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L U N C H

Angus Beef Burger • 28.0
NZ Angus Beef Patty, Bacon, Caramelized

Onions, Cheese, Lettuce, Tomato & Aioli in a
Brioche Bun - with Chunky Fries & Tomato Sauce

Creamy Seafood Chowder • 28.0
Loaded with Seafood, Served with Toasted

Ciabatta

Stuffed Chicken Breast • 36.0
Mozzarella & sundried tomato, creamy herb
mash, beetroot puree, & lemon hollandaise

Seafood Tasting Platter • 30.0
Crumbed Squid, Seared Scallops & Prawns with

Fresh Tomato and Coriander Salsa

Bacon Wrapped Pork Fillet • 36.0
Potato gratin, roast pumpkin paprika puree &

port jus

Cajun Chicken & Halloumi Salad • 26.0
Lightly spiced chicken breast, halloumi, lettuce,
Mango, Cucumber, Tomato, Red Onion with a

Lemon Citrus Dressing

Fish & Chips • 32.0
Tempura-Battered Market Fish, Chunky Fries,

Salad Greens & Tartare Sauce

Sirloin Steak • 42.0
Prime steer beef, rosemary roasted vegetables,

vine-ripened tomatoes
*Choice of creamy mushroom sauce or port jus*

Warm Seasonal Roasted Vegetable Salad • 26
Cos lettuce, drizzled with citrus dressing, candied

walnuts, cranberries & danish feta
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A L L - D A Y  B R E A K F A S T

Big Breakfast • 29.0
Eggs Any Style, with All the Works: Grilled

Tomato, Bacon, Breakfast Sausages, Mushroom,
Potato Rosti, Grain Toast

Veggie Breakfast • 29.0
Eggs Any Style, Grilled Halloumi, Avocado, Wilted
Spinach, Roasted Tomatoes, Mushrooms, Potato

Rosti & Grain Toast

Eggs Benedict • 26.0
Toasted English Muffin, Wilted Spinach and

Hollandaise
*With Bacon, Smoked Salmon, or Avocado*
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S I D E S

Chunky Fries / Green Salad / Bacon / Sautéed Mushrooms / Roast Vegetables / Potato Rosti • 9.0
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D E S S E R T S

Traditional Apple Crumble • 14.0
Served with ice cream & vanilla bean cream

House Passionfruit Cheesecake • 13.0
Served with fresh vanilla bean cream and fruit

Crème Brûlée • 14.0
Velvety vanilla bean custard with crisp layer of caramelized sugar. Served with

twice baked walnut, almond & pistachio Biscotti with fresh fruit

Doubled Layered Chocolate Fudge Cake • 13.0
Layered with rich chocolate fudge sauce, chocolate ganache & white

chocolate. Served with fresh vanilla bean cream & ice cream
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D R I N K S

Barista Coffee • 5.5
Espresso / Long Black / Flat White / Cappuccino / Mochaccino / Latte / Hot

Chocolate
* Extra shot / Alternative Milk / Flavoring / Decaf +$1 *

Shakes & Smoothies • 9.0
Mango / Berry / Banana / Vanilla / Chocolate

ALLERGY STATEMENT: MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS. FOR MORE INFORMATION, PLEASE SPEAK WITH OUR FRIENDLY STAFF OR
MANAGER. IF YOU ARE BRINGING A CAKE, A $30 CAKE FEE WILL APPLY FOR US TO STORE, CUT & SERVE. TAKEAWAY BOX : $0.50

LUNCH   -   11:30 ONWARDS

Enjoying your time at The Brigham? Leave us a review! www.thebrigham.co.nz/review   


