
LUNCH
BREAKFAST

Eggs Benedict gfa $23/$15
2 poached eggs, streaky bacon & wholegrain hollandaise,
stacked on potato & herb rostis

Eggs Montreal gfa $25/$16
2 poached eggs, smoked salmon & wholegrain hollandaise,
stacked on potato & herb rostis

Big Breakfast $28/$19
eggs cooked your way, toasted ciabatta, potato & herb rosti,
streaky bacon, sausage, creamy mushrooms  & tomato

Eggs & Ciabatta Toast gfa $10
cooked your way

Eggs Florentine gfa $23/$15
2 poached eggs, spinach & wholegrain hollandaise, stacked on
potato & herb rostis

Toast & spreads $9.00
choose between, ciabatta, multigrain w either marmite, jam or
peanut butter

SALADS
Roasted Pumpkin & Feta  vegan $22
mixed greens, toasted pine nuts, pickled red onion & cherry
tomatoes with a date & maple dressing 

Honey Soy Vermicelle  v $22
Shredded vegetables, toasted peanuts, seasame seeds, fried
Shallots, corriander & pickled red onion
your choice of  pork belly or tofu

Hot Cakes $22
Sweetend mascarpone, passionfruit pulp & candied orange

LIGHT MEALS

Fish Tacos $19
beer battered, market fish, slaw, salsa verde, pickled red onions

Crumbed Chicken Tacos $19
crumbed chicken, shredded cos lettuce, spicy green goddess
dressing & tomato

Smoked Fish Cakes
house made, crumbed smoked Kahawai fish cakes, blended w
buttery potato, herbs & lemon zest.  Served w salad greens &
hollandaise $21

$12.50
BBQ Pork Belly Sliders
buttermilk buns, slaw, aioli & pickled onions

Paua Fritter Sliders
$ 18buttermilk buns, creamed paua & salad greens

Fish & Chips gfa $18.50
beer battered of crumbed market fish, fries, slaw w house tartare
sauce

PUB FAVOURITES

Crumbed Beef Schnitzel $26
red wine jus, slaw & fries

$28Ultimate Double Beef Burger
house - made smashed beef patties,  bacon, American  cheddar,
pickle, onion rings, salad greens  & thouse made smokedy BBQ
& aioli

Mussels gfa $15/$25/$45
6 , 12 or 24 mussels cooked in chilli & coconut cream w toasted
ciabatta

$26Seafood Chowder
squid, mussel, white fish & prawn meats, & toasted ciabatta 

Scotch Fillet $40
fries, jus & salad greens.  Add a fried egg +$3

SIDES

Galic aioli vg $1

Fries vg $5/$12.50
w garlic aioli

Seasoned wedges v $14.50
w sour cream & sweet chilli 

Bacon/chicken $ 4.50

Side salad v vga $7

Smoked salmon $5

Hollandaise $2.50

Egg/tomato/creamy mushroom
/spinach/ sausage/rosti/toasted ciabatta

each $3

www.supplyroom.co.nz 
please advise staff of all food allergies

Our deep fryer contains traces of gluten
 v vegetarian | vg vegan | vga vegan available 

gf gluten free (recipe contains no gluten) |
  gfa gluten free available | df dairy free

all our mayonnaise are soy based vegan 

Our eggs are all free range size 7

Open
WE ARE

weekdays from
8:00 am 

MAKE A

04 -2331 120
www.supplyroom.co.nz

Reservation

RELAX/DINE/ENJOY

Note:  Al l  of our house made mayonnaise are soy vegan based
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