
BREAKFAST

Jellicoe St, Wynyard Quarter 
Auckland 1032

P 09 303 1002
E info@wynyardpavilion.co.nz

wynyardpavilion.co.nz
@wynyardpavilion



Breakfast

House Granola        14.0
Raglan coconut yoghurt,  
seasonal fruits, honey

Smoked Salmon Bagel          16.0
Cream cheese, capers, red onion & dill

Eggs Your Way gfr        12.0
On sourdough with tomato relish
Add 
Avocado $6 | Herbed potato rosti $6 | 
Roasted mushrooms $7 | Streaky bacon $8 
Grilled halloumi $8 | Pork & fennel sausages $8

Breakfast Burger gfr               20.0
Streaky bacon, fried eggs, potato rosti  
& rocket fuel sauce

Eggs Benedict gfr                17.0
Dusty Apron english muffin, poached eggs, 
sauteed spinach, hollandaise 

With Bacon               25.0
With Smoked Salmon     26.0 
     

Vegetarian Big Breakfast v / gfr    29.0
Eggs your way on sourdough, grilled halloumi, 
roasted mushrooms, sauteed spinach with 
garlic, chilli & mixed herbs, potato rosti 

Pavilion Big Breakfast gfr   29.0
Eggs your way on sourdough, streaky bacon, 
pork & fennel sausages, roasted mushroom, 
potato rosti

Breakfast Salad gf          20.0
Grilled halloumi, poached egg, quinoa, kale, 
mushrooms, cherry tomatoes & salsa verde

Pavilion Pancakes         16.0
Vanilla mascarpone, berry compote,
maple syrup, candied walnut

Add Bacon       8.0

Kids Breakfast            
Scrambled Eggs & Bacon    12.0
On sourdough

Pavilion Pancakes       12.0
With maple syrup & berry compote

Smoothies

ALL SMOOTHIES 9.0
Stay Humble 
Spirulina, spinach, pineapple,  
mango, coconut water
Berry Bliss
Berries, Raglan coconut yoghurt,  
honey, apple juice

ALL JUICES 5.0 

ORANGE

PINEAPPLE

APPLE

CRANBERRY

TOMATO

JUICES

LIBERTINE BLENDS TEA 5.0

RUNAWAY ROSE   
Elderflower, rose, lavender, vanilla

KAPOW  
Kawakawa, lemongrass, cardamon, chilli

MINTY OHM  
Mint, manuka, lemon balm, rosemary

LIGHTING GREEN  
Green tea with ginkgo biloba

ORGANIC EARL GREY TEA 

ORGANIC BREAKFAST TEA

TEA

COFFEE

COCKTAILS

ALL COCKTAILS

BLOODY MARY 16.0 
Vodka, tomato juice, cucumber, 
capsicum, Kaitaia Fire, lemon,  
celery, bitters

LYCHEE COLADA 18.0 
Lychee infused Bacardi rum,  
fresh pineapple juice, toasted  
coconut syrup, lime

BLOOD ORANGE MIMOSA 13.0

HAVANA COFFEE

LONG BLACK

LATTE

FLAT WHITE

CAPPUCCINO

AMERICANO 

ESPRESSO

MACCHIATO

MOCHA


