
BRUNCH  SAT_SUN 9AM - 3:30PM

25
Poached egg, lemon, mint, baby spinach, buffalo ricotta  gf* - df* - v - ve* 

add: smoked salmon  13
add: bacon  9

ZUCCHINI FRITTER

26
Poached eggs, toasted croissant, honey baked ham, spinach & hollandaise  gf* 

add: smoked salmon  13
add: bacon  9

EGGS BENEDICT 

27
Curious Croppers heirloom tomato, toasted sourdough, chilli, basil, mozzarella, Olea Estate olive oil   gf* - df* - v - ve* 

add: grilled halloumi  8
add: ½ avocado  8

TOMATOES ON TOAST 

+ Aoraki smoked salmon, crème fraîche, lemon, caper, cress, soft boiled egg  29
+ Buttermilk fried chicken, chilli lime butter, dill pickles, sour cream  27
+ Smoked beef cheek, chorizo, pickled jalapeno, fried egg, green onion salsa  28

TG’S ‘EVERYTHING’ WAFFLE 

14
Scrambled, poached or fried on grain toast  gf* - df* - v  

add: side +

EGGS ON TOAST

BANANA PAIN PERDU 
Banana bread French toast, brûlée banana, whipped maple butter, hazelnut praline  v  
add: bacon  9 

25

Cold smoked Aoraki salmon 60g  13 | Streaky bacon  9 | Hash browns  8 | Button mushrooms 8 | ½ avocado  8 
Chorizo sausage  8 | Vegetarian sausage  8 | Grilled halloumi  8 | Fresh fruit plate  13 | House baked beans  8

BREAKFAST SIDES

TWO GREY

CAESAR SALAD
Baby gem leaves, crouton, parmesan, pancetta, soft boiled egg, Ortiz anchovy  gf* - df* - v  

add: organic chicken breast  10

28

POKE BOWL
Lime cured salmon, buckwheat, edamame, cabbage, cucumber, carrot, sriracha aioli  gf - df 

29

BEER BATTERED FISH + CHIPS
Shoestring fries, crushed peas, tartare sauce  gf - df*

38

TG CHEESE BURGER 
Wagyu beef, cheddar, house pickles, tomato, gem leaves, chilli mayo 

34

Garden salad | gem leaves, radish, cucumber, chives  gf - df - v - ve  12 
Handcut chips | aioli  gf - df - v - ve*  12
Kumara wedges | onion dip  gf - df - v - ve  12

SIDES

Lime cured salmon, buckwheat, edamame, cabbage, cucumber, carrot, sriracha aioli  gf - df 




