Revive

Spring Lunch Menu

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

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

garlic portobello mushrooms
grilled halloumi | aioli | balsamic reduction | grilled ciabatta

panko crumbed fish cakes
poached eggs | hollandaise | rocket salad | lemon

house smoked fish kedgeree
wood smoked market fish | poached egg | prefab curry-spiced rice
Italian parsley | eggplant chutney | lemon | (gf)

smashed avocado
slow roasted tomatoes | balsamic reduction | pistachio dukkah
onion | smoked feta | grilled 5 grain sourdough

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

pohutukawa smoked salmon
potato hash | apple & fennel salad | horseradish cream
crispy capers | dill | lemon | (gf)

classic american cheeseburger
150gm prime nz beef | double gouda cheese | dill pickle
lettuce | special sauce | chips

vietnamese chicken salad
roasted cashews | sambal dressing | crispy shallots | lemongrass
coriander | lime (df)

add

roasted vine tomatoes 6.0 potato rosti

manuka smoked bacon 7.0 smashed avocado
grilled halloumi 7.0 house smoked salmon
garlic mushrooms 6.5 chips with sauce
poached eggs (2) 8.0 grilled sourdough (2)

we can cater to most dietary requirements upon request

kitchen closes at 2:00pm * please order at the counter
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