
Please advise us if you have any specific food allergies or dietary requirements and we will be happy to 
accommodate where possible.

Thank you for your patronage, we hope you enjoyed your Longshot experience and look forward to seeing you  
again very soon. If you have any feedback please let one of the team know – we’d love to hear how we are doing.

BREAKFAST (Mon to Fri 7am-12pm, Sat & Sun 8am-3pm)

Superfood Granola w’ chopped pistachio, nuts, puffed rice, buckwheat,  13.50 
vegan honey, coconut yogurt, freeze dried berries & berry poached pear  (VE GF) 

Acai Bowl w’ banana, blueberries, granola, fresh fruits, dried mandarin  13.50 
and flax seed cracker  (VE GF DF)

Keto Chilli Scramble w’ kimchi sauce, broccolini, fried shallots,  21.50 
coriander & Manchego cheese on keto toast  (GF V*)

Longshot Benny - kumara and leek rosti, sautéed spinach,  
poached eggs with chilli and yuzu hollandaise
 Add streaky bacon 21.00
 OR mushroom medley  (V) 21.00
 OR beetroot and citrus cured salmon  23.50

Zucchini & Corn Fritters w’ poached eggs, beetroot hummus, sauteed kale,  19.00 
herb crème fraiche, pickled sweet onions and micros  (V)

Spanish 3 Egg Omelette w’ Chorizo, cherry tomatoes, capsicums, baby spinach,  19.50 
potatoes & Manchego cheese w’ side salad & house relish  (GF)

Longshot Breakfast - poached egg, pork & fennel sausage w’ grilled vine tomatoes, 26.00 
bacon, broccolini, herb potato rosti, beetroot hummus on five grain bread  (DF)

Smashed Avo - feta and avo smash w’ kimchi sauce, sauteed kale, lotus crisp,  19.00 
baby beets, vine tomatoes with poached eggs on ciabatta toast  (V*)

Farmers Breakfast - sourdough, selection of cold cuts, beetroot relish,  23.00 
swiss cheese, pickles veg & boiled egg

Lemon Meringue Waffles - berry poached pear, lemon curd, white choc shards,  19.00 
freeze dried berries & Appleby Farms vanilla ice cream  (V)

Eggs Your Way - w’ chive, parsley & basil pesto on sourdough 13.00

SIDES 
Beetroot & Citrus Cured Salmon  6.50
Pork and Fennel Sausage / Chorizo / Grilled Halloumi  6.00
Smashed Avocado / Streaky Bacon / Mushroom Medley / Potato Hash 5.50
Grilled Vine Tomatoes 5.00
Mixed Grain / Sourdough (2 slices) 3.00
Extra Egg (fried, poached or scrambled) 3.00
Gluten Free or Keto toast available on request - please add 2.00

V Vegetarian
VE Vegan
GF Gluten Free

DF Dairy Free
* Available upon request



Wellness
New Leaf Green Tea Kombucha 8.50

No Ugly Hydrate , Gut, Detox, Focus 6.00

Breakfast/Brunch Cocktails
Mimosa  15.00

Espresso Martini  18.00

Elderflower Collins  18.00

Margarita (Frozen)  18.00

Longshot Bloody Mary   15.00 
(Vodka, tomato juice, tabasco, worcestershire  
sauce, horseradish cream, lemon juice, port,  
garlic, salt & black pepper. Served with our  
famous garnish spear - bacon, pickle,  
cocktail onion & tomato).

“The Bloody Mary garnishes are exceptional”

                                              - Anon

Please scan the NZ Covid Tracer  
QR code to check in

BEVERAGES

Allpress Coffee etc. 
Long Black, Macchiato  4.00

Short Black, Piccolo, Short Macchiato 4.00

(all served 8oz as standard, 6oz available, 12oz +.50)

Flat White, Cappuccino, Latte  5.00

Hot Chocolate  5.50

Mochaccino, Chai Latte  5.50

Cold Brew coffee (Ponsonby Blend) 6.00

Iced Tea  6.00

Iced Coffee/Iced Chocolate 8.50

Fluffy  2.00

Soy, Oat, Almond & Coconut Milk +1.00 

Decaf, Extra Shot  +0.50

(bring your own cup -0.50)

tleafT   4.50
English Breakfast 

Earl Grey 

Sencha (Green) 

Peppermint 

Lemon Sorbet 

Jasmine Pearl 

Chamomile & Peach 

Red Vanilla & Raspberry

Smoothies  9.00
Berry Good  
(Raspberry, blueberry, strawberry,  
acai, coconut water, apple juice, almond milk)

Green Machine  
(Kale, cucumber, dates, almonds,  
banana, coconut water)

Warrior  
(Banana, dates, oat milk,  
coconut water, peanut butter)


