
high brunch

2 GREY ST, WELLINGTON  
TWOGREY.CO.NZ

04 495 786

served unti l  3pm

55pp

served with a choice of:

black - english breakfast, chai tea, earl grey
green – green rose, gorgeous geisha, china jasmine, 
herbal – peppermint, chamomile
fruit – strawberries & cream

two grey high brunch
› toasted sourdough, danish pastries, waffles, butter & preserves

› fresh cut melon & strawberries with pomegranate & lime

› curious croppers heirloom tomato, buffalo mozzarella & basil

› kapiti brie, aged cheddar & kikorangi blue cheese, pear chutney & quince jelly

coffee supreme

black | white | iced | hot chocolate | mocha

t2 tea

juice

orange | apple | pineapple | cranberry | tomato

upgrade:
mimosa [+6]  | aperol spritz [+6] | bloody mary [+9]

vegetarian, vegan & gluten free options available on pre request

› summer berry & coconut yoghurt parfait

› chorizo sausage & caramelized onion

› grilled asparagus, hollandaise & lemon chive crumbs

› avocado toast, goats curd & yuzu kosho

› bacon & chive omelette 

› aoraki cold smoked salmon, parma prosciutto, pepperoni & salami



plant based high brunch

2 GREY ST, WELLINGTON  
TWOGREY.CO.NZ

04 495 786

served unti l  3pm

55pp

served with a choice of:

black - english breakfast, chai tea, earl grey
green – green rose, gorgeous geisha, china jasmine, 
herbal – peppermint, chamomile
fruit – strawberries & cream

two grey high brunch
› toasted sourdough, banana walnut loaf, waffles, df spread & preserves

› fresh cut melon & strawberries with pomegranate & lime

› marinated olives, pickles, grapes & pesto

› grilled asparagus, vegan mayo & lemon chive crumbs

coffee supreme
black | white | iced | hot chocolate | mocha

t2 tea

juice
orange | apple | pineapple | cranberry | tomato

upgrade:
mimosa [+6]  | aperol spritz [+6] | bloody mary [+9]

please let your server know of any dietary requirements

› summer berry & coconut yoghurt parfait

› vegan cheddar, pear chutney & quince jelly

› curious croppers heirloom tomato, vegan feta & basil

› avocado toast, green pea & yuzu kosho

› hash brown, tofu & baby spinach

› sage & onion vegan sausage with caramelized onion


