
BRUNCH  SAT_SUN 9AM - 3:30PM 

27
Smashed avocado, buffalo curd, basil, pepita, grain toast  gf* - df* - v - ve* 

add: cold smoked Aoraki salmon 60g  13
add: grilled halloumi  8

AVOCADO TOAST 

28
Poached eggs, toasted croissant, honey baked ham, spinach & hollandaise  gf* 

add: cold smoked Aoraki salmon 60g  13
add: streaky bacon  9 

EGGS BENEDICT 

26
Red pepper & tomato salsa, coriander, chili, crème fraîche  v

add: streaky bacon  9 
add: ½ avocado  8 

SWEETCORN FRITTER

+ Aoraki smoked salmon, crème fraîche, lemon, caper, cress, soft boiled egg  30
+ Buttermilk fried chicken, Apostle hot honey butter, dill pickles, sour cream  29
+ Brûlée banana, maple, vanilla cream, hazelnut praline 27

TG’S ‘LOADED’ WAFFLE 

14
Scrambled, poached or fried on grain toast  gf* - v  

add: side +

EGGS ON TOAST

RHUBARB FRENCH TOAST 
Brioche, lemon crème fraiche, roasted rhubarb, pistachio ginger crumble  v  
add: streaky bacon  9 

26

Cold smoked Aoraki salmon 60g  13 | Streaky bacon  9 | Hash browns  8 | Button mushrooms 8 | ½ avocado  8  
Chorizo sausage  8 | Vegetarian sausage  8 | Grilled halloumi  8 | Fresh fruit plate  13 | House baked beans  8

BREAKFAST SIDES

TWO GREY

SEAFOOD CHOWDER
Mill’s Bay mussels, prawns, market fish, saffron, curry leaf  gf - df 

32

SATAY CHICKEN SALAD
Peanut sauce, carrot, mint, coriander  gf - df 

29

BEER BATTERED MARKET FISH
Shoestring fries, lemon, tartare sauce  gf - df*

34

TG CHEESE BURGER 
Wagyu beef, cheddar, house pickles, tomato, gem leaves, chilli mayo  gf*

34

Garden salad | gem leaves, radish, cucumber, chives  gf - df - v - ve  12 
Shoestring fries | aioli  gf - df - v - ve*  12

SIDES

TOFU TOAST
Spiced tofu scramble, confit mushroom, watercress, parsley, sourdough toast  gf* - df - v - ve  

add: vegetarian sausage  8

25

GRILLED RIBEYE STEAK
Watercress, devilled mushroom sauce, shoestring fries  gf

36

gf: gluten free, df: dairy free, v: vegetarian, ve: vegan, *: dish may be modified on request 




