
H O U S E  B A K E D  G O O D S

B R E A K F A S T

harissa | pea puree | jus

burnt eggplant hummus | poached egg | sourdough

22

26pink peppercorn hollandaise | gratin | two poached eggs

21

horseradish | pickled shallots | boiled egg | focaccia 

vanilla bean coconut yoghurt | summer fruits 21

BRAISED LAMB PIE

CONFIT MUSHROOMS

EGGS BENEDICT

SMOKED FISH RILLETTE

MUESLI BIRCHER

28

stone fruit trio | almond mascarpone 24CARAMELISED BRIOCHE 

S I D E S

BACON 6

HEIRLOOM TOMATO 5

MUSHROOMS 5

SMOKED FISH 6

chilli jam | butter
AGED CHEDDAR SCONE 6.5

goat’s cheese butter | bee pollen
SWEET FOCACCIA 12

miso butter
SAVOURY FOCACCIA 12

TOLL HOUSE COOKIE 6

EXTRA EGG 4

HOLLANDAISE 4

fried halloumi | avocado mousse 23HEIRLOOM TOMATOES ON TOAST
AVOCADO

15pickles | chimichurri | sourdoughEGGS ON TOAST

CHOICE OF BACON, PORTOBELLO MUSHROOMS, SMOKED FISH, HEIRLOOM TOMATO 

B U B B L E S

Rully, France
ANDRE DELORME CRÉMANT 18 | 86 

Champagne, France
LAURENT-PERRIER LA CUVÉE BRUT 25 | 150

S M O O T H I E S  

chocolate | peanut butter 
banana | almond milk 

PEANUT BUTTER CUP 13

avocado | banana | mango | almond milk
spinach | spirulina greens 

SPIRULINA 13

avocado | banana | sticky dates |
strawberries | almond milk 

STRAWBERRY GLAZE 13

PEAR & ORANGE

ORANGE, CARROT, GINGER

10

10

F R E S H  J U I C E S
ORANGE 10

Bar Dining Events
miro_christchurch

prawn mousse | chives 27OMELETTE

SOURDOUGH 5

HALLOUMI 5

CHARLIES ORANGE 6.50

Kindly inform our staff of any dietary requirements

5

add plant based protein  $4


