
   
 
 
 
 
Brunch & Lunch Menu please order at the counter 

Creamy Mushrooms and Bacon   18.50 
Thinly sliced mushrooms and spring onions in a cream  
sauce, served with crispy bacon on wholegrain toast. 

 

Eggs Benedict (house made Hollandaise) 
- With cold smoked salmon or bacon.  18.50 
- With spinach.     17.50 

 

Meshino Breakfast     20.00 
Eggs, bacon, tomato, hash brown, mushrooms  
and pork sausage, served with toast. 
 

Hot Cakes      18.50 
Either: -Berry compote and cream. 
Or -Bacon and banana maple. 

 

The European     18.00 
Toasted ciabatta, with mushrooms, haloumi , avocado puree topped 
With poached eggs  

  
 

Smoked Fish Potato Cakes (g.f)   18.50 
Served with spinach, poached egg and Hollandaise. 

 

Bacon and Eggs on toast, cooked to your liking. 16.50 

A Little Posh      18.50 
Toasted ciabatta, truffled scrambled eggs and smoked salmon.   

 

House Made Granola    12.50 
With yoghurt and berry compote. 

 

Plough Mans Steak Sandwich   20.00 
150gm Steak, mustard, gherkins, roasted mushrooms, 
Onion jam and topped with Swiss cheese 
 

Pulled Lamb Salad (g.f)    20.00 
Orange & prune braised lamb shoulder striped served  
Warm over new potato, bean, and mint salad & salsa verde. 

 

Risotto (g.f)      18.50 
Sundried tomato, basil and mozzarella through a creamy risotto. 
 

Meshino picnic basket    16.50 
(see Specials Board) 
 

Fish of the day        20.00 
On a chef’s creation (see specials Board).  
 

Biscuits and Gravy (our take on an American classic) 19.50 
Duck fat scones with a sausage and gravy topped with a fried egg 
 

Cobb Salad      19.50 
Smoked chicken breast with cherry toms, avocado, egg  
cos lettuce, bacon bits and a Blue cheese dressing. 
 

Omelette:  (g.f) 
Choose one of the following:    18.50 
- Ham, gruyere and chives. 
- Spin, pumpkin, feta and dukah 
 

Vietnamese Chicken Salad (g.f)   18.50 
Shredded chicken with crunchy salad vegetables, toasted  
peanuts & crispy shallots, glass noodles and a  
Refreshing Vietnamese style dressing. 
 

Bagels 
-Jam and cream cheese.       9.50 
-Basil pesto and cream cheese.    10.50 
-Smoked salmon and caper cream cheese.   12.50 
-Bacon, avocado smash, tomato and cream cheese.  16.50 
 
 

 
 
 
 

 
Simply Squeezed 
 Orange Juice    4.80 
Allganics Juices 

Apple & Feijoa    4.80 
Apple & Guava    4.80 
Apple & Cranberry   4.80 
Lemon Lime and bitters   4.80 

 
Organics 

 Karma Cola    4.80 
 Lemmy Lemonade   4.80 
 Gingerella    4.80 
 Blood Orange fizz   4.80 
 White Grapefruit fizz   4.80 
 Blackcurrant fizz   4.80 
  
 Pepsi Max    4.80 
 
Chia seed drinks 

Blueberry and apple   5.50 
 Orange passion and apple  5.50 
 
Iced milk drinks 
 Milk Shakes 
 Raspberry, Banana or Chocolate  6.00 
 Iced Chocolate    6.50 
 Iced Mocha    6.50 
 Iced Coffee    6.50 
 Berry & Banana Smoothie  6.50 
 
T leaf T    t for 2 6.00 
 Sencha (green tea)  t for 1 4.20 
 Berrylicious 
 Lemon Sorbet 
 Earl grey blue flower 
 English breakfast 
 Tokyo lime 
 Peppermint 
 Restful (chamomile)  
   
Allpress Coffee 
 Short Black    3.70 
 Long Black     3.90 
 Short Macchiato   3.90 
 Long Macchiato    4.20 
 Piccolo     4.20 
 Flat White    4.20 
 Cappuccino    4.20 
 Latte     4.40 
 Mochaccino    4.40 
 Hot chocolate    4.40 
 Chai Latte    4.40 
EXTRAS 

Bowl 50c Soymilk 50c Decaf 50c extra shot 50c 
Vanilla or caramel shot 50c 

Take away coffee large 4.60 regular 4.40 small 4.20 
 
Winter warmers 
 Hot black currant   4.20 
 Hot lemon honey   4.20 
 

See Wine list for all Beers wines and Cider. 
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Beverage List 
 
BUBBLES:           (Bottle only) 
Veuve Du Vernay (France) 200ML 12.00 /   750ML 40.00 
French and lively, with good fruit flavours and long lasting 
Bubbles. 

 
 

REDS: 
Pinot Noir:    
 
Sherwood Estate 2011 (Waipara)                     10.00 
Ripe, Sweet Plum Notes with a edge of complexity on the 
nose the palate is rich and round supported by fine grain  
tannins. 
 
Johanneshof 2013 (Marlborough)                          12.00     
 A bouquet of plums, cinnamon and wild cherry this is 
round and ripe for its age. The flavours of cherries 
linger with a warm, chocolate finish.  
  
Syrah: 
 Blanket Hills 2012 (Hawkes Bay)                          12.00 
An Abundance of white pepper, black berry fruits, 
dark cherry flavours and aromas are complemented by 
spicy oak. 
 
Mr Riggs 2013 (Australia)                           12.00 
Rich spicy aromas with hints of chocolate and oak the 
palate is rich and full with a lovely round texture 
finish. 
 
Merlot Cabernet: 
Mills Reef 2012 (Hawkes Bay)                    12.00 
Boysenberry and red currant flavours are 
complemented with delicate floral and vanilla notes. 
 
BEER:           7.50 
Monteith’s Black 330ml 
Monteith’s original; 330ml 
Amstel light. 330ml 
Heinekin. 330ml 
Tres Amigos (Just like corona) 330ml 
Peroni 330ml 
 
Three Boys Range       all $14.50                                    

 
I.P.A  500ml  
Wheat 500ml 
Pilsner 500ml 

 
 
 

 
 

 
 

 
 
 
 

 
WHITES: 
Sauvignon Blanc 
Clark Estate 2010 (Waipara)                   11.00 
Lively gooseberry and passion fruit aromas with a  
touch of cut grass on the nose. 
 

       Stratum (Waipara) 2014    9.00 
Vibrant tropical fruits, citrus and just a little asparagus 
character 

 
Forrest 2014 (Marlborough)                      10.00 
Lemon, thyme, elderflower and passion fruit. A crisp 
Lingering finish. 
 
Chardonnay: 
Sherwood Estate 2012 (Waipara)                    10.00 
Elegant and fruit driven wine, just a hint of oak, rich  
Stone fruit aromatics backed up with a structure, intense 
lingering finish. 
 
Stratum (Waipara) 2014   9.00 
Abundance of apricot and peach fruit characters 
 
Westbrook 2013 (Marlborough)                   12.00 
Elegant wine showing grapefruit and stone fruit flavours  
Overlaid with oaten biscuit, mealy yeast and spicy oak aromas. 

 
Pinot Gris: 
Woods Edge 2009 (Canterbury)               10.00 
Intense Pear and floral aromas, the palate is rich and 
Mouth filling with hints of complexity. 

 
      Tatty Bogler2011 (Otago)                  11.00 

Attractive nose of royal gala apple, orange blossom and nashi 
pear with a hint of ripe stone fruit and honey suckle. 

 
Riesling: 
The Doctors 2012 (Marlborough)                10.00 

         Lime Sorbet and juicy green apples on this lifted and 
        Appealing wine, together with flavours of dried apricot, 
        Spices and mango adding to its overall exotic nature. 

 
Westbrook 2013 (Marlborough)                  11.00 
Intensely aromatic with hints of lemon, lime  
And florals finish. 
 
Gewurztraminer; 
Whitehaven 2011 (Marlborough)                       11.00 
Appealing spice and rose petal aromas. 

             
Cider: 
Rekorderlig.               10.00 
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