
Lite Bites 

(5pm – Late) 

603 State Highway 2 open 7 days 

Katikati 3170  

 

T: 07 549 1924 E: hello@orchardhousecafe.co.nz  

Burgers 

all burgers come with fries and aioli 

 

b e eten f i s h    (GFA)  $23.50 

fresh beer battered fish, slaw, beetroot relish, and tartare sauce in a brioche 

bun 

 

T he Lamb Before Thyme   (GFA)  $22.50 

Seasoned lamb and herb pattie, beetroot relish, minty garden slaw, and aioli in 

a brioche bun 

 

I ’m Chi cken You Out   (GFA)  $22.50 

chicken, bacon, cranberry jelly, camembert, lettuce, tomato, and aioli in a 

brioche bun 

 

P ers immonster    (GF + V)  $22.50 

persimmon, carrot, kumara, and chickpea pattie, vegan   cheddar cheese, 

tamarillo relish, lettuce, tomato, and vegan aioli in a housemade gluten free 

bun 

 

Salads  

 

Orchard Calamar i   (GF)  $18 

salt and pepper calamari, asian inspired green garden slaw, finished with an 

exotic lime vinaigrette dressing 

 

P ear of Nuts    (GF + V)  $18 

pear and walnuts dragged through mixed leafy greens  

and a maple and mustard dressing 

add ham - $.450 add chicken - $4.50 

 

H it the Road Jack   (GF + V)  $18 

pulled jackfruit, orchard slaw and greens, with a raspberry and balsamic 

glaze 

add a poached egg - $2.50 

 

Tapa s      All  T ap a s $ 14  

 

Mus hroom E legante (GF  + VOA)     

Beer battered mushroom on potato hash with seasonal greens and hollandaise 

sauce 

 

S t icky R i b s    

Rib stack with house sticky sauce 

 

Tapa s  (Cont ’ d)     All  T ap a s $ 14  

 

Buf falo Wings  (GF  + DFA)    

Wing stack with your choice of aioli, House hot sauce, or blue cheese sauce 

 

P i ckle in  The works (GF  + V)     

battered pickles with a tangy satay sauce  

 

Crab Balls  (GF  + DF)     

House Crumbed, served With aioli and sweet chilli 

 

T ental i s i ng Scallop s (GF  + DF)     

Baby octopus flambéed with Gin, balsamic, and strawberries, floated on a 

scallops and a mixed green slaw with exotic mango dressing 

 

Two Shar e  

 

Mezze Platter (GFA + DFA)    $45  

Olives, Sundried Tomato, baby cucumbers, hummus, prosciutto, ham,  feta, 

toasted souvlaki 

Match it with a bottle of Oyster Bay Sparkling Brut $39 

 

Cheese Board (GFA)     $45  

A selection of kapiti cheeses, with home made relish and hummus, and toasted 

ciabatta crackers 

Best paired with a bottle of Oyster Bay Sparkling Rose $39 

 

Vegg i e Anti  Pasto (GFA + V)    $40  

Garlic & Olive Oil roasted seasonal veges, sundried tomatoes, olives, house 

hummus, toasted souvlaki 

We recommend rabbit ranch pinot gris – glass $9 Bottle $38 

 

Souvlaki  P izzas  (8.5in)   All Pizzas $14 

 

Kranky 

Cranberry sauce, Kransky sausage, spinach, mozzarella 

 

Gus h  

House sauce, feta, olives, mozzarella 

 

Hous e on F ire  

Sweet chilli sauce, Jalapenos, rocket, chorizo, mozzarella 

 

Save the An imals (V)  

House sauce, basil, tomato, vegan mozzarella, and our special seed mix 



Arvo 

  (2pm – 5pm) 
 

 

Bacon & Eggs on Toast (GFA)   $14 

two fried free range eggs, buttered sourdough  

toast, 3 rashers of streaky free range bacon,  

and relish 

scrambled eggs an extra $1 

 

Fish & Chips   (GF)   $25 

beer battered fresh fish, chips, garden salad, and  

tartare sauce  

 

 

I ’ll Buy, but everyone else will eat them  

 

Nachos (GF + VOA)    $17 .50 

House bean mix with jalapenos, our 3 cheese mix, sour 

cream and sweet chilli on a hearty handful of corn chips 

 

Loaded Fries (GF +VOA)   $11 .50 

10mm cut fries topped with bacon, cheese, and aioli 

 

Bucket of Kumara Fries    $9 

With tomato sauce and aioli 

 

 

 
 

 

 

 

 

 

 

 

 

 

Kids Afternoon  

 

Beef Slider     $8 

Beef pattie, cheese, pickle & aioli, with fries and tomato 

sauce 

 

Chicken & Chips    $7 .50 

House crumbed free range chicken pieces with fries and 

tomato sauce 

 

Grilled Cheese    $6 

Grilled cheese sandwich, with fries and tomato sauce 

 

Banana Split     $9 

Slightly grilled banana, scoop of ice cream, wafers, 

sprinkles and your choice of topping 


