SUGAR CAFE MENU

Breakfast & Brunch — available all day

Chia Tiramisu Pudding (PB, GF) 20
Espresso-infused chia pudding made with coconut milk, topped with house-made
nutty biscuit granola and whipped coconut cream.

Chelsea Waffle (V) 28
Golden Belgian waffle topped with berry mascarpone, seasonal fruit and freeze-
dried raspberries — add Bacon 10 / Southern Fried Chicken 8

Smashed Avocado on Sourdough (V) 28

Creamy smashed avocado on toasted sourdough with whipped feta, soft poached
eggs, seasonal greens and house-made dukkah.

add Bacon 10 / Halloumi 7 / Baked King Salmon 12

Green Eggs & Ham Omelette 29
Three-egg omelette with a blend of cheeses, basil pesto and champagne ham, served
with toasted sourdough.

Eggs Benedict (GF)

Two Potato Rosti topped with two poached eggs and finished with citrus hollandaise
and your choice of:

Smoked Salmon 32 / Bacon 30 / Southern Fried Chicken 28 / Spinach Mushroom 28

Two Eggs Your Way (V) 16
Free-range eggs, scrambled, poached or fried, served on toasted sourdough.
see sides for extras

Workers Breakfast 32
A hearty breakfast of farm-cut bacon, triple-roasted potatoes, field mushrooms,
local black pudding, house-baked beans, eggs your way and toasted sourdough.

Lunch —available all day

Chicken Souvlaki 32
Mediterranean-spiced chicken served in toasted pita bread with hummus, house
tzatziki, iceberg lettuce, tomato, cucumber, red onion and basil pesto aioli.

Caesar Salad 28

Crisp cos lettuce tossed in creamy anchovy dressing with sourdough croutons, crispy
bacon, poached egg and shaved Parmesan.

add Southern Fried Chicken 8

Summer Bowl

A vibrant bowl of black beans, mesclun greens, roasted peppers, sweet corn,
beetroot, carrot, shallots and micro coriander, finished with jalapefio aioli.

with Tofu 27 (PB) | Southern Fried Chicken 29 / Baked King Salmon 33

Reuben Toastie 27
Pastrami, tasty cheese, sauerkraut and gherkins with Thousand Island dressing on
toasted focaccia, served with fries.

Fish & Chips 32
Tempura-battered market fish served with house slaw, crispy fries and zesty tartare
sauce.

Prawn Tacos 29
Two soft flour tortillas filled with chilli garlic prawns, pickled red onion, house slaw
and jalapefio aioli.

Huka Beef Burger 30
Grilled beef patty with tasty cheese, iceberg lettuce, tomato, red onion, gherkin and
house burger sauce in a toasted brioche bun, served with fries and aioli.

Sides

Baked King Salmon 12 / Smoked Salmon 11 / Farm Cut Bacon 10
Southern Fried Chicken 8

Field Mushrooms 6 / Halloumi 7 / Grilled Tomato 6 / Avocado 7
Potato Rosti 4 / Gluten-free Toast 4

Extras

Fries with Aioli (DF, GF, V) 12
Golden crispy fries served with house-made aioli.

15% surcharge applies on public holidays PLEASE ORDER AT YOUR TABLE

We appreciate one bill per table or split evenly WIFI Password: chelseabay




15% surcharge applies on public holidays

ESPRESSO COFFEE (served as a double shot)
Black - Americano, Long Black, Short Black
White - Cappuccino, Flat White, Latte, Piccolo
Mochaccino

HARNEY & SONS TEA — one pot per person
Citrus Green / Japanese Sencha / Peppermint

English Breakfast / Earl Grey

HOT DRINKS

Chai / Spiced Chai /Matcha Latte
Rose Latte with coconut milk
Spiced Lemon Ginger Toddy

Hot Chocolate

Fluffy

ICED DRINKS

Americano

Lemon Americano

Chocolate / Latte / Mocha
Blended Matcha Latte / Chai Latte

Blended Strawberry Matcha / Mango Matcha Latte

SPECIALTY COLD FOAM COFFEES
Créme Brulé / Tiramisu

SMOOTHIES / MILKSHAKES

Green Smoothie — Spinach, Mango, Banana, Coconut Water

Mango / Berry / Feijoa & Apple Smoothie
Chocolate / Vanilla Milkshake

COFFEE EXTRAS:

Alternative Milks: Almond / Coconut / Soy / Oat / Cream

Extras: Large / Extra Shot / Decaf
Shots: Hazelnut / Caramel / Vanilla
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PLEASE ORDER AT YOUR TABLE

COLD DRINKS — SODA/SPARKLING
Coke, Coke Zero, Old Fashioned Lemonade, Ginger Beer
San Pellegrino Sparkling (250ml/ 1L)

COLD DRINKS - STILL

Juice — Homegrown Apple / Orange

Kombucha (Feijoa / Blueberry)

Iced Tea (Mango/Grapefruit/Passionfruit/Lemon)
House-made Lemon, Lime, Bitters

MOCKTAILS

Tropical Sunrise

Mojito Lemon Lime Soda
Pina Colada

BEER/CIDER
Cider

Hallertau: #1 Kolsh (low carb) / #2 Pale Ale / #9 Beer of Auckland

Mexican lager with Lime 2.5%
Peroni / Peroni Zero

WINE/BUBBLES

Squealing Pig Rose

Catalina Sounds Pinot Gris
Squealing Pig Chardonnay
Dog Point Sauvignon Blanc
Lake Hayes Pinot Noir
Squealing Pig Sparkling Rose
Bandini Prosecco

COCKTAILS
Mimosa
Aperol Spritz

Chelsea Fave (Tequila, Kaffir Lime, Cucumber, Lemon Juice)

Espresso Martini

We appreciate one bill per table or split evenly
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