rhur-suvn PEAK HOUSE omen

CIABATTA TOAST

w/ either jam, honey or $ 8.0

Pics peanut butter
Swap for OMG gf bread +$3

TOASTED MUESLI

MIMOSA

Orange juice & bubbles
w/ a dash of Cointreau

14.

P ,
P w/ seasonal fruit, honey & $ 14.0 ‘::L BLQODY MARY'.J.
L coconut yoghurt : Spiced tomato juice, vodka, 16.
:; Vegan? Ask for no honey ;; lemon juice & worcestershire
- =
a- KUMARA ZAH'- ; N © PEACH RUM SOUR
= Tomato and spiced coconut lentils o s
= W/ spinach, coconut yoghurt, $ 22.0 e ;eEZ:kJ:tge' peach schnapps 16.
Z= avocado & a pinch of chilli flakes
(vegan) Add a poached egg +S3
ESPRESSO MARTINI
LOCAL SMOKED FISH Vodka, Kahlua & freshly brewed 18
w/ crushed fried potatoes, $ 24.0 espresso ’
poached egg, fresh rocket &
lemon aioli (gf/df) AEFOGATO
PEAK HOUSE BENEDICT Espt.‘esso, ic;e cream and your
Classic eggs benedict, poached $ 26.0 ch01ce 9f liquor served w/ 14.
eggs on potato & herb rostis (gf) ’ biscotti
Choose bacon, salmon or spinach
TE MATA BIG BREAKFAST
Free range eggs, bacon, pork
sausage, rosti, roasted vine $ 28.0 BRUNCH BURGER
tomato, mushrooms & ciabatta (df) Crispy bacon, over easy egg,
Gluten free +$2 + Ask for Veggie caramelised onion, mesclun 26.
& chipotle ketchup on a
CREAMY SEAFOOD CHOWDER potato bun (df)
House cured salmon, smoked fish $ 28.0 Gluten free +$3 + Hash brown +$3
and shrimps served with grilled
ciabatta. Gluten free +$2 BEST BEEF BURGER
Organic beef, aged cheddar,
3 bread & butter pickle, special 26.
=— sauce & tomato relish on a
FRIES W/ TOMATO SAUCE EE potato bun
Tossed in garlic butter +$2 $ 6/10.0 o Add bacon +$3 - Gluten free +$3
Side of Aioli +S2 : =
<< /
PORK & FENNEL SAUSAGE ROLL S ol oz FRIED CHICKEN BURGER ¥
¢ W/ tomato relish or tomato sauce ’ Lt Beer battered free range chicken,
L éz slaw, Kaitaia Fire mayo & tomato 25.
: MAC N CHEESE — relish on a potato bun (df)
—l1 Creamy mornay sauce $ 12.0 cQ  Add bacon +$3 + GF bun +$3
Q- topped w/ breadcrumbs :
=1 Add bacon +53 VEGGIE BURGER J
; CHARRED BROCCOLI Sweetcorn & chickpea pattie,
o w/ toasted almonds (gf,vegan) $ 12.0 aged cheddar, cos lettuce, 22.

Add bacon +$3
HAM & CHEESE TOASTIE

Champagne ham, vintage cheddar $ 12.0

and wholegrain mustard

pico de gallo, chipotle
ketchup on a potato bun
Can be made vegan * Gluten free +$3

d Mild Spice Wifi: BeOurGuest




