
MENU

WWW.CHUFFEDCOFFEE.COM

OPEN MONDAY TO FRIDAY
7AM-4PM

COFFEE
Black     3.5
White         4
Large     4.8

Extras        .5
House made almond milk         1

’Soft brew‘
V60         6

Batch brew         3
Cold drip         4

Draught coldy         6

The non- caffeinated stuff
Tea 4

English Breakfast, Earl Grey, Jasmine, Japanese Green, Peppermint

Hot Chocolate 5
Organic fair trade cocoa, house made marshmallow

 
Fizz 5

See waiter for house-made fizz choices

Schmoodie 6
See waiter for house-made smoothie choices

Shakes 6
See waiter for house-made milk shake choices

Chai 4.5
Cosset chai

Bottled juices 4.2
Phoenix Orange Mango | Phoenix Apple Feijoa | Phoenix Apple Pear

Bottled pop 4.2
Blackcurrant | White Grapefruit | Blood Orange

Mineral water 4.5
San Pellegrino

NZ Natural
Antipodes sparkling

Antipodes still

P0P 4.2
	Lemmy, Gingerella, Karma Cola
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TOAST WITH CONSERVES   6  
5 grain, sourdough, poppyseed bagel, gluten free bread.

 
FRESH FIGS 12

Quinoa and nut granola, citrus yoghurt, honeycomb, soft herbs.

WILD MUSHROOMS 14
White bean purée, truffle oil, sourdough.

HOUSE MADE CRUMPETS
Smoked market fish, poached eggs, vanilla butter    15

Blueberry jam, house made ricotta    11
Beetroot & honey cured salmon, crème fraiche, soft herbs    12  

  
EGGS BENEDICT 12

Spiced hollandaise, land cress, poppy seed bagel     
Add hand cut bacon  4.5

Add Beetroot & honey cured salmon      5

FOLDED EGG 15
Kale, Whitestone windsor blue, sweet onion jam. 
Choice of 5 grain, sourdough, gluten free bread.

EGGS ANY STYLE   9     
Choice of 5 grain, sourdough, gluten free bread.

SIDES
Little horror tomatoes     3           

Wild mushroom  4.5
Beetroot and honey cured salmon      5 

Hand cut bacon   4.5
Chorizo      5

Smoked market fish      5          
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SALAD OF CAULIFLOWER AND BARLEY 13
Textures of cauliflower, quinoa, barley, hazelnuts.

 Add free range chicken     5  
Add beetroot and honey cured salmon     5

GREEN EGGS AND HAM 16
Ragu of South Island hock of wild boar, lentils, tomato, smoked feta, pea salt, 

baked egg, sourdough
.     

HANDMADE PASTA RIBBONS 18
Courgette, citrus butter, pecan.

Add chorizo    4           

MARKET FISH 20
Beetroot, new season mandarin, puffed quinoa, pickled radish, soft herbs.

SANDWICHES all 10

PULLED PORK SANDWICH 
Ciabatta, house made BBQ sauce, apple, pear and celeriac remoulade, cress.

POACHED CHICKEN 
Coriander, feta, heirloom tomato, tabasco.

ROASTED WILD MUSHROOM SUB
Pear, Whitestone windsor blue.

HOUSE SMOKED FISH
 Sweet corn, chicory.

‘JAFFA’ 16
Valrhona chocolate cremeux, cocoa, sponge, bitter orange.

ROASTED FIGS 12
Windsor blue parfait, quince, honeycomb.
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