
 
 

Welcome to our unique restaurant 
Located in the heart of Distinction 

Enjoy our warm atmosphere and surroundings 
Bon a Petite!!!  

 

menu 
brunch…….. 
daybreak omelette, your choice of 3 filling 

combinations - mushroom, tomato, ham, 

pineapple, onion, capsicum or cheese 14.0 
 

hotcake & banana stack, served with three berry 
compote & whipped cream  16.0 

 
sunrise all day breakfast, two eggs cooked to your 

liking, bacon, chorizo sausages, tomato, sautéed 
mushrooms and hash browns  24.0 

 

eggs benedict, two poached eggs, grilled  
bacon or smoked salmon, english muffin  

w/ hollandaise sauce accompanied  
with vine tomato    19.0 

 
share plates…….. 

nz snapper sliders w/ pickled lime mayo 
& watercress (h)    16.0 

 

green lipped mussels fritters served with roasted 
garlic & lemon aioli   12.0 

 
home baked ciabatta w/ garlic, mozzarella, 

hummus & caramelized onions  11.5 
 

saffron risotto croquettes stuffed w/  
mozzarella, white truffle oil, rocket, shaved 

parmesan (v)    13.5 

 
starving…….. 

rueben sandwich, wholemeal bread, honeyed  
ham off the bone, slaw, toasted 

w/ swiss cheese (h)   16.0 
 

caesar salad w/ baby cos, chunky croutons, crispy 
bacon, anchovies, poached egg  

& caesar dressing   18.0 

 grilled chicken   21.0 
 garlic prawns   24.0 

 
silere lamb salad, marinated w/ thai  

spices, mesclun, baby vine tomato  
& cashews (gf)(h)   21.0 

 

blt on wholemeal -  bacon, lettuce, tomato w/ 

swiss cheese, egg & fries  16.0 
 
 

 
 

 
 

 
angus beef burger on ciabatta w/ tomato, lettuce, 

beetroot, swiss cheese & shoestring fries 18.0 

 
catch of the day crumbed in panko w/ fries, 

tartare sauce & petite salad  21.0 
 

pizza     19.0 
 

“new york” bacon, pepperoni, chorizo, mozzarella 
 

“cajun chicken” capsicums, onion, chilli, 

sour cream 
 

“vegetarian pizza” mushroom, capsicum, onion, 
spinach, olives, sun-dried tomato, feta cheese (v) 
 

gluten free available on request. (gf) 

 
ending’s…….. 

pannacotta infused w/ kiwifruit, strawberry bow 

tie & rock candy    14.0 
 

seasonal sliced fruit platter w/ passionfruit  
pulp, & lemon sorbet   14.5 

 
new zealand cheese board w/ your choice  

of kahurangi blue, puhoi port wine, kapiti  
triple cream brie w/ dried figs and  

falwasser crackers   24.0 

 
 

 
 

beverages  
coffee & tea…….. 

cappuccino    4.0 
flat white     each 

latte 
espresso  

hot chocolate 
selection of teas 

 

non alcoholic…….. 
ginger beer    6.5 

h2o still      5.0 
sparkling    5.5 

coke, diet coke, lemonade,  4.0 
gingerale, raspberry 

juice / orange, pineapple,   4.0 
tomato, grapefruit  

 

 
 

a full wine list is available on request 
 

thank you for dining at distinction 
 

 

 
gf – gluten free h - healthy eating 

n – contains nuts v - vegetarian 

all prices include gst 


