HAPUKU

LODGE + TREE HOUSES

&
BREAKFAST

Hapuku Granola
Seasonal Fruit, Greek Yoghurt
V, GF*, DF*

Sourdough Toast
House-made Peanut Butter
Hapuku Garden Jam*

V, GF, DF*

Peanut Butter Porridge
Banana, Blueberry Compote,
Toasted Seeds
V, DF

Warm Banana Bread
Toasted Pecans, Vanilla Mascarpone,
Maple Syrup
V, GF*, DF*

Il

Free Range Omelette
Caramelized Onions, Taleggio Cheese
V, GF, DF*

Lodge Breakfast
Free-range Eggs your way, Duck Fat
Potatoes, Tomato, Mushrooms with

Thyme, Free-range Bacon, Sourdough
Toast
V* GF* DF*

Hapuku Shakshuka

Free-range Poached Eggs, Labneh,
Sourdough Toast, Sunflower Seed
Dukkah, Garden Herbs
V, GF*, DF*

V — vegetarian, VG — vegan, GF — gluten
free, DF - dairy free,
*0On request

Juices- Tomato, Apple, Orange,
Cranberry, Grapefruit



COFFEE

FROM STAR ROAST COFFEE
Roasted here in Kaikoura, 100% Certified
Organic & hand delivered

Flat White
Latte
Cappuccino
Americano
Long Black
Short Black
Mocha
Macchiato
French Press
Matcha
Chai Latte
Hot-Chocolate

MILKS
Regular, Trim, Oat, Soy, Almond, Coconut

TEA

FROM WILDFLOWER BOTANICALS
Hand-made Organic Tea Blends Christchurch

English Breakfast 7he classic black breakfast
tea
Kiwi Breakfast a4 NZ twist on the classic, with
herbaceous manuka leaf
Earl Grey A refreshing long leaf Ceylon black tea
infused with bergamot essential oil
Jasmine Green cChinese green tea infused with
the delicate flavours of jasmine blossom
Peppermint A light bodied brew to satisfy and
refreshing with mellow flavour
Chamomile Earthy, herbal tea with hints of apple
and floral sweetness

Kawakawa Ignite kawakawa leaf, a native
botanical blend of ginger root, lemon grass & lemon
myrtle to boost flavour and digestive benefits

Lemon & Ginger 4 light blend with traditional
detoxifying and soothing botanicals



