
FRIES WITH  
SMOKED AIOLI	 9
BACON	 7
SAUSAGE	 6
POTATO ROSTI	 6
POACHED EGG	 3 | 6

side
s ROASTED  

MUSHROOMS	 6
WILTED SPINACH	 5
AVOCADO HALF	 5
FRESH OR GRILLED  
TOMATOES	 6
SMOKED SALMON	 7

VG VEGETARIAN     V VEGAN     NGA NO GLUTEN ADDED     DF DAIRY FREE

PLEASE  ORDER FROM THE COUNTER

LUNCH
FROM 11am

BANANA BREAD	 9
With vanilla mascarpone

GINGER LOAF	 6.5

PASTRY	 6.5
Apricot or Cherry Danish, 
Pain au chocolate 
Pain au raisin

PLAIN CROISSANT	 6.0

ALMOND CROISSANT	 7.2

Quick and EasyQuick and Easy

HAM & CHEESE PIDE	 13
Champagne ham, tasty cheese, spinach,  
aioli, Dijon mustard

COCKTAIL PRAWN ROLL	 14 
Prawns, lettuce, celery, spring onions, 
sweet chilli mayo

CLASSIC REUBEN SANDWICH	 14 
Pastrami, layers of gruyere & provolone cheeses, 
house pickles, sauerkraut, rye bread

BBQ PULLED PORK	 14 
Braised pork shoulder, coleslaw, aioli

VEGGIE CIABATTA VG	 14 
Grilled halloumi, capsicum, courgette, onion 
relish, lettuce, aioli

EGG CLUB SANDWICH	 5.5

CHICKEN CLUB SANDWICH	 5.5

SANDWICHES

If you suffer from any food allergies or intolerances, please 
notify your waiter before placing your order – we will 
endeavour to meet these requests where possible. We can not 
guarantee the absence of traces of allergens.

PARK GRANOLA VG	 18
Toasted seeds, nuts, dried fruits, coconut granola, 
seasonal fruit, Greek yoghurt & berry compote
ADD COCONUT, OAT OR ALMOND MILK	 + $1.0
ADD RAGLAN COCONUT YOGHURT	 + $2.0

PUMPKIN PORRIDGE VG	 18
Blackberry, rolled oat , poached pear, brown sugar & 
full cream milk
WITH COCONUT MILK DF V	 + $1.0

FRENCH TOAST	 27
Two brioche slices, streaky bacon, grilled banana, 
fresh seasonal berries, maple syrup, berry compote & 
passionfruit mascarpone
ADD KOHU RD VANILLA BEAN ICE CREAM	 + $4.5

MORNING BOOST

EGGS ON TOAST VG	 16 
Eggs your way, greens, parmesan, avocado oil 
With sourdough, mixed grain or gluten-free toast

TRUFFLE MUSHROOMS VG	 25
Creamy mushrooms, poached egg, parmesan, 
black truffle paste, sourdough

EGGS BENEDICT NGA	   
Two poached eggs, rosti, spinach, Hollandaise
WITH BACON  26   |   WITH SMOKED SALMON	 27
WITH MUSHROOM  24

AVOCADO ON TOAST VG	 24	
Smashed avo on sourdough, rock melon, feta, 
sundried tomato, praline candy, poached egg
WITH BACON  26   |   WITH SMOKED SALMON	 27

MINCE ON TOAST 	 27	
Homemade harissa, carrot, parmesan, green peas, 
poached egg, parsnip purée, sourdough

CORN FRITTER 	  25 
Lemon & sour cream, romesco, poached egg, 
mango chutney 
WITH HALLOUMI VG   |   WITH BACON

OMELETTES	
All served with caramelised onions, mozzarella, 
sourdough
	 BACON	 26 
	 Kale chips & rosemary aioli	
	� SMOKED SALMON	 27 

Capers, bonito flake & chipotle aioli	
	� ROASTED MUSHROOMS	 24 

Kale chips & rosemary aioli VG	

CORNWALL PARK GRANDE	 28
Eggs your way, rosti, bacon, chicken & apple cider 
sausage, roasted tomato, portobello mushrooms, 
baked beans, sourdough

ALL DAY BREAKFAST

SPICY PORK BELLY	 28
Served with rice, carrots, cabbage, onions, gochujang 
sauce, poached egg

VEGAN BUDDHA BOWL V 	 27
Mushroom, broccoli, chickpeas, baby carrots, dates, 
lotus chip, green beans, babaganoush

BOWLS
FROM 11am

PARK

SOUP OF THE DAY	  20
Served with bread. Ask your waitperson

BEER BATTERED FISH & CHIPS DF	  26
Served with chips, tartare, seasonal salad, 
lemon dressing

MOROCCAN CHICKEN SALAD NGA	 27
Broccoli, baby carrots, green beans, caramelised 
onion, beetroot purée, parsnip purée, praline candy

BEEF BURGER	 27
Brioche bun, homemade beef patty, tomato, 
gherkin, lettuce, cheese, caramelised onion, 
red onion and American mustard. 
Served with chips and aioli

CREAMY DUCK PAPPARDELLE	 28
Five spice roasted duck, pappardelle pasta, 
caramelized onions, parmesan, kumara chips, 
confit garlic

OPEN STEAK SANDWICH 	 28
Char-grilled sirloin steak (served medium rare), 
beetroot relish, lettuce, cheese, chimichurri and 
tomato on Turkish bread, chips and aioli



DRINKS

GREEN SMOOTHIE                         12
Green apple, kale, mango, banana, orange

BERRY SMOOTHIE                                        12
OJ, mixed berries, banana, yoghurt,  
maple syrup 

MANGO PASSION SMOOTHIE          12
Mango, passionfruit, pineapple,  
apple, maple syrup 

TRADITIONAL MILKSHAKE                10
	  
Chocolate, Strawberry, Caramel, Vanilla,  
Banana or Lime

Smoothies
Shakes• AND •

CORNWALL PARK

DeconstructedCOFFEE
ESPRESSO | LONG BLACK		  4.9

AMERICANO | PICCOLO		  4.9

SHORT | LONG MACCHIATO	     4.9

FLAT WHITE	 5.5 | 6.5

CAPPUCCINO	 5.5 | 6.5  

LATTE	 5.5 | 6.5

MOCHA	 5.7 | 6.7

HOT CHOCOLATE	 5.2 | 6.2

HAKANOA CHAI SWEET | SPICY	 5.7 | 6.7

TURMERIC | MATCHA LATTE	 5.7 | 6.7

CORNWALL PRESS ONE | TWO	 5.5 | 10

HOT LEMON TODDY		      6.0

ICED AMERICANO		  5.0

ICED LATTE | CHOCOLATE		   6.2

ICED MOCHA		  6.5

CUSTOMISE YOUR COFFEE

LARGE   		  + 1

EXTRA SHOT		  + 0.8

DECAF		  + 0.8

ALMOND, COCONUT OR OAT MILK		  + 1

SOY		  + 1

VANILLA OR CARAMEL SYRUP		  +0.8

ALL COFFEES SERVED DOUBLE SHOT(ALL MADE WITH KOHU RD ICE CREAM)

		           	

Cloudy Bay Pelorus			   14.5	 65

Black Cottage Rose			   13	 58

Nautilus Sauvignon Blanc		  13	 58

Spy Valley Chardonnay		  13	 58

Duke of Cromwell Pinot Noir	                  14	 60 

HEINEKEN				    10

SOL				    11

MONTEITH’S APPLE CIDER			   11 

TUATARA HAZY PALE ALE			   12

HEINEKEN ZERO				    9.0

GOOD SH*T Pro-synbiotic soda		  8 
Citrus, Ginger, Tropical or Cola

BUNDABERG Ginger Beer			  6.5

REMEDY Ginger & Lemon Kombucha	 7.5

COKE	 4.5	 L&P		  4.5

DIET COKE	 4.5	 FANTA		  4.5

COKE ZERO	 4.5	 SPRITE		  4.5

BEERS

SodasSodas

WinesWinesICED COFFEE	 9.5

ICED CHOCOLATE	 9.5 

HOT CHOCOLATE	 9.5  

MOCHA	 9.5

HARNEY & SONS TEAS	                 5.0
English Breakfast, Earl Grey Supreme,  
Japanese Sencha Green, Peppermint,  
Chamomile, Raspberry, Lemon & Ginger
TEA FOR TWO	 9.0

MIMOSA	 14
Prosecco & orange juice

APEROL SPRITZ	 14
Prosecco, Aperol, soda

GIN & TONIC	 14
Gordons Gin, tonic & berries

VIRGIN PEACHY GINGER BEER	 9.0
Ginger beer & peach purée

TROPICAL	 8.5
Pineapple, Cranberry, Passionfruit, Orange
 

FreshJuices
FRESH JUICES                              7.5
Orange, Apple, Cranberry or Pineapple

  GLASS     BOTTLE

HOUSE

COCKTAILS

Tea

HOUSE MOCKTAILS


