
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 | marinated tomatoes | jus

Stracciatella | Fennel & Orange Preserve | Focaccia  V, VGO, GFO, DFO

26

31potato gratin | brown butter hollandaise | poached eggs V, GF, DFO

25

horseradish | pickles | soft boiled egg | toast GFO, DFO 

BRAISED LAMB PIE

HEIRLOOM TOMATOES

EGGS BENEDICT

SMOKED FISH RILLETTE

30

goat cheese | spicy peanut oil | herbs V, VGO, GFO 24CHARRED AVOCADO

S I D E S

BACON 9

MUSHROOMS 5

SMOKED FISH 6

chilli jam | butter
AGED CHEDDAR SCONE 7

goat cheese butter
SWEET FOCACCIA 12

smoked black garlic butter
SAVOURY FOCACCIA 12

TOLL HOUSE COOKIE 6

EXTRA EGG 4

HOLLANDAISE 4

17pickles | chimichurri | sourdough V, GFO, DFOEGGS ON TOAST

CHOICE OF BACON, PORTOBELLO MUSHROOMS, SMOKED FISH, HALLOUMI

B U B B L E S

Rully, France
ANDRÉ DELORME CRÉMANT 19 | 94

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 

SPIRULINA 13

avocado | banana | strawberries | almond milk 
STRAWBERRY GLAZE 13

APPLE

ORANGE, CARROT, GINGER

10

10

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

Bar Dining Events
miro_christchurch

SOURDOUGH 5

HALLOUMI 5

CHARLIE’S ORANGE JUICE 7

Kindly inform our staff of any dietary requirements

add plant based protein $4

vanilla custard | pinot rouge poached cherries | meringue V 28FRENCH TOAST

Hawke’s Bay
ALPHA DOMUS BEATRIX SPARKLING ROSÉ 18 | 86

smoked hung yoghurt | harissa | lemon pickle | soft herbs V, GFO 24TURKISH EGGS

poached eggs | brown butter hollandaise | wilted kale | jus GF, DFO 33BEEF BRISKET HASH

GRATIN 6

MONDAY TO FRIDAY TILL 11:30AM

açaí & blueberry yoghurt | seasonal fresh fruit VG 23SOAKED OATS
AVOCADO 5

MIRO MIMOSA

BLOODY MARY

MORNING MARGARITA

ESPRESSO MARTINI

16

21

21

21

beef brisket hash | soaked oats & açaí bowl DFO 36BREAKFAST BOARD

MATCHA MARTINI 22

HEIRLOOM TOMATOES 6


