
ALL DAY MENU

Truffle fries with grana pandano 12
Fries 8

House smoked salmon 8
Avocado 6

Hash 6
Halloumi 6
Bacon 7

Sauteed spinach 4
Extra egg 2.5

SIDES

Raspberry crumble porridge V 18 
Organic oats, hemp seed, candied almonds, and a
dusting of kaffir lime.

Avocado toast GFO | V 23
With chilli lime, seasonal greens, curious cropper
tomato, lemon vinaigrette, pumpkin crunch, a
poached egg served on whole grain bread.
Extra egg +2.5
Halloumi +6

Eggs benedict DFO | V 23
House-made rosti with baby spinach and
hollandaise.
Halloumi +1
Bacon +2
Hot smoked salmon +5

Fried chicken & polenta waffle 23 
With corn salsa, lime maple and coriander.

Brioche french toast V 23
With roasted stone fruit & salted caramel ice cream.

Brisket roti DFO 23
Pulled beef brisket, sauteed daikon, pickled onion,
horseradish, and a fried egg.

Açaí bowl VG |GFO 18
Smoothie bowl with açaí, mixed berries and banana,
topped with date granola and coconut yoghurt.

Chilli scramble V | GFO 20
Chilli glazed mushrooms on top of soft, 
free-range scrambled eggs. Served on sourdough.
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Salmon poke bowl GF 25
Aotearoa salmon, Asian greens, avocado, and nori on
steamed sushi rice topped with gochujang mayo.

Tempura eggplant poke bowl  V 23
Tempura eggplant, Asian greens, avocado, and nori
on steamed rice topped with gochujang mayo.

Chicken meatballs 25
Free range chicken meatballs, roasted butter beans,
fennel and a chili crunch.

Prawn katsu sandwich 23
Crumbled prawn cutlet, iceberg lettuce, brioche,
piccalilli and lotus crisps.

Capellini pasta 26
House-made capellini pasta with truffled pork ragu,
gran padano, and truffle oil.

Grilled courgette DFO 22
Grilled courgette, romesco, buffalo mozzarella, pine
nuts and a honey mustard dressing.

Eggs on toast  GFO | DFO | V 15
Free-range eggs on your choice of bread.

Pork rib sandwich 25
Boneless confit pork rib, house-made BBQ sauce,
served on a brioche bun with fries.



MONDAY MENU

Avocado toast 23
With chilli lime, seasonal greens, lemon

vinaigrette, pumpkin crunch and a poached egg.
Extra egg +2.5

Halloumi +6

Chili scramble 20
Chilli glazed mushroom on top of soft free-range

scrambled eggs. 
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Salmon poke bowl 25
Aotearoa salmon, Asian greens, avocado, nori
on steamed sushi rice topped with gochujang

mayo.

Eggs on toast - your way 15
Free-range eggs on your choice of bread.

Cabinet food
Please see today’s cabinet for freshly made

quiches, sausage rolls, sandwiches and snacks.



COFFEE

White (Gusto*)                             
Flat White 5.5 | Cappuccino 5.5 | Latte 5.5 |
Piccolo 5.5 | Mocha 6 

Fliter (Roasters’ Cup*)
Bottomless Filter 5.5 | Cold Brew 6.5

Special 6
Iced Coffee | Iced Chocolate | Iced Mocha

Alternative Milk 0.8
Oat | Soy | Coconut

Large 0.5
Extra shot 0.5

Black (Primo*)                                   
Espresso 5 | Long Black 5 | Americano 5 | 
Macchiato 5 | Vienna 5.5 | Iced Americano 5 

Smoothies 10
Detox - blueberries, banana, boysenberries,              
dates and coconut milk.
Vitality - Strawberry, mango, raspberry, 
goji berry and pressed apple juice.
Booster - banana, mango, spinach, lime,
and pressed apple juice.
Reboot - pineapple, mango, banana, 
passionfruit, and coconut milk.

Karma Drinks 6
Lemmy Lemonade | Karma Cola | Gingerella | 
Cola Zero

Homegrown Juices 6
Apple | Orange | Cranberry

Almighty Sparkling Water 5
Peach & Ginger | Blood Orange | Passionfruit 

Antipodes Sparkling Water 6

Beer - Garage Project 10
Pills ‘n’ Thrills | Fugazi Session Ale 2.2% 
Beer | Hapi Daze

Bubbles 10 | 45                                      
Prosecco Tosti                   

White 12 | 50
Matawhero Pinot Gris
Odyssey Chardonnay
Love Block Sauvignon Blanc

Red 12 | 50
Jackson Estate Pinot Noir

Rose 12 | 50
Waipara Hills Rose

Mimosa 12.5
Espresso Martini 15
Bloody Mary 15
Aperol Spritz 15

*Gusto – Our Fair-Trade Organic blend from Central
America and East Africa. Notes of plum and dark
chocolate with a cherry-like acidity. 

*Primo – Our signature blend from Africa, South 
& Central America. Molasses sweetness with a
shortbread finish. 

*Roasters’ Cup – Roasters’ Cup is our way to try
new beans, with small batch coffees, different flavour
profiles, and unique origins in the spotlight. These
delicious coffees are crafted for you to expand your
palate, coffee knowledge & add a little bit of
adventure into your daily coffee ritual.

Hot Chocolate 6

Tea 5.5
English Breakfast | Earl Grey | Green | Chamomile
Peppermint | Red Star

Lemon, honey & ginger 5.5
Hakanoa Spicy Chai 5.5

DRINKS
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