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ORGANIC OAT MEAL
Coconut milk, dry cranberries, toasted sunflower seeds, manuka honey

PUNAKAIKI PANCAKES
Dry cured Thompson Butchery streaky bacon, sautéed banana, maple syrup,
cinnamon cream

MANUKA COLD SMOKED ORA KING SALMON
Eggs cooked to your liking, potato cake, baby spinach, chive hollandaise sauce

BLACKBALL BLACK PUDDING
Poached eggs, grilled tomato, baby potato and scallion, grilled apple, onion jam,
hollandaise sauce

GOLD MINERS
Smoked dry cured bacon, hash brown, eggs cooked to your liking, sausages, baked
beans, tomato, Portobello mushrooms

COURGETTE AND SWEET CORN FRITTERS
Fried kale, haloumi, spicy tomato chutney, poached eggs, toasted pine nuts

OMELETTE
3 eggs with your choice of fillings:
Red onion, cheese, ham, tomato, mushrooms, herbs, smoked salmon

*Please note that we only use free range eggs*

Clluse e

Available from 11am to 9pm - Bookings essential

PI1zZzA $30

Te Waonui Special
Tomato pomodoro, basil, onion, mozzarella, grilled chicken, capers

Margherita
Basil, tomato, mozzarella

Vegetarian
Rosted capsicum, tomato compote, feta, onion

Seafood
Mussels, scallops, smoked salmon, coriander, spinach, chilli oil

ROASTED CORN FED CHICKEN BREAST $30
Scallion mash potato, summer green vegetables, field mushroom cream sauce

TRADITIONAL CAESAR SALAD $30
Grilled chicken tenderloin, bacon, parmesan shaving

BLT $29
Tomato, Manuka smoked bacon, lettuce, mayo, cheddar cheese,
pickled cucumber, wholegrain country bread

BURGER $30
Grilled pure Angus 60z beef patty, tomato chutney, smoked cheese, mayonnaise,
lettuce, toasted brioche bun

PASTA $30
Roasted pumpkin & cheese ravioli, creamy cheese sauce, pesto, spinach, pine nuts

DESSERTS OF THE DAY $25

Please note this is a seasonal menu and subject to change.
For our current menu and dishes please contact our hotel directly.



