
F A T H E R S  D A Y  B R U N C H  M E N U

EGGS BENEDICT 25.
poached eggs, rosti &  hollandaise
      / add bacon or salmon or spinach +5

FRENCH TOAST 24. 
banana, mascarpone, maple syrup & berry compote
     / add bacon +5

SMASHED AVOCADO 25. 
feta, smoked vine tomato, pumpkin seeds. sourdough
      / add bacon or salmon or spinach +5

BIG THL 30.
toulouse sausage, creamy mushrooms, roast tomato,
smoked baked beans with tomato, poached eggs, rosti &
toasted sourdough.

CREAMY MUSHROOMS  24.
creamy mushrooms, herbs & sourdough
       add bacon or spinach +5

WINTER SPICED GRANOLA 23. 
red wine poached pears, coconut yoghurt & honeycomb

SEE OUR FULL DRINKS SELECTION ON OUR
BEVERAGE MENU.

SEASONAL A LA CARTE RESTAURANT MENU
AVAILABLE FOR LUNCH.

EAST IMPERIAL SODA                                                 5.
Original | Grapefruit 

EAST IMPERIAL TONIC                                               5.
Original | Grapefruit | Yuzu

EAST IMPERIAL                                                            5.
Thai Ginger Ale | Ginger Beer | Kima Kola | Yuzu Lemonade

N O N  A L C O H O L I C                                          

JUICES                                                                          6. 
Orange | Cranberry | Apple | Pineapple | Tomato

SOFT DRINKS                                                               6. 
Lemon lime bitters | Diet cola

ANTIPODES STILL WATER 1L                                    10.

EAST IMPERIAL SODA WATER 500ML                      5.

ATOMIC COFFEE    
Long Black                                                                           
Flat White | Cappuccino                                                        
Mochaccino | Hot Chocolate | Chai                               
Alternative milk                   
                                                     

HARNEY & SONS TEA                                                  5.
English breakfast | Earl grey | Peppermint | Green |
Chamomile | Lemon
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B R U N C H  M E N U

S O M E T H I N G  S T R O N G E R

J.K 14 PROSECCO, Extra Dry                                  16. | 65. 

CHARLES ORBAN BLANC de NOIR                      23. | 118.

BOLLINGER SPECIAL CUVEE, NV                              | 220.

VEUVE CLICQUIOT BRUT                                            | 190.

S P A R K L I N G  &  C H A M P A G N E

SAUVIGNON BLANC 2021, Waimauku                    16. | 77.
Wild fermented in French oak barriques 

CHARDONNAY 2023, Waimauku                            26. | 98. 
Elegant & sumptuous | Beautifully balanced

H O M E B L O C K  W I N E  ( G R O W N  O N S I T E )

ROSE 2023, Hawkes Bay                                             16. | 74.
Stone fruit & red berries | Fresh, crisp & dry

ALBARINO 2024, Marlborough                                  16. | 74. 
Elegant & sumptuous | Beautifully balanced

SAUVIGNON BLANC 2024, Marlborough                15. | 69. 
Organic typical Marlborough savvie | Grassy & acidic

CHARDONNAY 2023,  Hawkes Bay                          18. | 84.
Cashew, biscuit & nectarine | Creamy & light oak

S E A S O N A L W I N E  C O L L E C T I O N
MIMOSA                                                                             14.

BLOODY MARY                                                                18.

Vodka &  tomato

HUGO SPRITZ                                                                   18.

St. Germain, prosecco, soda water


