
B U TT E R M I L K  B R I O C H E  F R E N C H  TOAST 	 1 8 . 5
w/ vanilla panna cotta,rhubarb syrup, kiwi fruit, creamy brandy  
snaps & seasalt mascarpone foam  //  V 

~ w/ free-range bacon +6

W I N T E R  S P I C E  P O R R I D G E 	 1 6
 (think mulled wine) // oatmeal, pearl barley & rice w/ poached  
nashi pear and cashew pineapple glaze

D O N ’ T  B E  A N  E G G 	
poached // on sourdough w/ coconut tandoori creme, 	 13 
dukkah, petit salad & herb dressing  //  V,  D F  //  C O N TA I N S  N U T S   

~ w/ free-range bacon +6 
chorizo & feta omelette // spicy chorizo, potato and 	 16.5 
whipped feta w/ pecorino & a pea tendril salad //  G F

B E N E D I CT I O N 	 2 1
free-range bacon  //  G F 

on crispy potato hash w/ poached eggs, fresh spinach,  
chimichurri hollandaise, chorizo crumbs & chipotle creme 
house-cured nz king salmon  //  G F 

on crispy potato hash w/ free range poached eggs, avocado puree, 
minty edamame salad & beetroot hollandaise 
braised NZ beef cheeks  //  G F 	 23 

on crispy hash w/ free range poached eggs, fresh baby spinach, 
chimichurri hollandaise,  red wine jus, chilli threads

T H E  F U L L  C R AV E  // C O N TA I N S  N U T S 	 2 5
poached eggs, free range bacon, crispy potato hash, rye, breakfast 
sausage, mushroom & chorizo ragout & chipotle baked beans

TA N D O O R I  C H I C K E N  P I D E  // C O N TA I N S  N U T S 	 2 2 
house made sundried tomato pide w/ cucumber raita and a tandoori 
creme & chilli

F U N G I  M E D L E Y 				           1 9 . 5
mushroom medley on crispy potato hash w/  
miso cream, truffle oil & pecorino tuiles  // V,  G F,  V G  AVA I L 

~ w/ free-range bacon +6

S M AS H E D  AVO 				             	 1 9
on sourdough w/ beetroot hummus &  
sundried tomatoes  // V,  G F  AVA I L ,  C O N TA I N S  N U T S  

~ w/ whitestone haloumi +6  	   

F E TT U C C I N E  CA R B O N A R A 			   2 3
chorizo crumbs, bacon & mushrooms w/ spanish onion,  
pesto cream & parmesan //  C O N TA I N S  N U T S

B U R N T  M ASA L A  CA U L I F LOW E R 	 1 9 
 w/ coriander, curry leaves & cumin // V

FA L A F E L 					     1 9 . 5
w/ grilled broccolini, beetroot hummus, crispy shallot, tahini dressing, 
renkon chips //  G F,  V,  V G  AVA I L ,  C O N TA I N S  N U T S  &  S E S A M E

D O U B L E  T H E  C H E E S E  B U R G E R 		  2 2
cheddar cheese, lettuce, pickles, bacon jam, aioli  
& handcut fries ~ make it kiwi / fried egg & beetroot +4

M O R N I N G S I D E S  ( C R E AT E  Y O U R  O W N  M E A L  $ 4  E X T R A ) 	

poached free-range egg	 3 
five-grain toast, sourdough, midnight baker //  G F , hollandaise	 4 
crispy potato hash //  G F , avocado 	 5 
free-range bacon, whitestone haloumi	 6 
house-cured nz king salmon	 7

C O F F E E S 	  
takeaway	    	sm 4.5	    reg 4.9 	   lg 5.5 
short black					     3 
long black, macchiato, piccolo					     4 
flat white, cappuccino, latte, hot choc			   4.9 
mocha			   4.9 
chai latte, sweet or spicy	 5.5 
plant lattes // turmeric, beetroot, matcha, charcoal 		  6.5  
hot brew // fresh single origin filter				   5 
banks // cold brew filter coffee 200ml			   5.5 
iced americano/chocolate/latte/mocha			   5 
soy milk, almond milk, extra shot				    1 
pay it forward & support a neighbour			   5 
for our tea selection, pls see the drinks menu	

A  C H E E K Y  F E W 			       
mimosa					     11 
col de’salici valdobbiadone 					     11 
auntsfield sauvignon blanc	  				    10 
ted pinot gris	  				    10 
peregrine pinot gris	  				    11 
rameau d’or  rosé		   			   12 
27 seconds pinot noir					     11 
stone paddock syrah					     13 
morningcider on tap // cider special - ask our team	 10 
morningcider on tap // red apple cider	 		  11

C O L D I E S 	
lemmy lemonade, karma cola, gingerella, 	  		  5 
lemmy lime & bitters	  
redeem kefir sodas // raspberry hibiscus, 		  5 
mandarin yuzu, ginger			    
hopt sodas // pear & basil, watermelon & 		  5 
mint, elderflower & herb	  
mama’s kombucha // 					     7.5 
rosehip & lavender, ginger & turmeric	

R AW  S M O OT H I E S 			     8 . 5
pb choc // peanut butter, belgian	   
chocolate, banana & almond milk  //  V 	  
green envy // kiwifruit, cucumber, mint, celery, spinach 	
& apple juice  //  V,  V G ,  D F 	  
blue velvet // apple, banana & blueberries  //  V,  V G ,  D F 	  

mad mango //  mango, banana, coconut creme,  
tumeric & pineapple juice  //  V,  V G ,  D F 	 

~ w/ protein (25g whey isolate protein) +1.5

J U I CY 	
cold pressed // orange juice					     5 
cold pressed // apple juice					     5 
cold pressed // carrot, orange, apple, 	  
ginger, lemon & turmeric					     6 
cold pressed // beetroot, apple,	   
carrot, orange & lemon					     6

WAT E R 	
antipodes // sparkling 1L					     9.5 
antipodes // still 500ml					     6 
coaqua coconut water					     5  
still & sparkling // on tap					     free

G E L ATO 	  
little ‘lato // single scoop cup		 5 
little ‘lato // 800ml tray		  20 
ask for flavours available

V vege  VG vegan  DF dairy-free  GF gluten-free 

Please tell our 

team  if you have 

severe allergies 

of any sort.


