
M E N U
A L L  T H E  M E N U  C A N  B E  M A D E  G L U T E N - F R E E  O N  R E Q U E S T .  I F
Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  P R E F E R E N C E S ,

P L E A S E  L E T  U S  K N O W !

215 High Street,  Hutt Central ,  Lower Hutt
(04) 974 5393

C L A S S I C  B A C O N 2 1
Premium bacon with poached free range eggs and creamy hollandaise.

F L O R E N T I N E  S P I N A C H 2 1
Fresh spinach with poached free-range eggs and creamy hollandaise.

M O N T R E A L  S A L M O N 2 6
Smoked salmon with poached free-range eggs and creamy hollandaise,
touch  of  capers.

E G G S  B E N E D I C T

M E D I T E R R A N E A N  C H O R I Z O 2 6
Fried Spanish chorizo with fresh spinach,  free-range poached eggs and
creamy hollandaise.

Option: change bread for 100% potato hash browns + 4

S P I C Y  C A J U N  S A U S A G E S 2 2
The roast sausages are made with a blend of  pork and puha,  a traditional
Maori herb.  The sausage is  seasoned with a blend of  Cajun spices,  giving
it  a sl ightly spicy f lavour.  The poached eggs are cooked with a runny
yolk that adds richness to the dish.

Served on sourdough/multigrain/gluten-free bread of choice.

C A Z U E L A  E G G S 2 2

Baked in the terracotta dish with homemade Spanish tomato sauce.
Served with goat cheese and bread of  choice.  Note:  freshly cooked,
serving time is around 20 min.

(DFO)

(DFO)

(DFO)

(DFO)
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215 High Street,  Hutt Central ,  Lower Hutt
(04) 974 5393

B U R G E R S
Served with x3 hash sticks

R O A S T  P O R T O B E L L O  R I C H  A N D  E A R T H Y 2 3
Made with a juicy portobel lo mushroom cap that 's  been roasted to
perfection.  The mushroom is topped with fresh lettuce,  homemade
caramelized onions,  and garlic mayo,  al l  sandwiched between two f luffy
buns.

S P I C Y  C H I C K E N  B L T  J U I C Y  A N D  F L A V O R F U L 2 5
Made with premium bacon and homemade marinated chicken breast in a
buttermilk and spicy creamy sriracha.  While the lettuce,  tomato,
caramelised onions,  and smoky spicy mayo add freshness and f lavour.

T H E  B E E F  H O U S E  B U R G E R 2 5
Sink your teeth into our signature Beef  House Burger,  made with a juicy
homemade high-quality beef  patty,  pickle cucumber,  fresh tomato,
lettuce,  premium bacon,  and Swiss cheese.  Served on a toasted bun,  this
burger is  sure to satisfy even the hungriest  of  appetites .

(VG, GFO, PBO)

(GFO)

(GFO)

H O T  S A N D W I C H E S
Served with x3 hash sticks

P E P I T O  S A N D W I C H 2 2
This hearty sandwich features thinly sl iced pork shoulder steak,  melted
Swiss cheese,  caramelised onions,  and a f lavourful  crushed tomato,  al l
on a toasted ciabatta rol l .  Take a bite and experience the perfect balance
of f lavours and textures.

(GFO, DFO)

S E R R A N I T O  S A N D W I C H 2 6
A classic Spanish sandwich from Sevil le ,  the Serranito is  a hearty and
flavorful  combination of  fried pork tenderloin,  Serrano ham, fried
pepper,  tomato,  and aioli  on a toasted baguette.  This sandwich is  a great
option for those who are looking for a taste of  authentic Spanish cuisine.

(GFO, DFO)
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Note:  serving time is around 20 min.

Note:  serving time is around 20 min.



215 High Street,  Hutt Central ,  Lower Hutt
(04) 974 5393

GF - Gluten-free
VG - Vegetarian
PB - Plant-based
DF - Dairy-free
O   -  On request

E G G S  O N  T O A S T  Y O U R  W A Y  
Choose your way Poached/Fried/Scrambled eggs,  with two pieces of
toasted bread sourdough/multigrain/gluten-free.

1 3

E X T R A  S I D E S 7
Spinach
Bacon

Chorizo

T O A S T I E  ( H A M  &  C H E E S E ) 1 2

Champagne ham with Swiss cheese on sourdough bread

G U A C A M O L E  O N  T O A S T
A delicious and nutritious brunch dish made with ripe avocados,  mashed
and seasoned to perfection,  red onions tomatoes and chil l i  f lakes,  served
on toasted sourdough bread.  This simple dish is  packed with f lavour and
healthy fats ,  and is  sure to start your day off  right .

1 8

W E  U S E  Q U A L I T Y  I N G R E D I E N T S  I N  O U R  D I S H E S  B E C A U S E  W E
B E L I E V E  T H A T  T H E  T A S T E  O F  O U R  F O O D  I S  O N L Y  A S  G O O D

A S  T H E  I N G R E D I E N T S  W E  U S E .  T H A T ' S  W H Y  W E  S O U R C E  O U R
I N G R E D I E N T S  F R O M  T H E  B E S T  L O C A L  S U P P L I E R S .  

O U R  F R E E - R A N G E  A N D  C A G E - F R E E  C H I C K E N  E G G S  C O M E
F R O M  H E N S  T H A T  A R E  R A I S E D  I N  H U M A N E  C O N D I T I O N S .  

O U R  B R E A D  I S  B A K E D  F R E S H  D A I L Y  B Y  " S H E L L Y  B A Y
B A K E R S . "  W E  A L S O  U S E  E X T R A  V I R G I N  O L I V E  O I L ,  P R E M I U M

B A C O N ,  A N D  F R E S H  I N G R E D I E N T S  W H E N E V E R  P O S S I B L E .

EXTRA TOPPINGS 
+ 1
+ 1
+ 1

Red onion
Tomato

Pineapple

Bacon
Swap Gluten-free bread

Swap Multigrain bread

+ 3 . 5
+ 1
+ 1

Avocado
Hash browns (x2)
Hash sticks (x6)

Roast portobello
Roast Tomatoes

Salmon

T O A S T  A N D  S P R E A D S 7 . 5

Jam          Butter          Peanut butter
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(PB, GFO)

(DFO, GFO)


