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breakfast 7.30 - 1lam

brunch
cocktails s e

Free-Range Eggs Benedict - 30

Potato and herb hash, free-range eggs, wilted
spinach, kale, hollandaise with your choice of

Freedom Farm bacon
Roasted field mushrooms

French Toast - 27

Brioche French toast, mascarpone, berry
compote, fresh fruit, maple syrup. Chef Banks’s
signature dish!

Add Freedom Farm bacon - 8

Winter Spiced Baked Oats - 26

Baked oats, banana, blueberries, Raglan coconut
yoghurt, crunchy hazelnut praline, apple syrup

Eggs on Toast - 20

Free-range eggs poached or fried, toasted
ciabatta

Add Freedom Farm bacon - 8
Add Zamora sausage - 8

Add field mushroom - 8

Add potato and herb hash - 8
Add wilted spinach and kale - 6

S i d e S Tlam - late

Mezz Fries - 14.5
Aioli

Truffle Fries - 18.5

Truffle oil, parmesan, aioli

Buffalo Cauliflower - 18.5
Buffalo cauliflower pieces, cashew cream

Mezz Fried Chicken - 25

Crumbed free range chicken thigh, gochujang
dipping sauce

Mimosa - 14
House bubbles, orange juice
Upgrade to Mumm Champagne - 21

Bloody Mary - 20
Broken Shed Vodka, house Bloody Mary mix
Upgrade to ‘The Reid’ Cardrona Vodka - 22

Boozy Hot Drink
Add a liqueur to your favourite hot drink

l unc h 1lam - 3pm

Soup of the Day - 24
See specials board for today’s soup
Served with toasted ciabatta

Salad of the Day - 27
See specials board for today’s salad
Add grilled chicken or teriyaki tofu - 9

Sandwich of the Day - 30
See specials board for today’s sandwich

Add fries - 5
Add truffle fries - 8

Pasta of the Day - 35
See specials board for today’s pasta

Mezz Beef Burger - 30

Double smashed patties, cheddar cheese, pickles,
iceberg lettuce, bacon jam, house burger sauce

Add fries -5
Add truffle fries - 8

Vegetarian Burger - 30

Grilled field mushroom or Impossible burger
patty, grilled haloumi, beetroot relish, lettuce,
tomato, house mayo

Add fries -5
Add truffle fries - 8

Grain Bowl - 29

Puy lentils, pickled vegetables, edamame, seeds,
crispy kale, hummus, quinoa, beetroot relish

Add grilled chicken or teriyaki tofu - 9
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dinnel' from 5pm

S i d e S 11am - late

2509g Southland Ribeye - 47

Potato gratin, charred winter veg, gremolata, jus

Whole Southland Lamb Rump - 47

Potato gratin, charred winter veg, gremolata, jus

Mezz Beef Burger - 35

Double smashed patties, cheddar cheese, pickles,
lettuce, bacon jam, house burger sauce, fries

Upgrade to truffle fries - 3

Vegetarian Burger - 35

Grilled field mushroom or Impossible burger patty,
grilled haloumi, lettuce, tomato, beetroot relish,
house mayo, fries

Upgrade to truffle fries - 3

Risotto - 39

Butternut squash, pea, parmesan, watercress

Soup of the Day - 24
See specials board for today’s soup
Served with toasted ciabatta

Salad of the Day - 27
See specials board for today’s salad
Add grilled chicken or teriyaki tofu - 9

Pasta of the Day - 42

See specials board for today’s pasta

Mezz Fries - 14.5
Aioli

Truffle Fries - 18.5

Truffle oil, parmesan, aioli

Buffalo Cauliflower - 18.5

Buffalo cauliflower pieces, cashew cream

Mezz Fried Chicken - 25

Crumbed free range chicken thigh, gochujang
dipping sauce

deSSGPt from 5pm

Dessert of the Day - 22
Served with ice cream
See specials board for today’s dessert

fridays only 55 e

Swiss Cheese Fondue - 90

Great shared as main for two, booking advised,
limited numbers available.

New Zealand Gruyére cheese, Emmental, bread,
potatoes, pickled onion, gherkins, baby corn

Add cured Meats - 25
Paired with a shot of cherry brandy - 10

We are cashless. Please inform our staff if you have any dietary requirements or food allergies and we will do our best to accommodate
you, however all our food is prepared in the same kitchen, and we cannot guarantee no trace elements may be present.



