
8
C O R O N A   8

8
P E R O N I  8

H O U S E  S P I R I T S
  

  9  

 
P R E M I U M  S P I R I T S

  
1 1  

  1 2

L I Q U E U R S   8

(short or long)

 

500 ml 8
1 litre 1 2

 
G I N G E R  B E E R  
L E M O N ,  L I M E ,  &  B I T T E R S 6
L I M E  &  S O D A 6  

  6

  

A P P L E ,  O R A N G E ,  F E I J O A ,  o r  P I N E A P P L E  
 

 
 6

 6
 6

 

 

 

 

   

    

C R A N B E R R Y

S P I C E D  T O M A T O
T O M A T O

S P I R U L I N A
C A R R O T ,  O R A N G E ,  &  T U R M E R I C

(sweet or spicy)

K O M B U C H A  (Berry Hibiscus or Kawakawa)

M A T C H A  L A T T E

M O A  O R I G I N A L  L A G E R  8
M C L E O D ’ S  L O N G B O A R D  L A G E R  9

B R A V E  B R E W I N G  G E R M A N  S T Y L E  P I L S N E R   9  

9

9

 9

9M C L E O D ’ S  P A R A D I S E  P A L E  A L E  

A P P L E  C I D E R

T H R E E  B O Y S  A L P H A  J U I C E  P A L E  A L E  ( 6 . 3 % ) 1 0

 1 0M O J I T O  C I D E R

P A R R O T D O G  B I T T E R B I T C H  I P A 1 0

B E E R F I Z Z  &  W A T E R S

S P I R I T S

J U I C E S

T E A

S M O O T H I E S  &  S H A K E S

C O F F E E

N e w  Z e a l a n d  C r a f t  B e e r

I n t e r n a t i o n a l  B e e r

S e r v e d  w i t h  E a s t  I m p e r i a l  M i x e r s

H a v a n a  C o f f e e

a l t e r n a t i v e  m i l k  . . .  1
h o n e y  . . .  5 0 c  

(Lime Ginger or Kawakawa)

(Peppermint)  
(Berry)  

B L O O D  O R A N G E  I C E D  T E A 5.5

B E R R Y  S M O O T H I E                  9
blueberry, banana, yoghurt

M A N G O  S M O O T H I E    9
mango, passionfruit, coconut

S T R A W B E R R Y  S H A K E     9

C A R A M E L  S H A K E      9

W e b s t e r ’ s  O r g a n i c

l a r g e . . .  1
d e c a f  . . .  1  

T H R E E  B O Y S  W H E A T  B E E R



F R I D A Y S  &  S A T U R D A Y S  -  3 : 3 0 P M  u n t i l  8 : 3 0 P M

S N A C K S M A I N S

E N T R E E S

D E S S E R T S

3 : 3 0 p m  -  8 : 3 0 p m

5 : 0 0 p m  -  8 : 3 0 p m

5 : 0 0 p m  -  8 : 3 0 p m

DINNER

A P E R O L  S P R I T Z  . . .  1 0

L I G H T H O U S E  G & T  
W I T H  E A S T  I M P E R I A L  T O N I C  . . .  9

 

F R I E S
roast garlic aioli

D I P S  A N D  C R A C K E R S
avocado wasabi, eggplant miso, 
rice crackers

E D A M A M E
togarashi

C A L A M A R I
roast garlic aioli

9

1 0

8

1 3

P R A W N  S A L A D
prawns, asian slaw, pickled 
ginger, wasabi, kewpie

T A Y  F R I E D  C H I C K E N
panko chicken thigh,  
tonkatsu, kewpie

C A P R E S E  S A L A D
heirloom tomato, fresh mozzarella,
basil, olive oil, croutons

S E A R E D  B E E F
beef fillet , horseradish cream,
pickle, sourdough

1 6

1 4

1 2

1 4

B A H N  X E O
vietnamese pancake, prawns, 
spring onion, bean sprouts, 
chilli,carrot, coriander, 
nouc cham dressing

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

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

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

1 9

2 7

2 3

2 0

B A K E D  C H E E S E C A K E
seasonal fruit, coulis, 
whipped cream

T I R A M I S U  ( P I C K  M E  U P )
mocha sauce

I C E  C R E A M  S U N D A E
three flavours to choose from, 
summer berries, whipped cream, coulis, 
chocolate sauce

1 2

1 2

1 2

6

S e r v e d  w i t h  g r e e n  s a l a d  &  h a n d  c u t  f r i e s   

E A S T  R O C K  D E E P  F R I E D  F I S H  . . .  2 6  
E A S T  R O C K  P A N  F R I E D  F R E S H  F I S H  . . .  2 8

S C O T C H  F I L L E T  W I T H  M U S H R O O M  
O R  R E D  W I N E  S A U C E  . . .  2 8  

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

a d d :  b a i l e y s ,  k a h l u a ,  a m a r e t t o ,  f r a n g e l i c o ,  o r  c o i n t r e a u  


