
Smalls Mains

M O R E T O N S  F O O D

Treats

Sign up to Joylab Rewards 
and get 10% back as Joylab 

Rewards Dollars, redeemable 
here and at 20 bars,  

pubs and restaurants across 
Auckland.

Find out more, and  
sign up for free at  

joylab.co.nz/rewards  

M O R E T O N S . C O . N Z

Brunch
-  3PM  -

E V E R Y  W E E K E N D

V - VEGETARIAN  |  VG - VEGAN  |  VG - VEGAN OPTIONAL  |   
DF - DAIRY-FREE  |  DFO - DAIRY-FREE OPTIONAL  |   
NGA - NO GLUTEN ADDED  | NGO - NO GLUTEN OPTIONAL
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SEAFOOD & POTATO CHOWDER artisan bread 29.0

BUDDHA BOWL red cabbage, bean sprout, coriander, 
green onion, pineapple, sweet chilli dressing  
24.5 VG/NGA/DF  
ADD grilled chicken OR halloumi +7.0

SALMON POKE BOWL brown rice, charred corn, pink 
onion, smashed avocado, wakame, Kewpie mayo 32.5

CLASSIC CAESAR cos lettuce, croutons, bacon,  
soft-boiled egg, parmesan 23.9 NGA/DF 
ADD grilled chicken OR halloumi +7.0

FISH & CHIPS fries, tartare 30.0 NGA/DF

CHEESEBURGER wagyu beef patty, bacon, Swiss 
cheese, pickles, fries 29.9 NGO/DFO

BUTTERMILK FRIED CHICKEN BURGER avocado, 
slaw, ranch dressing, fries 29.9

300G SIRLOIN STEAK rosemary & garlic crushed 
potatoes, horseradish béarnaise, port wine jus  
46.5 NGA/DFO

PORK SKEWER pork belly, bratwurst, scotch, bacon, 
mustard creme, salsa verde 43.5 NGA/DFO

CHICKEN SCHNITTY three-seed crumb, apple  
& rocket slaw, pickled lemon dressing, parmesan 
mayo 32.9 ADD fries +6.0

CLAMS & MUSSELS nduja broth, gremolata & 
sourdough 34.5 NGO/DFO

MARKET FISH farro, edamame, corn succotash, 
walnut & bell pepper whip MP DFO

NORI-WRAPPED FISH yuzu glaze, bok choy, miso 
carrot purée, wasabi pesto MP NGA

ARTISAN BREAD 8.0 NGO | ADD 
+	 Fresh Mozzarella black garlic, heirloom tomato  
	 & basil 22.5 V 
+	 Chicken & Duck Liver Parfait maple-roasted pear, 	
	 fennel 17.5 NGO 
+	 Gin-Cured Salmon pickled cucumber,  
	 crème fraîche 23.9 DFO 
+	 Grilled Halloumi thyme honey, verjuice apple  
	 & herb oil 22.0 V

MARKET FRESH OYSTERS yuzu & chive mignonette 
(½ doz OR 1 doz) MP NGA/DF 

SEARED BEEF ‘TATAKI’ wasabi cream, spring onion 
relish, ponzu 22.9 NGO/DFO

MUSSEL FRITTER brioche toast, shaved fennel, 
crème fraîche, lemon dressing 22.5

SAMBAL TIGER PRAWNS coconut lime, chilli relish, 
coriander 25.9 NGA/DFO

PORK BELLY BITES kimchi, green onion,  
gochujang BBQ sauce 22.5 DF

SALT & PEPPER SQUID sesame chilli salt,  
confit garlic mayo 21.5 NGA/DF

CHICKEN WINGS buffalo sauce OR Sichuan honey 
glaze 21.0 DF

MARKET FISH CRUDO citrus buttermilk,  
pickled daikon 23.9

CHARRED BROCCOLINI corn succotash,  
citrus buttermilk 19.5 DFO

KAI MOANA PLATTER 
Market fresh oysters, yuzu & chive mignonette ½ doz /  
clams & mussels, nduja broth, gremolata & sourdough /  
salt & pepper squid / sambal prawns / mussel fritter, 
shaved fennel / gin-cured salmon, pickled cucumber, 
crème fraîche / sourdough 175.0

FREE-RANGE EGGS sourdough toast 12.0 V/NGO

EGGS BENEDICT two poached eggs, hollandaise 
CHOOSE streaky bacon OR baby spinach  
OR cured salmon 24.5 NGO/DFO

WAFFLE custard, granola, orange compote & 
cinnamon mascarpone 22.5 V

FARRO BREKKIE BOWL avocado, summer greens, 
miso yoghurt, toasted seeds & soft egg 24.5 V/VGO

BRISKET & NDUJA SKILLET garlic smashed 
potatoes, horseradish béarnaise, heirloom 
tomatoes, chilli fried egg 26.5 NGO
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FREE-RANGE EGG 4.0

STREAKY BACON 7.0

HASH BROWN 6.0

BABY SPINACH 7.0

SOURDOUGH TOAST 3.0

Kids
EGG ON TOAST 6.0 V

EGG & BACON 8.5

WAFFLE whipped cream, 
maple syrup 10.0 V

We try our absolute best but our kitchen is not a gluten-free zone, so please chat  
to our team if you have any questions. +2% surcharge on all credit card payments.

BAKED CHEESECAKE lychee & mango,  
mojito syrup, shortbread 15.0 

DARK CHOCOLATE & CARAMEL TORTE 
chocolate mousse, orange chai syrup 15.0

SUMMER BERRY TRIFLE custard,  
white chocolate, raspberry ice-cream 15.0

FRIES aioli 11.0 V/DF

CRISPY ONION RINGS ranch sauce 13.0 V

SUMMER GREENS horseradish hollandaise 15.0 V 

COS house dressing, parmesan 12.0 V/NGO

BLACK GARLIC CRUSHED POTATOES & KALE  
14.5 V/NGO
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M A I N S
CHEESEBURGER beef patty, cheese, fries 15.9 NGO/DFO

FISH & CHIPS tartare sauce 15.0 NGO/DF

CHICKEN & VEGETABLES grilled chicken, jus 16.9 NGA/DF

MACARONI & CHEESE BITES veal bacon, mozzarella,  
tomato sauce 14.5

PIZZA bacon, pineapple 14.5

CHICKEN NUGGETS fries, dipping sauce 14.0

FRIED CHICKEN WAFFLE chicken nibbles, maple syrup 15.0

T R E A T S
ICE CREAM SUNDAE 9.0 V

ICE CREAM in a cup OR in a waffle cone 6.0 V

DARK CHOCOLATE MOUSSE ice cream, chocolate sauce 9.0 V

S’MORES WAFFLE marshmallow, chocolate, praline biscuit crumb 11.5 V

V - VEGETARIAN  |  DF - DAIRY FREE  |  DFO - DAIRY FREE OPTIONAL  |   
NGA - NO GLUTEN ADDED  |  NGO -  NO GLUTEN OPTIONAL 

Kids Menu

We try our absolute best but our kitchen is not a gluten-free zone, so please chat to our team if you have any questions.



M O R E T O N S  B E V E R A G E S

Draught
Heineken

Heineken Light 2.5%

Tiger

Tiger Crystal Ultra Low Carb

Export Gold

Export 33

Guest Taps

Monteith’s 

West Coast Hazy IPA 

Black Beer 

Tight Lines Pale Ale 

Wayfarer Pilsner 

Crushed Apple Cider

Tuatara 

Adapt APA 

Hazy IPA

Bottle
Heineken

Heineken Light 2.5%

Heineken 0.0%

Tiger

Tiger Crystal Ultra Low Carb

Sol

Export Citrus Lemon 2.0%

Export Citrus Lemon 0.0%

Orchard Thieves Cider 500ml 

Apple Lower Sugar 

Blueberry & Lime 

Peach & Passionfruit 

Feijoa & Lime 

Tropical Fruits

WATER 500ml 7.0 / 1l 11.5 
San Pellegrino Sparkling /  
Acqua Panna Still 

JUICE 
apple / pineapple / orange / 
cranberry / tomato 5.0 
spiced tomato 6.0

SMOOTHIES  
mixed berry / tropical /  
mango / banana & honey /  
feijoa & apple  9.0 

Moretons Mojitos 17.0 
Our signature cocktail with a twist on the traditional

SPICED PEAR Absolut Pear vodka, cinnamon syrup, apple juice, 
lime, mint

PASSIONFRUIT Santiago de Cuba Blanco rum, passionfruit, 
lime, mint, soda, sugar 

VANILLA Absolut Vanilia vodka, ginger beer, lime, mint

CRANBERRY Santiago de Cuba Blanco rum, cranberry juice, 
lime, mint, soda, sugar

REFRESHMENTS

Pitchers available for selected draught beers
BEER & CIDER

SOFT DRINKS  
Coke / Coke Zero Sugar / 
ginger ale / lemonade /  
L&P / tonic / soda 5.0 
lemon, lime & bitters 6.0 
Bundaberg Ginger Beer 5.0

Red Bull Original / Sugar Free / 
Watermelon 6.5

COFFEE + TEA

ICED 
coffee / mocha / chocolate

Beverage

ALCOHOLS
ZERO-ALCOHOL

COCKTAILS

CAFÉ BONITA Galliano amaretto, Pepe Lopez Silver tequila, 
butterscotch liqueur, espresso, sugar 18.0

BLOODY MARY Finlandia vodka, shiraz, tomato juice,  
lemon juice, Worcestershire, Huffman’s hot sauce 18.0

BIG RED Whyte & Mackay whiskey, Galliano amaretto,  
Angostura bitters 17.0

TINGE OF GINGE London Dry gin, ginger liqueur, triple sec, 
cinnamon, orange 18.0

BLUE MARGARITA Pepe Lopez Silver tequila, Blue Curaçao, 
lime juice, sugar 17.0

PIÑA MEZCLADO Santiago Gold rum, pineapple juice, coconut 17.0

FROSÉ Rosé, Finlandia vodka, grenadine, raw sugar 17.0

KIWIANA CRUSH 42 Below Feijoa vodka, Absolut Vanilia vodka, 
L&P, apple juice 18.0

ST HELIER’S SLING London Dry gin, Pimms, pineapple juice 18.0

BEER
Heineken 0.0%
Export Citrus Lemon 0.0%

ZERO-ALCOHOL 
COCKTAILS
Dark & Stormy Lyre’s spiced 
cane spirit, ginger beer, 
angostura bitters, lime 16.0

Watermelon Daiquiri Lyre’s 
cane spirit, watermelon purée, 
lime 16.0

	
	

Mojito Lyre’s spiced cane spirit, 
lime, sugar syrup, soda water, 
mint 16.0

Negroni Lyre’s Italian orange, 
Lyre’s aperitif rosso,  
Lyre’s London gin 18.0



Champagne	 	 F LU T E  	 B T L 				

Mumm Cordon Rouge (375ml) Reims	  		   58.0

Mumm Grand Cordon Reims		  22.0 	 105.0

Sparkling	 F LU T E  	 P I C  	 B T L 					

Brancott Estate Brut Cuvée NZ		  14.0	 42.0

Da Luca Prosecco Veneto	 11.0		  50.0	

Deutz Cuvée Marlborough		  23.0	 75.0

Rosé	 R E G 	 L R G 	 B T L 					

Montana  East Coast	 11.0	 16.5	 47.0

Four Bandits  East Coast	 11.5	 17.5	 49.0

Babydoll  Marlborough	 12.0	 18.5	 53.0

Chapoutier Pays d’Oc  	 12.5	 19.5	 57.0 
Southern France

Graham Norton’s Own  NZ	 13.0	 20.5	 60.0

Sauvignon Blanc	  	  	 				

Montana Festival Block	 11.0	 16.5	 47.0 
Marlborough

Four Bandits  Marlborough	 11.5	 17.5	 49.0

Babydoll  Marlborough	 12.0	 18.5	 51.0

Graham Norton’s Own	 13.0	 20.5	 60.0 
Marlborough  			 

Oyster Bay  Marlborough	 13.5	 21.5	 62.0

Jackson Estate Stitch  	 14.5	 23.5	 64.0 
Marlborough

Pinot Gris					   

Montana Festival Block  Waipara	 11.0	 16.5	 47.0

Babydoll  Marlborough	 12.0	 17.5	 53.0

Yealands Reserve  Marlborough	 13.0	 18.5	 60.0

Lawson’s Dry Hills Estate	 13.5	 21.5	 62.0 
Marlborough 	

Trinity Hill  Hawke’s Bay	 14.0	 22.5	 65.0 

Chardonnay	 R E G	 L R G	 B T L

Montana Festival Block  East Coast	 11.0	 16.5	 47.0

Four Bandits  Marlborough	 11.5	 17.5	 49.0

Babydoll  Hawke’s Bay	 12.0	 18.5	 53.0

Lawson’s Dry Hills Estate	 13.0	 20.5	 60.0 
Marlborough			 

Matawhero Single Vineyard  	 14.0	 22.5	 65.0 
Gisborne	

Pinot Noir					   

Montana Festival Block	 11.0	 16.5	 47.0 
Waipara

Babydoll  Central Otago	 12.5	 19.5	 61.0

Mud House  Central Otago	 14.0	 22.5	 65.0

Devil’s Staircase  Central Otago	 15.5	 25.5	 73.0

Rabbit Ranch  Central Otago	 16.0	 26.5	 79.0

Other Reds					   

Montana Festival Block 	  
Merlot Cabernet  Hawke’s Bay	 11.0	 16.5	 47.0

Four Bandits Merlot	 11.5	 17.5	 49.0	  
Hawke’s Bay

Grant Burge Benchmark Shiraz	 11.5	 17.5	 50.0 
Barossa Valley, Australia	

Barossa Valley Estate GSM  	 13.0	 20.5	 64.0 
Barossa Valley, Australia

Pask Gimblett Gravels Syrah 	 13.5	 21.5	 70.0 
Hawke’s Bay

Wine
M O R E T O N S  B E V E R A G E S




