
  All Day Menu 

 open 7 days 603 state highway 2 

  7.30am – 3pm  katikati 3170 

 (Kitchen closes at 2.3opm) 

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

Bacon & Eggs on Toast (GFA)  $14 

two free range eggs, free range bacon, buttered sourdough toast, 

and relish 

scrambled eggs an extra $1 

 

French Toast   (GFA)  $19 

2 slices of french toast, banana, bacon, and maple syrup 

add a scoop of ice cream for $2.50 

 

Eggs Bene   (GFA)    

W/ bacon OR mushroom $19 W/ Salmon $22.50 

poached free range eggs, buttered sourdough toast, spinach and 

hollandaise 

 

Orchard Complete   (GFA)  $25 

two free range eggs, buttered sourdough toast, free range bacon, 

potato hash, grilled tomato, grilled field mushroom, home made 

beans and sausages 

scrambled eggs an extra $1 

 

The Triple B   (GF + V)  $19 

acai smoothie bowl topped with granola and fresh fruit 

 

Choc & Strawb Waffles (GF + V)  $19 

chunky chocolate waffles with homemade strawberry jam. Served 

with chocolate ganache and coconut yoghurt 

 

Bagel and Preserves     $9.50 

toasted bagel, butter, cream cheese, and 2 jams 

 

Salmon + Avo Bagel    $18 

toasted bagel, cold smoked salmon, cream cheese, avocado, sliced 

tomato, spinach, and relish 

add bacon - $5.50 

 

Smashed Avo   (GF + V)  $17 

smashed avo on house made crumpets, red capsicum relish, and 

spinach, finished with balsamic glaze 

add a poached egg - $2.50  add bacon - $5.50 

Plant Lovers   (GF + V)  $19 

scrambled tofu, spinach, potato hash, grilled tomato, grilled field 

mushroom, house beans, and relish 

 

Tangled Greens   (GF + V)  $19.50 

wilted mixed garden greens, tossed through with lemon  

juice, cherry tomatoes, and our special nut and seed mix,  

piled on top of our house made hash 

add a poached egg - $2.50  add bacon - $5.50 

 

 

French Omelettes 

all omelettes served on a bed of mixed greens 

Add a small basket of fries to your omelette for $4  

 

Margherita   (GF + DFA) $13.50 

basil, tomato, and our 3 cheese mix 

 

Vege cartel   (GF + DFA) $15 

tomato, mushroom, onion, and our 3 cheese mix 

 

haiwaiin porker  (GF + DFA) $15 

ham, pineapple, and our 3 cheese mix 

 

le spicy   (GF + DFA) $15.50 

chorizo, sundried tomato, jalapeno, and our 3 cheese mix 

with a touch of harissa spice 

 

 

Bucket of Fries   (GF + VOA) $7.50 

with tomato sauce and aioli 

 

Bucket of Kumara Fries   (GF + VOA) $9 

with tomato sauce and aioli 

 

Nachos     (GF + VOA) $17.50 

corn chips topped with our house bean mix, sour cream, cheese, 

sweet chilli, and jalapenos 



  All Day Menu      From 11am 

 open 7 days 603 state highway 2 

  7.30am – 3pm  katikati 3170 

 (Kitchen closes at 2.3opm) 

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

Sides 

free range bacon (3 rashers)   $5.50 

grilled field mushroom    $4 

grilled tomato     $4.50 

extra slice of toast    $2 

house beans     $4 

Sausage Patty     $4 

potato hash     $4 

free range egg (poached/fried)   $2 

Scrambled eggs     $5 

 

Meals created from the sides menu will incur a $2.50 custom 

breakfast charge 

excluding our breads, all menu components are made fresh on 

site. we use our own or locally sourced products. 

 

 

From 11am 

 

Fish & Chips    (GF)  $25 

beer battered fresh fish, chips, garden salad, and tartare sauce 

 

Salads  

 

Orchard Calamari  (GF)  $18 

salt and pepper calamari, asian inspired green garden slaw, 

finished with an exotic lime vinaigrette dressing 

 

Pear 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 

 

 

 

Salads cont’d 

 

Hit the Road Jack  (GF + V) $18 

pulled jackfruit, orchard slaw and greens, with a raspberry 

and balsamic glaze 

add a poached egg - $2.50 

 

Mexican Corn & Orzo Salad (V)  $18 

Paprika rubbed orzo in a corn and slaw salsa finished with an 

exotic lime and white balsamic glaze 

add bacon - $4.50 add chicken - $4.50 

 

 

Burgers 

all burgers come with fries and aioli 

 

beeten fish  (GFA)   $23.50 

fresh beer battered fish, slaw, beetroot relish, and tartare 

sauce in a brioche bun 

 

The Lamb Before Thyme (GFA)   $22.50 

Seasoned lamb and herb pattie, beetroot relish, minty garden 

slaw, and aioli in a brioche bun 

 

I’m Chicken You Out (GFA)   $22.50 

chicken, bacon, cranberry jelly, camembert, lettuce, tomato, 

and aioli in a brioche bun 

 

Persimmonster  (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 

 


