
BREAKFAST & BRUNCH
weekdays 8:00am – 3:00pm  ·  sat & sun 7:30am – 3:00pm

T H E  S I G N A T U R E

SLOW COOKED NORTH
CANTERBURY BEEF CHEEK
CROQUETTES
34
GF House made local beef cheek croquette with smoked

cheese, 63 degree poached eggs, pickles, hollandaise,

chorizo, red wine jus.

VIETNAMESE BANH MI STYLE
SANDWICH

25
DF* Brioche bread, 2 fried eggs, slow

cooked pork belly, pickled carrot, cucumber,

coriander and chipotle mayo

SHAKSHUKA 29
GF* DF* Roasted red pepper and tomato

sauce, 63 degree poached eggs, dukkah,

sumac, goat cheese, toasted nuts and seeds,

Turkish bread

Add Manuka smoked bacon 7 · house hot

smoked salmon 7 · chorizo 7

TURKISH EGGS 25
GF* Garlic labneh, 63 degree poached

eggs, chilli oil, tomato and chipotle chutney,

dukkah, za’atar, confit chickpea, toasted

Turkish bread

Add Manuka smoked bacon 7 · house hot

smoked salmon 7 · chorizo 7

T E A S E  S I G N A T U R E

T H E  C L A S S I C

BRIOCHE FRENCH TOAST 25
Matcha mascarpone, mango custard, pistachio ice cream,

pistachio crumb, mixed berry compote, Canadian maple syrup

Add Manuka smoked bacon 7

SMASHED AVOCADO AND CORN FRITTERS 24
GF DF* 63 degree poached egg, chive sour cream, rocket,

parmesan, dukkah

Add Manuka smoked bacon 7 · house hot smoked salmon 7 · chorizo 7 ·

Vegan option available

QUINOA BOWL 22
GF DF VEGAN Roasted cauliflower, roasted red capsicum

hummus, pickles, cucumber, edamame, mesclun, toasted nuts and

seeds

EGGS YOUR WAY ON TOASTED TURKISH BREAD 19
Choose 63 degree poached, fried or scrambled eggs, tomato and

chipotle chutney

THE KING SALMON BENE 30
GF Cauliflower rosti, 63 degree poached eggs, citrus hollandaise,

asian rub, spinach, house hot smoked salmon

THE CLASSIC BENE 29
GF Cauliflower rosti, 63 degree poached eggs, citrus hollandaise,

asian rub, spinach, Manuka smoked bacon

THE WOODLAND BENE 28
GF Cauliflower rosti, 63 degree poached eggs, citrus hollandaise,

asian rub, spinach, creamy mushroom

G F  G LU T E N  F R E E    ·    D F  DA I R Y  F R E E    ·    *  O P T I O N  AVA I L A B L E  ON  R E Q U E S T

Please let our team know of any allergies or dietary requirements
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BREAKFAST BEVERAGES
coffee · matcha · fresh & healthy

S I G N A T U R E

S P E C I A LT Y served in a 500ml can

COCONUT SALTED PISTACHIO CLOUD 14
Coconut water, salted pistachio cloud

UBE CHEESE FOAM 14
Ube, milk, cheese foam

STRAWBERRY VELVET MATCHA 13
Crushed strawberries, milk, matcha, strawberry foam

MATCHA MANGO FOAM 13
Mango, milk, matcha, mango foam

KYOTO ROSE MATCHA 12
Rose milk, matcha foam

ICED MATCHA LATTE 11
Matcha, vanilla foam

SALTED CARAMEL VANILLA LATTE 11
Salted caramel, latte, vanilla foam

PEACH + YUZU ICED TEA 10
English Breakfast, peach purée, yuzu juice, lemon wheels

All cold drinks come with ice

H E A LT H Y for the health conscious

FRESH ORANGE JUICE 12
Freshly squeezed, right in front of you

SPIRULINA SMOOTHIE 13
Mango, pineapple, banana, coconut water

H O T all served large

FLAT WHITE 7.0
LATTE 7.0
CAPPUCCINO 7.0
MOCHA 7.5
CHAI LATTE 7.0
MATCHA LATTE 7.5
HANMER HOT CHOC 7.5
Real chocolate, marshmallows

Decaf / alternative milk +1.0  ·  Extra shot / syrup +1.0

C O L D
ICED AMERICANO 6.5
ICED LATTE 7.5
ICED VANILLA LATTE 8.0
ICED CHAI LATTE 7.5
ICED MOCHA 8.5
ICED MATCHA 8.5
BISCOFF LATTE 9.0
HANMER ICED CHOC 8.5
Whipped cream, chocolate shavings

T E A all 5.0

English Breakfast  •  Earl Grey  •  Jasmine  •  Chamomile

Peppermint  •  Lemon + Ginger  •  Green Tea  •  Superfruits
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