PLEASE INFORM US OF ANY ALLERGY(S) AND/OR DIET
ASK US FOR VEGETARIAN, VEGAN, GF, DF OPTIONS!
until2/weekend 2;30pm V = VEGETARIAN | DF = DAIRY FREE

FREE RANGE EGGS | \/ | DF onrequest 14 THE BIG BREKKI | DF onrequest 29

WAGYU BEEF BURGER 275

House made beef mince on ciabatta, poached egg, Serve with garlic, chilli, rocket & pecorino

Parmesan cheese Gluten-Free Toast available +$2.5

l
l l
l |
l |
Two eggs your way ( Poached / Scrambled / Fried ) and ' Streaky bacon, chorizo sausage, poached egas, : 180 gram beef paftty, serve with onion relish, pickle, fresh tomatoes,
your choice of toast : mushroom, house potato croguette, roasted tomato, | double American cheese, tomato sauce, mustard and house qioli
( Ciabafta / Mixed Grain / Sourdough / Bagel) | season green, and your choice of toast | on burger bun with beer batter chips
| Ciabatta / Mixed Grain / Sourdough I + ADD BACON +$5 / FRIED EGG +33
| l
CHORIZO CHILLI SCRAMBLE EGGS 185 |
ca
Lofus chips, sichuan spicy oll, fried shallofs | B ! FRIED BU]TERMILK CHICKEN & WAFFLE 26
+ADD BACON $7 / +HALLOUMI §7 / +MusiRooms 7 | OMELETTE | DF onrequest 25 | Sszzﬂckgabri;‘;; f\;ﬁ?ﬂ’g% ololl housesiaw.
+ADD HOUSE HOT SMOKED SALMON §9 | Three eggs omelette served with romesco sauce on the l
] side with any 3-filling option of your choice, from: I
I Bacon/Ham/ Salmon/ Mushroom/ Cheese/ Onion/ : BUTTERMILK FRIED CHICKEN TACO 24

EGGS BENEDICT L V 19 : Tomaro/ spinach/ teta | Serve with garlic labneh, lettuce, sweet corn salsa,
Potato Croqueffesi POAC ed eggs, fresh bgby Spinach I I fresh OVOCOdO, house SDIC\/ sallce,; QOChUjOng aioli.
house hollandaise sauce & beetroot nummus | l
+ADD BACON $7 / +HALLOUMI $7 / +MUsHROOMs $7 | BANOFFEE FRENCH TOAST | V 26 |
+ADD HOUSE HOT SMOKED SALMON §9 : Cinnamon & vanilla dipped Brioche, salted caramel panno [ CHEF SPECIAL

|  coffa, griled banana, fresh fruits, choc crumple. I  Weintroduce different chef specials every week.
: DTy coulisvaniia mopicSyruR on side : Feel free to inquire with our staff for details.
BERRY GRANOLA |V 19 | |
. . . i
Berry yoghurt, fresh seasonal fruits, chia pudding ! |
five kinds of nuts and seeds & house granola mix : AVOCADO SMASH VEGAN On recWes't 26 :
Il Feta, sweet corn salsa, beetroot hummus, fresh vine tomato, I
: dukkah, poached egg on sourdough |
l !

TURKISH EGG | \V | 2] : : CHIPS (served with house aioli on the side) 10
Garlic labneh, poach eggs, chili oil, fresh parsley, fresh dill, I PEA & HALLOUMI FRITTERS |V 26 | POTATO WEDGES (sour cream on the side) 10
and Turkish pide. | Served with garlic labneh, romesco sauce, | House smoked salmon 9

I poached egg, dukkah * : Streaky bacon %
' | Griled chicken :
: | Griled halloum ;

Chorizo sausage 7

CREAMY MUSHROOM 23 1| CHICKEN SALAD | % | Forkoksio susreser :

oarméson Y P 99 l Free range grilled chicken, grilled halloumi, quinoa, avocado, | EOGSTed fomaro /
| mesculin salad, toasted almonds, house aioli & lotus chips | Potaro croquette &
+ ADD BACON §7 | I
| I % . :
! : Dukkah contains nuts, seeds & spices
l
MINCE ON TOAST 23.5 | PRAWN SPAGHETTI 26 |
i l
| l
| !

DlSCLAlMER We have taken care to ensure food safety but we can not fully guarantee that any dish is completely free of nuts, gluten, dairy and/or other allergens HONEY CAFE hOﬂeYCOfe .CO.NZ NOVEMBER 2023




COFFEE

Coffee are DOUBLE SHOTS unless requested otherwise  Regular Large BOWL ICED

SMOOTHIES "

Blueberry, Banana, peanut butter, vanilla, almond milk

FLAT WHITE 3 e e Strawberry, Banana, mango, vanilla, coconut milk

Cappuccino > 2.0 6.9 _

| atte 55 6.5 6.5 Green tropical, Mango, pineapple, banana, spinach, coconut water

Short / Long Black jg

Americano : 6 S C

Short / Long Macchiato / Piccolo 4.5 FRE H J UI E 10

FlUTfy (served with marshmallows) 2 —

Hot Chocolate 55 65 6.5 Yellow juice Orange, lemon, ginger, apple

Mocha 55 465 6.5 Orange juice

Chai Latfte 55 6.5 6.5 Apple juice

Hot foddy (Honey, Lemon & Ginger) S Red ivice -

EXTRA (Shot/ Decaf/ Vanilla/ Caramel/ Hazelnut) +0.5 l AR, IRITEIL, Singie. QP
(Soy/ Almond/ Coconut/ Oat Milk) + ]

ICED ¥

Chocolate / Mocha / Latte

HOUSE SPECIALTY DRINK e

sweetened with HON@Y amade with COCONUT MIlK uniess requested otherwise

Viethamese coffee in glass 6 6.5 OI I
(black coffee with condens%d Milk) B LED
Choose from our fridge selection
Matcha Latte 6 6.5
Turmeric Late 6 4.5 ﬁpple & blackcurrant 6
pople, orange & Mango 6
Apple and peach 6
Apple and guavo b
TEA Voyage sparking water 6.5
5 5 (teapot) Ginger beer 5.5
English Breakfast/ Earl grey/ Green tea/ Jasmine tea Coke 5.5
Lemongrass Ginger/ Peppermint/ Chamomile/ Fruits of Eden CO!(G ASLS 9.5
Sprite 9.9
Lemon, Lime and Bitter 9.9

D|SCLA|MER We have taken care 1o ensure food safety but we cannot annoft fully guarantee that any dish is completely free ot nuts, gluten, dairy and/or other allergens HONEY CAFE hOﬂeYCOfe. CO.NZ NOVEMBER 2023




