
 

Bridge Café Menu 
//please order at the counter 

//please inform our staff of any food allergies or dietary requirements 
//gluten free bread is available on request 

 

Snacks//served until 4pm 
 
shoestring FRIES w/ tomato sauce or aioli gf                   small6//large8 

seasoned WEDGES w/ bacon, cheddar, sour cream, sweet chilli & smoked paprika            14 

steak GOURMET TOASTIE w/ roasted mushrooms, aioli, blue cheese, & cheddar               13 

vegetable GOURMET TOASTIE w/ capsicum, red onion, aubergine, hummus & cheddar         13 

CROQUE MONSIEUR w/ shaved ham, bechamel & cheddar             13 

creamy chilli and garlic MUSSELS (w/ toasted sourdough – add 2)             11 

cumin turkish BREAD LOAF w/ dukkah, garlic hummus, olive oil & balsamic glaze        14 
 
 

Kids menu 
marmite and cheese MOUSETRAP                   5 

CHICKEN NUGGETS w/ shoestring fries              9.4 

FISH FINGERS w/ shoestring fries                9.4 

refreshing NICE BLOCKS lemonade//feijoa//raspberry//cola//mango & apple       3.9 

 
 
 

Kids drinks 
 

fresh glass of milk     1.6 
small glass of orange juice   2.5 
charlies blackcurrant juice   3.5 
charlies orange juice        3.5 
 



 Brunch & Lunch
           //served until 3pm 
 //please order at the counter 

//please inform staff of any dietary requirements 
//gluten free bread is available on request 

 
        
cinnamon toasted MUESLI w/ vanilla infused almond, macadamia, coconut & oats, served 
w/ unsweetened yoghurt and stone fruit gf                        14 

BIG BREAKFAST w/ poached eggs, dry cured bacon, venison sausage, creamy mushroom, 
tomato, potato rosti, & toasted sourdough, served w/ relish           22 

dukkah crusted FISH TACOS in soft shell tortillas w/ mint & fennel slaw, yoghurt, orange, 
lemon and fresh coriander gf                18 

sweet brioche FRENCH TOAST w/ lemon mascarpone & stone fruit          16 

crumbed CHICKEN BURGER in a ciabatta bun w/ tomato, iceberg lettuce, brie, peach salsa 
& a cup of fries                   19 

bridge café’s famous VENISON SALAD w/ roast pumpkin, feta, thyme-infused mushroom, 
spinach, red cabbage, candied walnuts and sweet red wine jus gf       17.8 

chilli thai BEEF SALAD w/ mung bean sprouts, vermicelli noodles, julienne style vegetables 
& a soy lime dressing               18.6 

EGGS BENEDICT poached eggs, dry cured bacon and hollandaise sauce served on 
sourdough toast                   16.6  

sweet potato VEGE STACK w/ poached eggs, field mushroom, wilted spinach, tomato, 
hollandaise & balsamic reduction              16.9 

 

 

//please help yourself to cutlery at the bottom of the stairs\\ 
 

 



 
Cool drinks  
 

MILKSHAKE chocolate//strawberry//lime//caramel//vanilla//raspberry//banana        5.6 

ICED DRINKS chocolate//orange & lemongrass//chai//vietnamese cold brew coffee      6.6 

FOXTON FIZZ kola//lemonade//raspberry//lime//creaming soda          4.9 

MELA JUICE apple//apple & pear//apple & blackcurrant//apple & kiwifruit            5 

GLASS OF JUICE pineapple//orange//feijoa//spiced tomato           4.5  

PHEONIX lemon lime & bitters//light cola               4.9 

GLADSTONES gingerbeer                    5 

bottled WATER                        4.9still/5.2sparkling 

 
 

Hot Drinks     pot of tea in a cosy      3.5 

kitchen table tea//classic english breakfast blend 
bergamont sunrise//classic earl grey blend 

madagascar vanilla//black tea w/ real vanilla pod 
good judgement tea//pure green tea 

fine fettle//pure peppermint leaf 
bushy tailed tea//green tea w/ echinacea & lemon 

soul brew//green tea w/ rosehips & hibiscus flowers 
smell the roses//green tea w/ pink rose petal 

lay me down//chamomile & lavender 
shot in the arm//lemongrass, ginger & lemon 

 
|| all coffees are double shot || 
espresso      3.8    cappuccino    4 
americano      3.8   vienna    4.5 
long black   3.8   mochaccino    4.5 
macchiato   4   hot chocolate   4.5 
flat white   4   chai latte     4.5 
latte     4   espresso shot//soya milk  0.6 
hot toddy     4   shott flavour   0.6 

honey & blackcurrant//lemon, ginger & honey  caramel//vanilla//hazelnut 
         
 
**free water is available w/ cutlery at the bottom of the stairs** 



 
Beer 
tui quart bottle          8.5 
heineken               7 
tuatara                8 
 (apa//pilsner//porter)  
moa lager             7 
amstel light (2.5%)          6.9 
 

Cider 
zeffer cider           8.7 
 (crisp apple//zesty citrus) 

Wine 
by the glass          7.9 

whites 

ash ridge sauvignon blanc         36//or by the glass 
loopline pinot gris          45//or by the glass 
ash ridge chardonnay         36 
loopline reisling           45 

 
reds 

loopline merlot           45//or by the glass 
ash ridge rosè           36 
ash ridge syrah           52 
ash ridge merlot cabernet         52 

sparkling 

loopline reisling brut         56 
wrights ‘methode traditionelle’        56 
 
 
 
 
 
**a phone is available to call a designated driver** 
**free water is available w/ cutlery at the bottom of the stairs** 
 


