
L U N C H 

Bacon & Egg Butty 
Bacon, egg, milk bread, Alchemy breakfast sauce   14 

 
Eggs Benedict Three Ways 

English muffin, spinach, poached eggs, hollandaise sauce, parsley  
herb roasted mushrooms   22    l     Alchemy smoked salmon   26     l     smoked ham   24 

 
Buttermilk Pancake 

Miso butterscotch bananas, crème fraiche, toasted almonds   17  
 

Croque Monsieur 
Wanaka’s best toastie! Toasted sourdough, mornay sauce, champagne ham, cheese   14 

 
Pumpkin Smash gfi,dfi,vg* 

Sourdough toast, smashed pumpkin, sumac, harissa, feta, toasted grains, sage   19 
 

Chicken Burger  
Spiced buttermilk fried chicken, dill ranch, iceberg lettuce, pickles, brioche bun, skinny fries   24 

 
Soup 

Autumn daily soup, hot buttered sourdough   17 
Add grilled egmont & cheddar toast   5 

 
Seafood Chowder 

Tasty fish & shellfish mixed through a creamy sauce, fresh herbs, hot buttered sourdough   19  
 

Roasted Cauliflower & Chickpea Salad gfi,vg* 
Spiced roasted cauliflower, raisin chutney, almond tahini yoghurt, brown rice, 

radish, roasted chickpeas    22 
Add spicy chorizo crumb   7      l      Add halloumi   4.5 

 
Pork Belly Salad gfi,dfi 

Free farmed pork belly, crackling, pickled cucumbers, coriander, slaw, 
chilli caramel, peanuts & sesame   25 

 
Beetroot & Salmon Salad 

Roasted & heirloom beets, Alchemy smoked salmon, goat’s cheese, fennel, spinach,  
lemon-honey rosemary vinaigrette, shaved walnuts   26 

 
Extras & Sides 

spicy chorizo crumb   7      l      smoked salmon   7.5      l      smoked ham   7 
garlic & herb baguette   9      l      gluten free toast   2 .5      l      sourdough toast   2      l      keto toast   4 .5       

scrambled tofu   6      l      roasted mushrooms    5      l       confit tomatoes    5  
skinny fries with aioli & tomato sauce   8      l      halloumi   4.5         

 
gfi: gluten free ingredients / dfi: dairy free ingredients / vg: vegan / vg*: vegan option avail. 

 
 
 
 
 
 
 
 
 

Served until 3pm 
PLEASE ORDER AT THE COUNTER 


