BREAKFAST COCKTAILS

FAVORITES

Bloody Mary
Broken Shed Vodka, house spiced
tomato juice, celery, bacon salt rim

15

Cereal Killer
Woodford Reserve Bourbon, cereal
infused milk, vanilla syrup, bitters

15

Mimosa
Akarua sparkling brut, orange juice

14

Breakfast Martini
Scapegrace Gin, rose rabbit liqueur,
lemon juice, marmalade

15

FRESH JUICES | SMOOTHIES | BOWLS
Orange
Orange and carrot

9
9

Apple, ginger and beetroot

9

Strawberry Smoothie
Strawberry, pineapple, coconut water

10

17

Miro Breakfast Board
Banana, spinach, avocado,
almond milk smoothie.
Raglan coconut yoghurt, granola,
Manuka honey, seasonal fruit.
Broad beans, avocado, sheep feta,
mint, lemon on multigrain toast.

24

Miro Full Breakfast
Canterbury dry cured bacon,
Cressy Farm pork sausages, black pudding,
confit tomatoes, poached eggs, multigrain
toast, potato leek cake, portobello
mushrooms

26

Slow cooked beef cheek,
potato and leek cake, gremolata

26

Vegan Crab Cakes
Heart of Palms and chickpeas cakes,
green salad and vegan aioli. V

16

EGGS

DF GF V

Green Smoothie
Banana, spinach, avocado, almond milk

Buffalo panna cotta
Citrus granola, seasonal fruit V

10

DF GF V

Acai Bowl
17
with banana, granola, raisins, kiwifruit DF V
Smoothie Bowl
with raw cacao, banana, chocolate
granola, peanut butter, chia seeds V

17

Mango Bowl
with banana, yoghurt, granola V

17

Eggs Benedict
spinach, zesty hollandaise,
potato & leek cakes with
Cressy Farm smoked bacon
or house smoked salmon

22
24

Portobello Mushrooms
garlic and thyme, smashed avocado,
goats cheese, two panko crumbed eggs,
multigrain toast V

22

Croque Madame
20
brioche, swiss cheese, prosciutto, fried egg

BREADS, WAFFLES, HOT CAKES
Pancake stack
seasonal fruits, homemade
mascarpone, almonds V

17

Sweet Waffles
chargrilled banana, crispy bacon,
Raglan coconut yoghurt, maple syrup,
coconut crumbs

22

Avocado on toast
Broad beans, avocado, sheep feta,
mint, lemon on multigrain toast
with poached eggs

19

SIDES

5

Bacon, sausages (2), eggs (2), confit tomatoes,
fresh avocado, toast (2), gluten-free bread (2)

FROM THE CHARCOAL GRILL
Wagyu Burger (200g)
Caramelised onions, roasted garlic aioli, New Zealand Gouda cheese, hand cut chips

29

Steak Salad (250g)
Skirt Steak, green leaves, capsicum, Invercargill sheep feta, sherry vinagrette dressing GF

29

Sirloin Steak (250g)
Chimichurri, garlicky punched new potatoes, green salad

32

Lamb Shoulder Chop (300g)
Parsnip puree, chargrilled carrot, port wine jus

29

Salmon Fillet (200g)
Rocket, baby beetroot, orange, cucumber, almond, balsamic dressing

35

SIDES

SWEET

Hand cut chips, ketchup V

8

Potato and leek cake V

8

Green salad, sherry vinegar dressing GF V

8

Patatas bravas with chorizo

10

Rocket, blue cheese, walnut, pears,
pomegranate, lemon dressing salad

10

Chargrilled baby carrots

9

Raspberry bakewell tart,
home-made mascarpone

9

Affogato, GF
Allpress espresso, vanilla bean ice cream

9

With Frangelico GF

15

Alfajor biscuit,
chocolate ganache, dulce de leche and
vanilla ice cream.

14

* please ask about our vegan, gluten free and dairy free options.

