
Carrot cake spiced waffle, blueberry labneh, berry compote,
lemon drizzle, organic maple syrup and honey-roasted
walnuts.

B U B B L E S  &  B R U N C H  M E N U

Banana bread, whipped Bay Rd peanut butter, berry jam,
organic maple syrup and Ocho chocolate.

Waffle (DFO GF)

Avocado toast (VG)
Your choice of a meal and beverages from the list for 90
minutes from the time of your booking. Late arrivals do not
incur a late start time.

We will serve drinks to your table and doubling up on drinks
is not allowed. One drink per time per person. All drinks and
plates are included in the set price.

Coffee, meal additions, and drinks not listed aren't included
in the set price.

70 pp Chilli smashed chickpea, sweet potato, maple whipped
ricotta, cucumber kimchi, fresh greens, and toasted
ciabatta. 

Chickpea smash

Alcohol

Dry champagne - sparkling cava

Peach Bellini - peach syrup, sparkling cava

Aperol Spritz - aperol, sparkling cava, soda

Mimosa - orange juice, sparkling cava

b.effect Wanaka lager 4%

b.effect Daywalker ginger beer 4.2%

How To Brunch?

Brunch

Seared and spiced lamb loin, fresh tomato & cucumber,
mint, salsa verde, garlic yoghurt, and pistachio.

Moroccan lamb salad (GF DFO)

Poached pasture-raised eggs, broccolini, mustard roasted
mushrooms, fresh greens, herb dressing and hollandaise;
served on toasted ciabtta.

Green

Poached pasture-raised eggs, ‘Poaka’ streaky bacon, fresh
greens, hollandaise and bacon jam; served on toasted
ciabatta.

Bacon 

(DF V)

(DF)

Eggs benedict 

Make GF with seed loaf or potato rosti +2

Peanut butter & jam toast

Virgin Sunrise - grenadine, orange juice, soda

Curious AF Apero Spritz

Curious AF Grapefruit Margarita

Orange juice

Cola 

Non-alcohol  

Drinks

Avocado, lemon cashew cream, fresh greens and almond
dukkah; served on toasted ciabatta.

Add grilled Whitestone halloumi + 5
Make GF with seed loaf or potato rosti + 2

@CATA L Y S T D U N E D I N C A T A L Y S T K I T C H E N . C O . N Z

(VGO GFO)

Pasture-raised eggs poached, scrambled, or fried; served on
toasted ciabatta.

Add chilli oil + 1
Make GF with seed loaf or potato rosti + 2

Eggs on toast (DF)

DF - Dairy-free / DFO - Dairy-free option
VG - Vegan / V - Vegetarian
GF - Gluten-free


