
A l l p r e s s  c o f f e e

Browns Mi l l  Organic  OROR Haus  Decaf  B lend

A l t e r n a t i v e  m i l k s

Oat OROR Macadamia

Z e a l o n g  T e a  $ 5 . 5

Ask our  servers  for  our  fu l l  se lect ion

L e m o n ,  H o n e y  +  G i n g e r  $ 6 . 5

c h a i  l a t t e  $ 7

H o t  C h o c o l a t e  $ 7

F r e s h  U p  $ 7

Apple  & orange,  Harvest  red apple , 
Cr i sp  green apple

b . e f f e c t  k o m b u c h a  $ 1 0

Jasmine,   Or ig inal

c h a r l i e ’ s  g i n g e r  b e e r  $ 6 . 5

S c h w e p p s  S o d a  W a t e r  $ 4 . 5

c o k e  $ 5

c o k e  n o  s u g a r  $ 5

D i e t  c o k e  $ 5

f a n t a  $ 5
 
l & p  $ 5

L i f t  $ 5

s p r i t e  $ 5

h o t  d r i n k sa l c o h o l i c c o l d  d r i n k s

B E E R  +  c i d e r  -  3 3 0 m l  C A N s

p o w  $ 1 1

Pale  ale ,  b.e f fect  5%

C a n y o n  G o l d  $ 1 1

Hel les  lager,  Canyon Brewing 4%

H a p p y  P i l s  $ 1 1

Pi l sner,  Rhyme x  Reason 5.2%

B r e w s k i  $ 1 0 

Light  P i l sner,  Wānaka Beerworks  2.5%

G i n g e r  B e a r  $ 1 2 

Alcohol ic  g inger  beer,  Cr imson Badger  Brewing 4%

W a n a k a  C i d e r  $ 1 1

Dry apple  c ider,  Wānaka Beerworks  5% 

s p i r i t s  +  w i n e

S c a p e g r a c e  G i n  +  S o d a  $ 1 1

Hibiscus  & Ruby Red Grapefru i t  5% 

S c a p e g r a c e  v o d k a  +  S o d a  $ 1 1

Hawke’s  Bay L ime 5%

S c a p e g r a c e  v o d k a  +  S o d a  $ 1 1

Pomegranate  & Dor i s  P lum 5%

Z E N K U R O  S A K E  $ 1 5

Wakat ipu S leep ing Giant  Junmai

Z E N K U R O  S A K E  $ 1 4

Orig inal  Junmai



Ma i n  d i s h e s S i d e s

C h i c k e n  P a d  T h a i  $ 2 9

Free - range ch icken breast ,  r ice  noodles, 
mixed vegetables,  cor iander,  l ime,  roasted 
peanuts,  ch i l l i e s

S e a f o o d  L a k s a  $ 2 9

Prawns,  musse l s,  f i sh  bal l ,  r i ce  noodles,  mung 
beans,  bamboo shoots,  cor iander,  cr i spy 
on ions,  sesame seeds

T a n  T a n  R a m e n  $ 2 9

Seasoned beef  mince, pork mince, noodles, 
mixed vegetables, sesame seeds, soft boiled egg, 
chill i, miso chicken broth 

V e g a n  R a m e n  $ 2 8

Tofu,  noodles,  mixed vegetables,  ch i l l i , 
miso  vegan broth

P o k e  B o w l  $ 3 2

Steamed r ice ,  qu inoa,  p ickled vegetables, 
sh i i take  mushroom, g inger,  wakame 
seaweed,  al fal fa 

* With miso  glazed salmon OROR ter iyaki  to fu

V e g e t a b l e  C h o w  M e i n  $ 2 8

Mixed vegetables,  egg noodles,  cr i spy on ions, 
sesame seeds,  al fal fa

J F C  S a l a d   $ 2 7

Marinated f r ied  ch icken,  mesc lun,  shaved 
carrot ,  cucumber,  qu inoa,  cr i spy on ions, 
sesame seeds,  al fal fa

S h i i t a k e  D u m p l i n g  $ 1 6

Shi i take  mushroom, soy & black v inegar 
d ipp ing sauce

J F C  $ 2 0

Japanese  f r ied  ch icken,  Kewpie  mayo

S t e a m e d  B a o  B u n  $ 1 1  e a c h

Mesc lun,  carrot ,  cr i spy on ions,  sesame 
seeds,  ho i s in  sauce 
* With f r ied  ch icken OROR  vegetable  mince 
wi th  to fu

s t e a m e d  r i c e  $ 6

M i s o  s o u p  $ 6

K i d s  M e n u

K i d s  R a m e n  $ 1 6

Free - range ch icken breast ,  mixed 
vegetables,  broth

K i d s  p l a t e  $ 1 4

Marinated f r ied  ch icken,  edamame 
beans,  s teamed r ice

n o o d l e  b a r  m e n u

Please  in form our  s ta f f  i f  you have any d ie tary requirements 
or  food al lerg ies  and we wi l l  do our  best  to  accommodate  you, 
however  al l  our  food i s  prepared in  the  same ki tchen,  and we 
cannot  guarantee  no t race  e lements  may be  present .


