fries

add
roasted vine tomatoes      6.0            potato rosti            6.5
manuka smoked bacon        6.5            smashed avocado         6.5
grilled halloumi           6.5            house smoked salmon     7.0
garlic mushrooms           6.5            fries with sauce       12.5

we can cater to most dietary requirements upon request
kitchen closes at 2:00pm * please order at the counter

| proud to use free range eggs and chicken |




