
IRONIC BREAKFAST MENU 

 

Raw fruity natural muesli, berry coulis, natural yoghurt, berry compote, full creamy milk               
(vo,dfo,gfo,veg) 21.5               speciality milk add 2  

Buttermilk pancakes, crispy bacon, caramelized banana, maple syrup OR berry coulis, maple syrup 
yoghurt 27 

Poached eggs, toasted ciabatta, ironic rosti, tomato chutney (veg,df,gfo) 19.5  

Bacon & eggs on toasted ciabatta, ironic rosti, tomato chutney (df,gfo) 26.5 

Eggs Benedict, toasted ciabatta, spinach, ironic hollandaise - streaky bacon or smoked salmon (gfo) 29.5  

Smashed avocado, poached eggs, cherry tomato’s, feta crumble, dukkah, ciabatta (dfo,gfo,veg) 29.5                                                                                                     

Pan fried mushrooms, spinach, roasted tomato, feta, pine nuts, hollandaise, toasted ciabatta           
(gf,veg) 31.5 

Lambs fry, creamy peppercorn sauce, ironic rosti, streaky bacon (gf) 32.5  

Station masters full breakfast- streaky bacon, mushrooms, pork sausage, roasted tomato ironic rosti, 
poached eggs, toasted ciabatta, tomato chutney (gfo) 32.5  

Scrambled tofu seasoned with, zaatar, miso, served with fresh lemon wedge, cherry tomato’s , Awanui 
Central Otago olive oil  (v,gfo,veg,df) 29.5  

 

 

EXTRAS 

Bacon, smoked salmon, pulled pork   9                                Bread (2), hollandaise, aioli, jam, chutney, egg, rosti   5             
Roast tomato (2), spinach, mushrooms, sausage  6           Butter (2) 5 

Please check out our cabinet for fresh daily items – cheese rolls, tarts, pies, quiches, sandwiches, slices 
cakes, scones, scrolls & many more of our favourites made especially for you  

 

 

Vegan =V            Vegetarian = VEG       Dairy Free = DF       Vegan Option = VO     Gluten Free = GF        Gluten Free Option = GFO            
Vegetarian Option = GFO        Dairy Free Option = DFO       


