
 

 

Breakfast  Menu  2026 

Continental 
Charcuterie  & cheese , granola , yoghurt , jams, butter & NZ  honey , hard -boiled  eggs , fresh fruits , V iennoiserie , pastries , breads ,   

filter coffee, tea & juice 28 

 
 

                    Add on 
                                         

                                        Bacon 5  

                                        Avocado 5  

                                                   Pot ato rosti 5  

                                        Smoked salmon 5  

                                        Sausage 5  

                                        Tomatoes 5  

 

 

Drinks 
L’AFFARE COFFEE FROM 6 

Alt ernative  milk +1  

T2 TEA SELECTION 5.50  

SMOOTHIES 7  

C hia  Sisters ‘Brain Boost’ Blackcurrant/ ‘Good 

Gut Healt h’ Blueberry/ ‘Natural Energy’ Orange 

+ Passionfruit   

COCKTAILS 15  

Mimosa  

Bloody Mary  

 

À La Carte 
 

 

SOURDOUGH 14  

Two  slices , jam, butter  

HOMEMADE GRANOLA 27  

Sea sonal fruit, compote, yoghurt  

WAFFLES 28  

Spiced  apple, whipped cream, maple syrup  

EGGS YOUR WAY  24 

Your choice of cooking, served on sourdough   

BACON & EGG BRIOCHE BUN  30 

Fried egg, bacon, smoked cheese, lettuce, tomato relish   

OMELETTE 30  

Tomatoes, cheese, crème fraiche, chives, side of mesclun  

SMASHED AVOCADO 28  

Sourdough, super seed mix, spinach, feta  

add a poached egg 5 

EGGS BENEDICT 32  

Bacon, poached eggs, tomatoes, hollandaise, chives, choice of English  muffin or hash brown  

EGGS ROYALE 32  

Salmon, poached eggs, tomatoes, hollandaise, chives, choice of English  muffin or hash brown  

CREAMY MUSHROOMS 29  

Spinach, truffle oil, parmesan, chives, homemade potato rosti  


