BREAKFAST.

7am - 3pm

PISTACHIO & COCONUT GRANOLA 18

vanilla coconut mousse, cherry compote (ng,nd,vg)

EGGS ON DAILY BREAD SOURDOUGH 14

poached / scrambled / fried (ngo,ndo,v)

THE ONE HANDER 16

mortadella & cheese sandwich, bomba mayo

MARKET FISH CRUDO ON TOAST 27

wasabi creme fraiche, baby radish, lime

STRACCIATELLA TOAST 26
proscuitto, egg yolk, hot honey

PLATE SIZED HASH 29

bacon, mushroom, caramelised onion, mozzarella,
soft fried egg, hollandaise (ng,ndo)

LUNCH.

10am - 3pm

PASTA 26

strozzapreti, oyster mushroom, gorgonzola (v)
e add confit prawn +6

TACOS 27

fried chicken, tartar, jalapefio slaw (ng)
or
market fish ceviche, jamaican salsa (ng,nd)

LAMB SHOULDER PAVE 29

smoked cheddar cream, seasonal leafy greens (ng)

ADD.

FREE RANGE EGG 4

HASH BROWN / BEANS 6
SPINACH / AVOCADO 6
MUSHROOM / TOMATO 6
THICK CUT BACON 8

APPLE CIDER PORK SAUSAGE S
FRIED CHICKEN 8

HOT SMOKED SALMON 9

HONEY BUTTER TOAST 26

saffron tiramisu, white chocolate truffle, stone fruit (v)

EGGS BENE 27

bacon / smoked salmon / fried chicken / mushroom (ngo,v)

MISO MUSHROOMS 28

porcini butter, spinach, poached egg, focaccia (ngo,v)

WAGYU MINCE ON TOAST 28

fried egg, pecorino (ngo,ndo)

AVO TOAST 25 subject to availability

burrata, egg drops, pepper jam, seed crackers (ngo,ndo,v)

THE HUNTSMAN 32
apple cider pork sausage, bacon, cowboy beans,
hash, mushroom, fried eggs, sourdough (ngo,ndo)

FRIED CHICKEN SANDWICH 26

white loaf, cheese sauce, slaw, pickles

DOUBLE BEEF BURGER 23

aged cheddar, hot & sour pickles, steamed bun
e add fries +6

CELERIAC SALAD 25

pickled fennel, radicchio, ranch (v,ng)

PRAWN & CUCUMBER SALAD 28

coconut, roasted peanuts, chilli, curry leaf (ng,nd)

SIDES.

SHOESTRING FRIES 12

aioli (ng,nd,v)

HOT FRIED CHICKEN 19
ranch (ng)

CHARRED SAVOY CABBAGE 18

miso butter, black garlic bbqg, rosemary crumb (ng,v)

CHEESY BEEF FRIES 19

brisket mince, cheese foam, pickle salsa (ng)

V - VEGETARIAN / VG - VEGAN / NG - NON GLUTEN INGREDIENTS / ND - NON DAIRY INGREDIENTS / O - OPTIONAL

PLEASE NOTE - WE ARE UNABLE TO GUARANTEE THAT OUR FOOD IS COMPLETELY ALLERGEN OR GLUTEN FREE DUE TO THE
RISK OF CROSS - CONTAMINATION. IF YOU HAVE ANY ALLERGIES, PLEASE LET THE STAFF KNOW



COFFEE 5-6
black / white / single origin filter
chocolate / hakanoa chai

ICED DRINKS 9

chocolate / coffee /| mocha

SMOOTHIES 10

e blueberry, banana, date (add pea or whey protein+2)

e pineapple, mango, passionfruit
e banana, spinach, lime, spirulina, wheatgrass

TEA BY NOBLE & SUNDAY 5.5

english breakfast / early grey / peppermint / green
ginger limoncello / strawberry & plum

SIX BARREL SODA 6

ginger ale / cola / lemonade

COLD PRESSED JUICE 6

orange [/ apple / cranberry

SEE WAIT STAFF FOR CURRENT LINE UP

WATCHDOG ‘NON ALC’ IPA 0% 10
parrotdog

GREYHOUND LOW CARB HAZY 4.3% 11
parrotdog

CRISP APPLE 4% 10

zeffer
HAZY PASSIONFRUIT 5% 10

zeffer

GINGER FUSION 5% 11

hawkes bay brewery

PARADISE PROSECCO 14/70

victoria, australia

GENTLE FOLK PINK FIZZ ROSE 90

south australia

BILLECART SALMON BRUT 1818 160

champagne, france

DEEP DOWN SAUVIGNON BLANC 13/65

marlborough

TERROIR PROJECT CHARDONNAY 14/70

yarra valley, australia

DOMAIN ROAD PINOT GRIS 15/75

central otago

EASTHOPE CHENIN BLANC 90

hawkes bay

ODYSSEY ROSE 12/60

marlborough

SELECTION MASSALE ORANGE 60

marlborough

GOLDFIELDS PINOT NOIR 14/70

central otago

CHALK HILL SHIRAZ 13/65

mclaren vale, south australia

ASH RIDGE ‘NELLY NOIR’ CHILLED RED 75

hawkes bay

BST

PLEASE NOTE - WE ARE UNABLE TO GUARANTEE THAT OUR FOOD IS COMPLETELY ALLERGEN OR GLUTEN FREE DUE TO THE
RISK OF CROSS - CONTAMINATION. IF YOU HAVE ANY ALLERGIES, PLEASE LET THE STAFF KNOW



