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Breakfast
served daily till 3pm

Blueberry buttermilk pancakes, maple cream$14 Front Room granola, honey roast
peaches, greek yoghurt , honey
$11 Coconut chia seed parfait, watermelon, berries, passionfruit, nuts, local honey$13 Avoca
do, to
mato, fried halloumi and lemon & oregano oil on grain toast$14
Cured Mt Cook salmon,
horseradish creme fraiche & dill on toasted brioche$14
Front Room works
- 2 poached eggs, grilled bacon, sausages, bubble & squeak, grilled tomatoes, mushrooms,
fomato chilli jam & ciabatta$19

Bacon, eggs, black pudding, sausage, halloumi, smashed avocado $5 Flat mushrooms, roast
tomatoes, grilled ciabatta $4 Bubble & sgue,ak $5 Maple syrup $1 KIDS MENU
Boiled eggs & soldiers/Sausage wrap$7 Kids pack $5 Milk & cookies$6 Fruit kebabs $5 Lun

ch

daily from 11.30am till 3pm
Bread & dukkuh w Kapiti Olive 0il$7 Salt & Szechwan pepper squid, pickled watermelon,
peanut & corriander salad, lime chilli dressing$20
Ham off the bone,l
potato & cucumber salad, mustard, apricot chutney
$22 Spanish tasting plate - croquettes,chorizo,marcona almonds,piquillo
peppers,jamon,manchego cheese$22 Turkish eggs, tomato &
red capsicum ragout, yoghurt, chilli, sumac, brown butter, grilled flat bread$16
Chermoula fish,[
lemon, mint & grape cous cous, grilled courgette
$24
Southern fired chicken BAP,
QI%E@C mayo, BBQ sauce, pickled red onion, hand cut chips$21

Hand cut chips w aioli $6 Sauteed broccoli, garlic, chilli & ricotta salata $7 Dessert

daily from 11.30am till 3pm

Hot chocolate pudding w almond heart & vanilla ice cream (allow 15 min)$14 Steamed
ginger pudding,
poached pear, & butterscotch sauce, cream
$12 Affogato served w fruit & nut biscotti & a single shot of amaretto $13 French brie, fig &

pistachio nut bread, Pedro Ximenez, falwasser wafers & quince paste$19
See our specials
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