
E L I C I O U S  E A T E R Y

S I N C E  2 0 2 2

M E
N U

B R E A K F A S T   

W A R M  M E  U P  C O N G E E
Trio rice congee, poached egg, ginger, spring
onion, mushroom, organic crispy chicken,
chorizo, nori, crispy onion and sesame. (GF,DF)

2 5

E L I C I O U S  B R E A K F A S T
Free rang eggs, Pokeno chorizo, bacon,
grilled tomato, potato rosti, portobello
mushroom with ciabatta. (DF,GF ON REQ
+$2)

2 8

E L I C I O U S  V E G G I E S  
Free range poached eggs, potato rösti,
broccoli, smashed pea, avocado, beetroot
cream cheese and grilled tomato. (GF,V)

2 5

B E N E D I C T I O N
Free range poached eggs, baby spinach,
beetroot hollandaise and potato rösti. (GF)
Choice of: 
Bacon | Smoked Salmon | Halloumi |
Portobello Mushroom

2 6

K E T O  F E A S T  
Free range eggs, bacon, Pokeno chorizo,
halloumi, mushroom, broccoli, spinach,
grilled tomato. (GF)
Add : Hollandaise $3.5 

2 8

E L I C I O U S  B U N

CHICKEN | Marinated organic fried chicken
thigh, coriander, cabbage, sesame, pickle red
onion and Thai aioli. (DF)
PORK BELLY | Homemade Thai style sweet
sauce, carrot, mint, swedes and peanuts.(DF)
TOFU | Mixed cabbage, carrot, spring onion
and aioli. (V)

C R E A M Y  M U S H R O O M
Portobello mushrooms, free range
poached egg, parmesan, mozzarella and
blue cheese,crispy potato with agria
potato. (V,GF)
Add : Bacon | Chorizo  $7

2 3

S E A F O O D  C H O W D E R
Squid, mussels, fish, prawns, parmesan
cheese with Turkish pide.

2 3

S O U P  O F  T H E  D A Y
Served with choice of bread.

1 8

P A N D A N  F R E N C H  T O A S T
Brioche, grilled banana, seasonal fruit,
homemade berries compôte, mascarpone
cheese, hokey pokey crumb with Pandan
syrup. (V)
Add : Bacon $7

2 5

2 0

S I D E
๋๋่๋ Jam | Peanut butter $2.5
Aioli| Thai Aioli| Jaew Sauce $3
Grilled vine tomato|Hollandaise sauce|
Pandan syrup| Jasmine Rice $3.5
Choice of bread $5
Avocado| Baby Spinach $5.5
Portobello Mushroom $6.5
Free range eggs| Pokeno Chorizo| Bacon $7
Aoraki smoked salmon $8

Served with fries.

E L I C I O U S  B U R G E R
Grilled marinated organic chicken thigh,
bacon, tomato, cos-lettuce, avocado, cheese,
and fries with Thai aioli.

2 7

F R O M  8  A M  T O  2  P M  



E L I C I O U S  E A T E R Y

S I N C E  2 0 2 2

M E
N U

L U N C H  

E L I C I O U S  R I C E

CHICKEN BASIL |Organic chicken mince with
secret spicy sauce, basil topped with fried egg.
PRAWN GARLIC |Garlic sauce, fried garlic,
fresh cucumber, coriander.
KHAO YUM | Crispy rice, crispy tofu, carrot,
mint, coriander, spring onion, ginger, red
onion with peanut and bean paste sauce
(Vegan)

2 5

E L I C I O U S  S A L A D  
NAM TOK SALMON | 30
Cured fresh NZ king salmon mixed with
grilled vegetables, red onion, spring onion,
mint, rice flakes and chili-sour dressing. 
 (GF,DF) 
LAAB PLA | 30
Fish of the day, spring onion, red onion, mint,
coriander and chili-sour dressing  (GF,DF) 
YUM KROB | 25
Bean sprout, tomato, red onion, mint,
coriander, carrot and crispy shallot. (DF) 
Choice of: 
Organic crispy chicken | Freedom farms
pork belly
SOM TUM - KAI YAANG | 25
Grilled Thai style marinated organic chicken
thigh, carrot, swedes, green bean, cherry
tomatoes, garlic and peanut.   (DF) 

E L I C I O U S  S H A R E D ( D F )
CHICKEN NIBBLES | 19
Organic chicken nibbles with choice of
homemade spicy Sriracha sauce, crispy
shallots OR Thai style sweet sauce with
crispy garlic.
CALAMARI |19
Deep fried squid served with Thai Chili lime
aioli.
PORK SPARE RIBS | 25
Thai style sweet pork ribs served with Jaew
sauce, spring onion and fresh ginger.

E L I C I O U S  N O O D L E
PAD THAI  | 30 
Bean sprout, peanuts, chives, egg, crispy
tofu and dried shrimp. (GF,DF) 
Choice of: 
Chicken | Prawn | Tofu | 
Chicken & Prawn +$3

F R O M  1 1  A M

E L I C I O U S  N O R T H E R N  T H A I
S I G N A T U R E
NAM PRIK ONG | 20 
Northern Thai style organic chicken mince
mixed with homemade organic tomato paste, 
 and prawn crackers top with coriander. (GF,DF) 
KHAO SOI | 30  
Northern Thai creamy fettuccine, organic
chicken thigh, aromatic coconut curry served
with chili oil, red onion, green pickle mustard.
(GF ON REQUEST)
HUNG-LAY | 30 
4-Hours slow cooked ovation lamb shoulder
with Northern Thai style curry, garlic, onion and
ginger served with jasmine rice. (DF) 

E L I C I O U S  F R I E S  ( D F , G F )
Thai style shoestring fries with Thai aioli
Kumara chips with aioli

9

E L I C I O U S  F O O D  S U P P L I E R S

Bostock Brothers Chicken 
Hohepa Cheese 
Origin Earth Milk
Freedom farms pork 

Hawke's Bay free-range eggs 
Pokeno Chorizo and Bacon
Be Specialty Coffee Roasters 
Ovation lamb


