
ALL DAY
 

 

 

 

7:00am to 2:30pm

11:00am to 2:30pm LUNCH

 

free range eggs, 
(poached, scrambled or fried), 
sourdough

scrambled free range eggs, fresh 
chilli, spring onions, chives, 
chilli jam, sourdough 1 7

6

roasted pepper mixed bean chilli,
fried egg, avocado, sour cream, 
chipotle, corn tortillas 1 8

  

free range poached eggs, 
hollandaise, baby spinach, 
sourdough, choice of:

  

2 1
 

2 2

 

 

Streaky Bacon 6
Hot Smoked Salmon 9
Chorizo Sausage 6

Roast Mushroom 6
Potato Rosti 6

  Grilled Tomato 5
Hollandaise 3

P O R T O B E L L O  M U S H R O O M
roast mushrooms, edamame, pickled 
zucchini, cashew butter, truffle 
oil, grain bread

  
1 9

PLEASE REFRAIN FROM MENU CHANGE REQUESTS
SURCHARGE MAY APPLY ON PUBLIC HOLIDAYS

F O L L O W  U S  O N  S O C I A L  M E D I A !
W W W . T A Y S T R E E T B E A C H C A F E . C O . N Z

Avocado 5

M E X I C A N  B R E A K F A S T

1 4

house made toasted granola, 
seasonal fruit, coconut yoghurt, 
passionfruit, coconut milk

6

S M A S H E D  A V O C A D O
fresh heirloom tomatoes, s
liced radish, coriander & lime 
pesto, grain bread 1 7

D U C K  S A L A D
pulled duck, summer berries, 
feta, roasted seeds, mixed 
leaf salad, raspberry 
dressing

P A N K O  E G G P L A N T
crumbed fried eggplant, 
israeli cous cous, 
chargrilled zucchini, 
blackened sweetcorn, roast 
pepper relish, fresh herbs, 
lemon herb dressing

WINE MATCH: ODYSSEY ILIAD RESERVE CHARDONNAY

T A Y  S T R E E T  B U R G E R
teriyaki chicken, asian 
salad, wasabi kewpie, 
cucumber, pickled ginger, 
BAP, fries

  

F I S H  A N D  C H I P S
beer battered market 
fish,tay street green salad, 
tartare sauce, fries

1 7
6

W A F F L E S
buttermilk waffles, 
summer berries, vanilla mascarpone,  
pomegranate glaze, almonds

3ADD: FREE RANGE EGG

1 3

B O W L  O F  F R I E S  9
9

C A L A M A R I
fried calamari, mixed 
leaf salad, edamame, 
radish, citrus segments, 
spicy toasted nuts, 
orange miso dressing

  WINE MATCH: PEREGRINE SAUVIGNON BLANC

2 0

2 6

2 3
BEER MATCH: THREE BOYS ALPHA JUICE PALE ALE

B A N H  X E O
vietnamese pancake, 
prawns, sprouts, carrots, 
spring onion, fresh 
chilli, coriander, 
nouc cham dressing 1 9
WINE MATCH: SADDLEBACK PINOT GRIS

S A L M O N  B O W L
spicy marinated salmon, 
avocado, edamame, pickled 
ginger, steamed rice, radish 
sprouts, seaweed crisps, 
black sesame, sesame 
dressing
WINE MATCH: WOOING TREE ROSE

2 7

WINE MATCH: MILLS REEF RESERVE ROSE
2 5

2 0
WINE MATCH: RABBIT RANCH BRIGHT EYES

 

 

3ADD: FREE RANGE EGG


