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Dereys Grardlen

BREAKIAST MENU

JIANBING - 26

Egg omelette filled with ham, cheese and spring
onions, topped with coriander and hoisin served
with local sourdough

RICOTTA PANCAKES - 24

Strawberry compote, whipped cream, fresh berries
and maple syrup

CROISSANT FRENCH TOAST - 24

Manuka smoked bacon, split banana, kawakawa
mascarpone and maple syrup

EGGS BENEDICT - 28

Sauteed spinach, beetroot relish, kumara rosti,
local sourdough topped with dukkha and house
made hollandaise

- Served with your choice of salmon or bacon

EGGS ON TOAST - 20

Local sourdough with eggs your way
and bacon

D’ARCY’S GARDEN
HOUSE GRANOLA v/GF - 22

Toasted nuts and seeds, raglan coconut yoghurt,
coconut, maple panna cotta, plum compote and
almond milk

AVOCADO ON MULTIGRAIN - 26.5

Avocado, pickled mushrooms, black pudding,
whipped goats’ cheese and poached eggs

DARCYS GARDEN
FULL BREAKFAST - 28

Eggs your way, local sourdough, breakfast sausage,
bacon, hash brown, mushroom and cherry
tomatoes

CONTINENTAL BREAKFAST - 20

Cereal, milk, yoghurt, toast, fruit, and spreads

KIDS PANCAKE - 15

Fresh strawberry, whipped cream and
maple syrup

Breakfast at D’Arcy’s is sourced locally wherever possible, fresh from the gardens,
fields and organic industries of the Waikato and Greater New Zealand.

Our chef creates an adventurous menu with the simplicity of a master. Staple favourites and dishes with an international
flavour. Combinations that invite you to try familiar ingredients in new and exciting ways.

Relish a tasteful breakfast in an earth-conscious hotel. Take in the views over the domain in the morning light.

ENJOY THE DAY.




