BREAKFAST

Available till 2.30pm

Crumpets 17.5

- House baked crumpets, topped with corn,
chorizo bell pepper, avocado cream, poached
egg and chipotle cream or
- House baked crumpets, chocolate hazelnut
spread, pomegranate berry compote
and candied peanut crunch.

Banana Bread 17.5

Toasted Paleo banana bread topped with
coconut spread, fresh banana, toasted
sunflower kernels, chopped dates and 70%
OCHO chocolate shavings. (GF) (DF)

Apple Crumble 16.5

Apple crumble baked granola served with
Greek yoghurt (soy/almond milk) and berry
compote or banana. (DFO) (VO)

Eggs on Toast 14.5

Two poached eggs served on toasted wholemeal
bread with Ironic hash brown. (GFO) (DFO)
Add Steaky Bacon 4

Brunch Stack 24.5

OUR CAFÉ OF THE YEAR WINNING DISH 2014

Sautéed greens, chorizo and wilted spinach,
slow-roasted tomato, poached egg, and avocado
whip on toasted ciabatta. (GFO) (DFO) (VO)

Omelette 19

Gruyere, ham and chive egg omelette, served on
a summer green salad. (GF)

Station Masters 26

A full breakfast with streaky bacon,
mushrooms, pork sausage, roasted tomato,
hash brown, poached free-range eggs on
toasted wholemeal bread. (GFO) (DFO)

Eggs Benedict 21

- Two poached eggs served on toasted 		
ciabatta bread with your choice of streaky
bacon or
- House smoked salmon, finished with 		
hollandaise sauce. (GFO)

Crispy Corn Waffle 21.5

Savoury corn waffle with avocado whip,
poached egg and topped with a tomato,
black bean and red onion salsa.

SIDES
Bacon, Pork Sausage 5
Greens, Hash Brown, Hollandaise,
Mushrooms, Tomato 4
Avocado Whip, Blueberry Compote,
Eggs, Maple Syrup, Spinach 3
Ciabatta, Wholemeal 2.5
(GF) Gluten Free (GFO) Gluten Free Optional
(DF) Dairy Free (DFO) Dairy Free Optional
(V) Vegan (VO) Vegan Optional (VGO) Vegetarian Optional

Portobello Mushrooms 24

Pan-fried Portobello mushrooms,
toasted ciabatta, wilted spinach, tomato,
feta cheese and Ironic’s housemade hollandaise
topped with pinenuts. (GFO) (DFO) (VO)

Lamb Fry 24.5

Pan-fried lamb’s liver in a rich peppercorn
sauce, served on a crispy hash brown with
grilled crispy bacon. (GF)

Pancakes 19

- Brown sugar pancakes, spiced apples, roasted
hazelnuts and maple syrup or
- Buttermilk pancakes served with crispy bacon,
banana and maple syrup.

Thank you for choosing us today, we hope you had an
enjoyable experience. If you have anything you would like to
share with us then please do get in touch.
Feel free to write us a review on Trip Advisor or our
Facebook page.

ironiccafebar

LUNCH

Available 11am - 2.30pm

Thick cut fries with Ironic seasoning
and garlic aioli. 6 / 9 (DF)
Soup of the day, always vegetarian served with
toasted ciabatta. 16 (V) (GFO) (DF)
Crispy potato skins, topped with pork belly strips,
black garlic aioli and pecorino cheese. 16 (GF) (DFO)
Pork and herb sausage roll, served with
tomato relish. 9.5
Chicken nachos with black bean chilli, cajun chicken,
grilled cheese, corn salsa and sour cream. 18.5 (DFO)
Cheese roll, try our delicious creamy
cheese roll 4 / 8

Chilli Caramel Pork Belly 26.5

Slowly braised pork belly finished with a
chilli caramel glaze, served on a crispy apple
and savoury slaw and furikake rice,
topped with carrot and daikon relish. (GF) )DF)

Ploughmans 28.5

a selection of cheeses, pickles, cold meats, hot
smoked salmon homemade breads and warmed
olives. Serves 2. (GFO)

Penang Curry 24

Northern Malaysian house made curry with
fragrant kaffir lime and Thai mint. Mild or add
your own heat. Served with coconut rice and a
choice of pork belly, seafood or crispy fried tofu.
(GF) (DF)

Fish Tacos 23.5

Seared spiced fish, red cabbage slaw, lime and
coriander cream on a crispy flour soft tortilla,
topped with a mango mint salsa. (DFO)

Seafood Chowder 19.5

Ironic’s award winning chowder. A creamy
seafood velouté full of smoked fish, fresh fish,
clams, mussels, prawns and vegetables.
Served with toasted wholemeal bread.

Housemade Pasta 24.5

Ironic’s freshly made pasta, served with our
chef’s daily creation using fresh, seasonal local
ingredients. (VGO) (DFO) (VO)

Blue Cod 23.5 / 27.5

Locally caught blue cod battered or crumbed
served with seasonal salad greens and Ironic’s own
tartar sauce. (GFO) (DF)

Moroccan Lamb Burger 23.5

A Moroccan lamb burger, hoisin and beer
glazed onions, crispy bacon, shredded lettuce
and beetroot, on a grilled brioche bun with
fries and aioli.

Steak Sandwich 24.5

Grilled sirloin steak served on toasted ciabatta
with shredded lettuce, tomato relish, lemon
thyme butter and crispy onion rings. Served with
thick fries and aioli. (DFO) (GFO)

NZ Lamb Salad 25.5

Warm tender slow-roasted lamb and dukkha
crusted vegetables. Tossed through salad greens,
bound by a cumin, lime and chilli yoghurt sauce,
topped with kumara crisps. (DFO) (GF)

NZ Salmon Fillet 26.5

Three seeded parmesan, mustard and walnut
crusted salmon fillet on spiced lentil dahl with
roasted almond greens and pickled fennel. (GF)

Coconut & Kaffier Chicken Salad 25

Shredded chicken breast gently poached in a
coconut cream kaffir lime broth, slivered almonds,
roasted green beans, cucumber noodles, salad
greens, all bound by a tahini miso dressing. (GF) (DF)

Sliders 20.5

A trio of lightly toasted sliders, BBQ pulled pork,
creamy apple sesame seed slaw. Add Fries 4

CABINET
Salad of the Day, seasonal salads with fresh local
ingredients and inventive dressing. 10.5 / 14.5
Salmon Roulade, smoked salmon, baby spinach &
cream cheese served with a salad. 20.5 (GF)
Freshly Baked Pie, ask your waitress for today’s
creation, served with mash and mushy peas. 19.5
Rosemary Gruyere, braised red onion and feta
open tart served with salad greens. 17.5
Tuna Wrap, tuna, spinach, red slaw, hummus &
tomato with a creamy miso dressing. 18.5
Mediterranean Empanada, spiced chicken,
roasted pumpkin and feta empanada drizzled with
tzatziki and served with salad greens. 19.5
See our Daily selection of scones, muffins, scrolls,
slices, cakes and baking in the cabinet.
(GF) Gluten Free (GFO) Gluten Free Optional
(DF) Dairy Free (DFO) Dairy Free Optional
(V) Vegan (VO) Vegan Optional (VGO) Vegetarian Optional

