
MENU



Free Range Eggs On Toast (GF/DF/V/K options available)
Poached/ Scramble/ Fried

Avocado On Toast (GF/DF/V/K options available) 
With free range poached eggs 

Eggs Benedict (GF) 
Free Range poached eggs, spinach, Bacon, Hollandaise on ciabatta bread

Keto Mocha Chia Pudding (GF/DF/V/K options available) 
Dutch cocoa, Almond Butter, granola, coconut cream and fresh fruit

Gourmet Omelette (GF/DF options available)
With prawn, mojo dressing, chili, coriander, black sesame and crispy shallots

Classic Omelette 
With cheese any 3 fillings. From Bacon, Mushroom, Spinach, Tomato and Onion

French Toast
Served with maple syrup, fresh fruit, berry compote and Mascarpone (add bacon 6.00)

Andy’s Hash GF / DF options available 
With pickled pork, black pudding, potato, cabbage, poached eggs, and hollandaise.

Marine’s Breakfast (GF/DF/VEGE) 
With ciabatta toast, smokey bacon, sausage, mushroom, tomato And poached eggs

Vegan Flatbread (GF/DF/V option available) 
Semolina flatbread stuffed with tomato, onion and cumin, coconut Chutney and lentil soup

Ayurveda Breakfast Bowl (GF/DF/V) 
Flattened rice, house pickle, mint coconut yogurt, tomato, papadum, Broccoli and lentils

Bacon And Egg Bagel with Chilli Jam  
Avocado Bagel With Halloumi &Tomato
Portobello Mushroom Bagel With Halloumi & Pesto

Hollandaise / House relish / Mojo Dressing / Vegan Pesto  
Tomatoes / Spinach / Mushroom / Poached Eggs / Toast 
Gluten Free Bread/ 5 Grain Toast / Halloumi
Sausages / Bacon / Black Pudding/ Chicken / Prawns

Pan Fried Fish GF / DF / KETO
Fresh Fish served with quinoa, broccoli, cherry tomatoes, marinated onions, Baby spinach and 
salsa Verde dressing. 

Pork Belly DF / GF / KETO
Served with braised lentils, spinach, marinated onion; Balsamic vinaigrette. 

Soft Taco DE/ GF/ V
Housemade sorghum taco with green salad, Mashed Avocado, Pineapple salsa with your 
choice Protein from Prawns, Chicken or Fish. 

Pulled Chicken Burger 
With BBQ sauce, aioli, jalapeno, staw and caramelized onions 

Vegetarian Burger
Veg cake, lettuce, onion, tomato, Cucumber tofu and vegan mayo. 

Open Steak Sandwich
Chargrilled Steak served with Fried Eggs, Housemade Pineapple Salsa and Mesclun salad.

Keto Sandwich
Bacon, Tomato, Avocado and Halloumi
OR Chicken, Bacon and Avocado
OR Bacon, Scramble Egg and Avocado 

Chargrilled Angus Steak
Served with sauteed Potatoes, Carrot, broccoli, bacon, tomatoes and caramelized red onion

SIDES 
Herbed Roast Potatoes with Aioli 
Wedges With Sour Cream
Green Salad with Mesclun, Cherry Tomato, Red Onion & Granola 
Eatery Bread and Dip 

$11.00

$12.00

$22.00

$25.00

$20.00

$20.00

$25.00 

$25.00

$25.00

$22.00

$24.00

$17.99
$15.99 
$15.99

$2.00
$5.00
$6.00
$7.00

$24.00

$26.00

$24.00

$24.00

$20.00

$25.00 

$22.00

$27.00

$9.00
$9.00
$7.00
$15.00

ALL DAY MENU
Toast and Butter with your choice of spread 6.00 Strawberry Jam, vegemite or marmite. Switch TO G.F ‘K FOR Sl.oo

LUNCH MENU

50, Marine Parade Paraparaumua Beach 
Please let us know of any dietary requirement or food allergies when ordering marineparadeeatery.co.nz 

$7.00
$8.00
$9.00
$9.00
$10.00

KIDS FOOD
Cheese on Toast
Fruit Bowl
Bacon and Egg Butty
Toast Pizza
Waffles 
Kids Drink

ALL SMOOTHIES 
are made with coconut cream and almond milk

Tropical Smoothie (Banana, mango, pineapple & passionfruit)

Berry Smoothie (Banana & Mixed berries) 
Peanut Butter Smoothie (Banana, peanut butter and cacao) 

Green Smoothie (kale, spinach and Banana) 

$9.99
$10.50



$4.00 
$5.00
$5.50

$7.00
$6.00
$6.00
$8.00/ $17.00 JUG 

$8.50 
$6.50
$8.50
$7.50
$8.50
$8.50
$8.00 
$8.00

$4.30
$4.50
$4.90
$5.00
$5.00
$5.00
$5.00
$5.00

$5.00

$5.10
$5.50
$5.50
$5.50
$5.50

$8.0 Pot

$5.50
$5.50
$5.70
$5.70
$5.70

$5.00
$5.00
$4.00
$5.00
$2.00

DRINK MENU NON -ALCOHOLIC BEVERAGE

KIDS DRINK
Apple / Orange juice
Fruity Drink
Kids hot chocolate
Kids iced chocolate
Fluffy

 

REFRESHING DRINKS 
Kiwi Blue Sparkling Water
Coke, Coke Zero Sugar, Diet Coke, Sprite
Schweppes Range - Ginger Beer, Old Fashioned Lemonade 
and Lemon, Lime & Bitters
Organic Kombucha (Ask For Flavour)
Organic Juice
Juice By The Glass: Orange, Apple, Tomato 
(Ask For Flavour)

ICED DRINKS
Iced Coffee
Iced Latte
Iced Chocolate
Iced Tea
Iced Mocha
Iced Americano
Mango Lassi (Mango, Yoghurt, Milk)
Faluda (Milk, Ice Cream, Chia, Rose Syrup.

HOT DRINK
Short Black/Long Black/Americano/Macchiato
Macchiato/ Vienna / Piccolo
Flat White
Latte/Cappuccino/Chai Latte 
Mochaccino
Hot Chocolate-Plain/Chilli/Jaffa Or Peppermint
Turmeric Latte
Lemon, Honey And Ginger/ Samahan
Masala Tea

T LEAF TEA
English Breakfast / Earl Gray / Sencha / Kawakawa Fire
Lemon Sorbet / Peppermint / Pomegranate & Raspberry Berrylicious

EXTRAS
Milk (hot/cold) /Decaf/Cream/syrup 50 c
Vanilla/ Caramel/ Hazelnut/ Irish coffee/ Butterscotch
Alternative milk Soy/ Oat/ Almond/ Coconut  90 c

$5.10
$5.50
$5.50
$5.50
$5.50

$8.0 Pot

$5.50
$5.50
$5.70
$5.70
$5.70

$5.00
$5.00
$4.00
$5.00
$2.00

DRINK MENU NON -ALCOHOLIC BEVERAGE

KIDS DRINK
Apple / Orange juice
Fruity Drink - Blackcurrant or Apple
Kids hot chocolate
Kids iced chocolate
Fluffy

 

Small / Regular / Large 



Small / Regular / Large 

WHITE WINE GLASS 
Catalina Sounds Sauvignon Blanc (Marlb.) 
Lake Hayes Pinot Gris (C.Otago.) 
Tw Estate Chardonnay (Gisb.)
Mahi Rosé (Marlb.)

SPARKLING
Bandini (Italy)
Castillo Roscio Brut Rosé

RED WINE 
Cypress Merlot (Hawke’s Bay)
Lake (Otago) /Satellite Pinot Noir (Marlb.) 
Red Metal Syrah (Hawke’s Bay)

BEER
Heineken
Kingfisher
Heineken Light 2.5% 
Corona 
Cider (Please Check With Wait Staff) 
North End Beer (Ask The Team For Today’s Pours)

COCKTAILS AND SPIRITS
Vodka with Cranberry, Orange or Soda

Whiskey — Jameson/ Single Malt 
Gin — Gordon’s   

GLASS 

$10.00
$11.00
$12.00
$13.00

$10.00
$11.00

$11.00
$12.00 
$12.00

$9.00
$9.50
$8.50
$9.50
$9.50

$10.00

$10.00
$10-$12

$14.00

BOTTLE

$45.00 
$48.00
$50.00
$50.00

$45.00  
$50.00

$50.00
$50.00
$50.00

DRINK  ALCOHOLIC BEVERAGES


