
1
5

%
 su

rch
a

rg
e o

n
 P

u
b

lic H
o

lid
a

ys 

 Monday-Friday available until 2.30pm. Saturday-Sunday available until 3.00pm. 

BRUNCH 

LUNCH 

+ Yoghurt, pecan, maple & cranberry muesli w/ raspberry compote  $14  

+ Free range eggs how you like them on Turkish, Sourdough or multigrain  $14  gf option 

+ Ye olde Porridge w/ brown sugar and cream  $14  vegan option  

+ Cinnamon sugar waffle w/ vanilla bean panna cotta, grilled peach  
& raspberry compote  $24 

+ Belgian waffle w/ streaky bacon, grilled banana & Canadian maple syrup  $25 

+ Keto; Champagne ham and Gruyere omelette  $25  gf   Macros: Calories 970, Fat 76g, Protein 63g, Carb 4.5g 

+ Vegan breakfast; mushroom, baked beans, potato hash, roasted tomato, avocado & toast  $28  gf option 

+ Full breakfast; streaky bacon, pork belly, kransky, roasted tomato, two free range poached eggs,                               
toast, hollandaise & thick cut chips  $29  gf option 

+ Veggie breakfast; sweet corn & herb waffle, haloumi, mushroom, smashed avocado, fresh tomato, two free range 
poached eggs & hollandaise  $28 

+ Smashed avocado & beetroot hummus on toasted multigrain w/ cherry tomato, smoked feta &        
mesclun, topped with peanut dukkah  $26  gf option           + two free range poached eggs  $5  

+ Eggs “Peppermill”; twice cooked pork belly, two free range poached eggs on savoury French toast,                            
smoked kumara puree & hollandaise  $29  gf option 

+ Eggs “Benedict"; two free range poached eggs on Turkish bread w/ hollandaise & your choice of:   

  -Ham off the bone $25 gf option        -Streaky bacon $25 gf option -Candied bacon $26 gf option 

 -Bechamel spinach $23  -Smoked salmon $26 gf option 

 

 

+ Soup of the day w/ toast & butter  $16 

+ Thick cut chips w/ tomato sauce & homemade aioli  $12  gf  

+ Waitoa free range chicken liver pate w/ beetroot chutney & toasted baguette  $20  gf option 

 + Chilli prawn linguine in a white wine cream sauce, parmesan, gremolata & sourdough crumb $28 

+ Garlic & chilli prawn salad w/ cashew cream, pickled cucumber, coriander, mesclun,  

crispy shallots, coconut & tamarind dressing $27  gf 

+ Smoked salmon potato hash w/ spinach, poached eggs, crispy capers, hollandaise,                                              
sourdough crumb & beetroot chutney  $28  gf option 

+ BBQ pork belly burger w/ smoked cheese, apricot mustard fruit chutney, coleslaw & thick cut chips  $29 

+ Open sirloin steak sandwich w/ caramelised onions, chargrilled capsicum, horseradish, mesclun,                                  
bearnaise sauce & thick cut chips  $29  gf option 

+ Carnivore lunch; sirloin steak, smoked salmon, streaky bacon, braised pork belly & hollandaise drizzle  $30  gf   

+ side of fries  $5 gf         + side salad  $3.5   

 

Extras - only available as an addition to a meal from our al la carte offering. 

kransky 5 gf      streaky bacon 6 gf      candied bacon 7 gf     smoked salmon 8 gf     gluten free toast 2       hollandaise 3.5 gf 

smashed avocado 4 gf      baked beans 4 gf      haloumi 6 gf     bechamel spinach 4     side of fries 5 gf      roasted tomato 5 gf 

mushrooms 5 gf 
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Mojo Coffee: 

- Short Black / Short Macchiato 4.5 

- Bottomless Coffee 5 

- Long Black / Long Macchiato 4.7 

- Americano / Iced Americano 5 

- Flat White / Cappuccino / Latte 5.4 

- Dirty Chai Latte / Mocha / Vienna 5.6 

- Mojo Cold Brew served over ice 5.8 

- Plain Iced Latte 7 

 

Hot Drinks:  

- Hot Chocolate  / Chai Latte  5.5 

- Lemon, Honey & Ginger 5.4 

- Matcha Latte available hot or cold  7 

Iced Drinks:  

- Iced Chocolate / Iced Coffee / Iced Mocha - 

all served w/ ice cream & cream 9.80 

T Leaf Tea:       500ml  5.5   

- Black Tea Blend > English Breakfast  

- Flavoured Black Tea > Earl Grey Blue Flower 

- Rooibos > Red Vanilla Raspberry    

- Chinese Green Tea > Sencha 

- White Tea > Rose Buds 

- Flavoured Green Tea > Tokyo lime / Fabulous 

Feijoa  

- Fruit Tisane > Berrylicious / Organic Turkish Ap-

ple / Malibu Kiss  

- Herbal Tisane > Chamomile / Peppermint / Ka-

wakawa Fire 

 Cold Drinks:  

- Peppermill Peach Fizz / Peppermill Peach Iced 

Tea 6.2  

- Lemon, Lime & Bitters / Traditional Lemonade / 

Ginger Beer 6.2  

- Coke / Coke Zero / Sprite / Sprite Zero 5  

- Foxton Fizz; Raspberry / Kola / Lime / Cream-

ing Soda / Lemonade 5.5  

- Kombucha; Raspberry & Lemonade / Crisp 

Apple / Ginger & Lemon 8  

- Homegrown Juice; Apple / Orange / Feijoa / 

Cranberry / Pineapple / Tomato 5.6 

- San Pellegrino; 250ml 5 / 750ml 9 

Smoothies:  
- Tropicana 10 vegan /  Berry Blast 10 vegan  /  Lean Green 10 vegan  / Mango Pash  12 

Milkshakes:  
- Chocolate / Caramel / Lime / Banana / Vanilla / Strawberry  10 

Add whipped cream + 0.20  /  Add mixed flavour + 1  /  Thick- shake + 1 

Extras:  

- Whey Protein Powder + 2 

- Alternative Milks: Oat / Almond / Soy / Coconut + 0.90  

- Large + 1 / Bowl + 1.7 / Takeaway Cup + 0.30  / Cream + 0.20  / Milk jug + 0.20 

- Shott Flavours: Caramel / Butterscotch / Vanilla / Hazelnut / Vanilla Chai / Spicy Chai + 0.80 

- Shott Flavours (no sugar):  Caramel / Vanilla + 1 

 


