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BREAKFAST

Kiwiana GF $26
Poached eggs, bacon slab, potato rosti, hollandaise,
green tomato relish

Fresh as DFA,GFA $26

Citrus cured salmon, soft egg, spinach salad,
beetroot & lemon crema, all grain toast

Chur bro VG, DF, GFA $24
Avocado & finger lime on sourdough, heirloom tomato,
capsicum pesto, spring herbs Add egg +$5

Oh, why not GF $29

Make a reservation
07- 574 - 2310

She’ll be right v $24
Sweetcorn & zucchini fritters, pepperonata salsa,
paprika sour cream , coriander Add bacon slab +57

Me nan’s granola VG,DF $19
Seeds, nuts & grains granola, confit Medjool date,
coconut yoghurt, coco nib

Allin  DFA GFA $31
Poached eggs, bacon slab, fennel & pork sausage, wilted
spinach, potato rosti, grilled mushrooms,

pepperonata salsa, sourdough

House hot smoked snapper & chives flat omelette, Choice DF,GFA $15
parmesan, crayfish bisque, leek oil Two poached eggs, sourdough scramble +$3
Good as gold Vv $24 Sides
Toasted Waffles, caramelised banana, vanilla mascarpone, Egg / sourdough / all grain / hollandaise / rosti S5
honeycomb, maple syrup Add bacon slab + $7 Avocado / Halloumi $6
Bacon slab / cured salmon / fennel & pork sausage / $7
grilled mushrooms
SHARING
Te Puke truffle arancini, roast garlic emulsion, parmesan, truffle oil Vv $21
Heirloom tomato, buffalo mozzarella, aged balsamic, basil, olive oil V GF $23
Sicilian inspired fried chicken, lime leaf labneh, aromatic herbs $24
Fries, lemon aioli $12
Prosecco Mimosa $13 BerryNana Bliss $10

Ca’ di Rajo Prosecco, orange juice

Bloody Deli Mary $15

Vodka, tomato juice, cucumber, spice

Aperol Spritz $18

Aperol, Prosecco, citrus, sparkling water

Little Biddy G&T $14

Classic or Pink Gin, with Alchemy & Tonic Indian or Rhubarb
& Smashed Mandarin

Espresso Martini $18

Excelso coffee, vodka, kahlua

Banana, mixed berries, yoghurt, honey, milk, (alt milk +0.5)

Carrot Cake Fit Shake $12
Carrot, banana, dates, spices, almond milk, scoop of
protein

Green Tropicana $10
Mango, banana, spinach, coconut milk

PB &B $10

Banana, dates, peanut butter, almond milk

Buzz Monkey $11

Espresso, banana, cocoa, milk (alt milk +0.5)

TURNOVER FOR DRINKS

@central_deli
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WINE BEER/CIDER

Bubbles Bottles & Cans
Ca’ di Rajo Prosecco Trevisio Brut, Italy 13/60 Heineken 9
i Corona 9

Rose The Island Easy Lager Low Carb 9

Rosabel Rosé, France 11/16/48 The Island Puha Road IPA 10.5

Hunter’s Rosé, Marlborough Bottle 65 The Island Crisp Apple Cider 10
Heineken Zero 8.5

White Wine Steinlager Light 8.5

Rongopai Sauvignon Blanc, Marlborough 10/15/45

Maude Sauvignon Blanc, Central Otago Bottle 70

Kim Crawford Chardonnay, Hawke’s Bay 10/15/45 N ON ALCOH OLIC

Te Mata Estate Chardonnay, Hawke’s Bay Bottle 75

Ronopai Pinot Gris, Marlborough 10/15/45 Good Buzz Kombucha 7
Feijoa, Blueberry & Peach, Pineapple & Mango

Red Wine

Gibbston Valley Gold River Pinot Noir, Central 16/23/70 Karma Juice 6

Otago Apple, Orange, Orange Mango Apple,

Babich Black Label Pinot Noir, Marlborough Bottle 79 Apple Lemon Ginger Tumeric

Wee Angus Merlot, Central Victoria 12/19/55

Graham Norton Shiraz, Mclaren Vale 11/16/48 Karma Soda Drinks 6

Wirra Wirra Catapult Shiraz, Mclaren Vale Bottle 75 Cola, Gingerella, Lemmy (4.5)
T2 Peach & Raspberry Iced Tea 6
Antipodes Mineral Water 500ml 8.5

Still or Sparkling

COFFEE/TEA ICED

White Coffee 5.5/6/6.5 Iced Latte 6.5
Black Coffee 5 Iced Americano 6
Macchiato (Long or Short) 5 Iced Coffee/Mocha Frappe 10
Mocha & Hot Chocolate 5.5/6/6.5 Iced Chocolate 10
Thea Premium Kyoto Matcha 6/6.5/7 Excelso 12 hour Cold Drip Coffee 8
Hakanoa Chai (Classic or Spicy) 6/6.5/7 Iced Matcha (add strawberry +2) 10

Iced Chai 9
Harney & Sons Tea 5.5
Paris, Peppermint, Japanese Sencha, —5
Chamomile, Green with coconut, Berry, central_deli
African autumn, Cinnamon, Earl Grey, Centraldeli.co.nz
English Breakfast N\

hello@centraldeli.co.nz

Extra Shot 1
Decaf, Cream, Syrups, Alt. Milk 0.5 @ 07-574-2310
Dine in takeaway cup 03

ASK TO SEE OUR FRIDAY NIGHT MENU

@central_deli




