
SIDES

EGGS YOUR WAY | 15
Poached, fried or scrambled, with sourdough
or grain toast or Fields seeded loaf  (VG, GF) +1.5
Scrambled egg +1.5 Cherry tomatoes, melons, Ricotta, mixed herbs, 

sour cherry 
Swap Toast to Cos lettuce available

FIELD’s CHIA BOWL (VG,GF) | 18 
Acai berries, candied seeds, almond, seasonal fruits, 
chia seed with coconut cream

SMASHED AVOCADO (GFO,V) | 24
Cherry tomato, Kimchi mayo, Puffed Rice, radishes 
and a poached egg on sourdough

FIELD’s BENEDICT (GF) | 25
Potato rosti, baby spinach, poached eggs, Fields
hollandaise with your choice of
double smoked streaky bacon, or mushrooms  or 
smoked king salmon +3.5

CHILLI SCRAMBLE (GFO, V) | 23
Fields scrambled egg with Spring onion, fresh chilli, 
coriander, crispy shallots, Fields chilli dressing
 on sourdough
Add double smoked streaky bacon +7

HANGOVER HASH (DF,GF) | 24
Potato Bravas, aioli, chorizo, coriander and
fried egg
Add avocado +6

KING PRAWN LINGUINE  | 26
Chorizo, Garlic prawns, chilli, parmesan, Mesclun, 
citrus dressing

Ricotta Hotcake, Blueberry compote, raspberry and 
yuzu mascarpone, seasonal fruits, ice- cream
Add double smoked streaky bacon +7

CAN'T DECIDE (GFO) | 29
Pork and fennel sausage, truffle mushroom medley,
roasted tomatoes, rosti, smashed avocado, 
double smoked streaky bacon,  two poached eggs 
and sourdough

Korean fried chicken, slaw, kimchi mayo, pickled
daikon, gochujang sauce with fries

Edamame, kewpie mayo, pickled ginger, avocado,
crispy shallots, Fried chicken, gochujang 
SWAP fried chicken to teriyaki Salmon Steak +2

PLEASE LET OUR FRIENDLY STAFF KNOW IF 
YOU HAVE ANY DIETARY REQUIREMENTS.

KOREAN FRIED CHICKEN BURGER | 26

BLUEBERRY RICOTTA HOT CAKE (V) | 24

FIELD’s FRIED CHICKEN  DON (GF) | 26

FIELD’s BURRATA (VGO, GFO) | 25

CHANGED TO

V-vegetarian VG-vegan VGO-vegan option DF-dairy free DFO-dairy free option GF-gluten free GFO-gluten free option

SCRAMBLED EGGS +1.5
GLUTEN FREE SEEDED LOAF +1.5

Tuna ceviche, avocado, ponzu mayo, red chilli, 
spring onion, lemon wedges on a sourdough

TUNA CRUDO  | 26

Free-range egg +3.5
Sourdough/grain toast +3.5
Field’s seeded loaf (VG, GF) +4.5
Roasted tomatoes / baby spinach / rosti +6
Mushrooms / avocado +6
Double smoked streaky bacon +7
Pork & fennel sausage +7
Halloumi +7
Smoked king salmon +8.5
Fries with house-made aioli +10

SUMMER SPECIALs

*Pair with Opawa Rose or Nautilus Sauvignon Blanc

*Recommended pairing drinks 

*Pair with Nautilus Pinot Gris or Black Barn Chardonnay



ATOMIC COFFEE
Black | 4.8
White | 5.8
Mocha | 6
Hot chocolate | 5.8
Cold brew | 6.5
Single origin batch brew | 6.5
Iced americano | 6
Iced latte | 6.8
Iced matcha latte | 9.0
Iced chocolate | 8.0
Iced mocha | 8.5
Iced beetroot * / turmeric latte * | 8
Iced chai latte | 7.0
Chai latte 6
Matcha latte * /Beetroot latte* / Turmeric latte* | 7
*SERVED WITH COCONUT MILK

EXTRA
Make it large +0.5  | Decaf +1.0

Oat milk / soy milk / coconut milk +1.0

Extra shot / vanilla / caramel / hazelnut +1.0

KARMA RANGE | 5.5

Breakfast / Grey / Green / Lady Gatsby 
/ Ice Breaker / Sweet Amber Aromatic 
Oolong / Chamomile

COLD-PRESSED JUICE | 8 
Orange 
Apple

SMOOTHIES | 10
GO GREEN - Spinach, banana, kiwifruit, 
pineapple, coconut milk

SUPERCHARGE - Mango, pineapple, 
banana, coconut milk, passionfruit

WHITE
2022 Nautilus Sauvignon Blanc, Marlborough | 13/ 65

2022 Nautilus Pinot Gris, Marlborough | 13/ 65

2022 Black Barn Chardonnay, Hawke’s Bay | 14 / 68

ROSÉ
2022 Opawa Rosé, Marlborough | 13 / 65

RED
2019 Misha’s Vineyard ‘Cantata’ Pinot Noir, Central Otago |  68

MIMOSA
Cold-pressed orange juice, prosecco | 14

SPARKLING
2019 Col De’Salici Prosecco, Italy | 13/ 65

BEER
Brothers Beer - Lager 4.5% abv | 12

Brothers Beer - Pale ale 5.5% abv | 12

Brothers Beer - IPA 6% abv | 12

Fil Yer Boots - NonAlcohol IPA 0.5% abv | 11

Strange brothers - Apple Cider 5.1% abv | 12

SPARKLING WATER | 5.0

 ZEALONG ORGANIC TEA | 5.5


