BRUNCH SAT_SUN TWO GREY

AVAILABLE 9:00_3:30PM

THE CLASSICS

Buffalo ricotta scrambled eggs, sourdough, watercress, Pecorino, chilli flakes ™' 24
Avocado toast, smashed avo, buffalo curd, basil, pepita, grain toast """ 27
Eggs Benedict, poached eggs, toasted croissant """ 28
honey-baked ham, spinach, hollandaise
Hot smoked salmon kedgeree, basmati rice, boiled egg, curry sauce 28
Sweetcorn fritter, red pepper, tomato salsa, corainder, chilli, creme fraiche ¥ 26
Eggs on toast, scrambled, poached or fried on grain toast ., 10
Add each:
cold smoked Aoraki salmon 13
streaky bacon 9
hash browns, button mushrooms, half avocado, baked beans 8
one chorizo sausage, one vegetarian sausage, grilled halloumi
fresh fruit plate 13

LOADED WAFFLES

Waffles Suzette, orange Cointreau caramel, vanilla mascarpone, banana, hazelnut praline ¥ 22
Aoraki smoked salmon, creme fraiche, lemon, caper, cress, soft-boiled egg 30
Buttermilk fried chicken, Apostle hot honey butter, dill pickles, sour cream 29

LUNCH SELECTIONS

Beer battered market fish, tartare sauce, lemon, shoestring fries 9 34
Korean fried chicken burger, gochujang ranch dressing, pickles, iceberg lettuce 28
Bacon cheeseburger, wagyu beef, bacon jam, pickled red onion, smoked chili mayo " 30

Satay chicken salad, lemongrass chicken, peanut sauce, carrot, cucumber, mint, coriander ¥ 28

Beef sirloin steak, café de Paris, hand cut chips, rocket salad of 45

of | gluten free df | dairy free v | vegetarian vg | vegan



	BREAKFAST MON_FRI
	TWO GREY
	AVAILABLE 08:00_11:30AM
	THE CLASSICS
	Buffalo ricotta scrambled eggs, sourdough, watercress, Pecorino, chilli flakes Heirloom tomatoes on toast, mozzarella, black olive, basil, muscatel dressing Avocado toast, smashed avo, buffalo curd, basil, pepita, grain toast Eggs Benedict, poached eggs, toasted croissant      honey-baked ham, spinach, hollandaise Hot smoked salmon kedgeree, basmati rice, boiled egg, curry sauce TG’s grilled breaky, two eggs, sourdough, bacon, potato hash      black pudding, vine tomato, parsley relish
	Eggs on toast, scrambled, poached or fried on grain toast Add each:       cold smoked Aoraki salmon       streaky bacon       hash browns, button mushrooms, half avocado, baked beans      one chorizo sausage, one vegetarian sausage, grilled halloumi       fresh fruit plate
	24 27 27
	28 28 30
	10
	13
	13 9 8

	LOADED WAFFLES
	Waffles Suzette, orange Cointreau caramel, vanilla mascarpone, banana, hazelnut praline Aoraki smoked salmon, crème fraîche, lemon, caper, cress, soft-boiled egg Buttermilk fried chicken, Apostle hot honey butter, dill pickles, sour cream
	22 30 29


	BRUNCH SAT_SUN
	TWO GREY
	AVAILABLE 9:00_3:30PM
	THE CLASSICS
	Buffalo ricotta scrambled eggs, sourdough, watercress, Pecorino, chilli flakes Avocado toast, smashed avo, buffalo curd, basil, pepita, grain toast Eggs Benedict, poached eggs, toasted croissant      honey-baked ham, spinach, hollandaise Hot smoked salmon kedgeree, basmati rice, boiled egg, curry sauce Sweetcorn fritter, red pepper, tomato salsa, corainder, chilli, crème fraîche
	24 27 28
	28 26
	Eggs on toast, scrambled, poached or fried on grain toast Add each:       cold smoked Aoraki salmon       streaky bacon       hash browns, button mushrooms, half avocado, baked beans      one chorizo sausage, one vegetarian sausage, grilled halloumi       fresh fruit plate

	10
	13
	13 9 8

	LOADED WAFFLES
	Waffles Suzette, orange Cointreau caramel, vanilla mascarpone, banana, hazelnut praline Aoraki smoked salmon, crème fraîche, lemon, caper, cress, soft-boiled egg Buttermilk fried chicken, Apostle hot honey butter, dill pickles, sour cream
	22 30 29

	LUNCH SELECTIONS
	Beer battered market fish, tartare sauce, lemon, shoestring fries  Korean fried chicken burger, gochujang ranch dressing, pickles, iceberg lettuce  Bacon cheeseburger, wagyu beef, bacon jam, pickled red onion, smoked chili mayo Satay chicken salad, lemongrass chicken, peanut sauce, carrot, cucumber, mint, coriander   Beef sirloin steak, café de Paris, hand cut chips, rocket salad
	34 28 30 28 45


	LUNCH + DINNER
	TWO GREY
	BAR SNACKS perfect for sharing
	Garlic focaccia, buffalo ricotta, honey, pine nuts  Popcorn tofu, togarashi, sesame, spring onion, cashew  Crispy szechuan eggplant, red chili, coriander   Tiger prawn toast, sesame, spring onion, tom yum mayo   ‘Nduja lasagna croquettes, provolone cheese sauce  Butter chicken wings, cumin yoghurt sauce  Pork and shiitake dumplings, sesame, spring onion   Crumbed lamb cutlets, peas, harissa yoghurt  Kumara wedges, sour cream, chives  Shoestring fries, garlic aioli
	16 16 18 22 19 20 20 24 13 12

	SALAD BOWLS
	Caesar salad, gem leaves, croutons, parmesan, pancetta, soft boiled egg, anchovy  Hot smoked salmon niçoise, new potato, green beans, olives, lemon dressing Satay chicken salad, lemongrass chicken, peanut sauce, carrot, cucumber, mint, coriander   Poached prawn, soba noodle, cucumber, edamame, avocado, shiso, wasabi dressing
	25 32 28 30


	LUNCH + DINNER
	TWO GREY
	FOLDED FLATBREADS & BURGERS with shoestring fries or garden salad
	Avocado flatbread, field mushroom, fontina cheese, spring onion, jalapeno lime dressing   Lamb kofta flatbread, smoked eggplant, tzatziki, pomegranate  Poached chicken breast flatbread, chopped egg mayo, caper, shallot, chive, iceberg  Korean fried chicken burger, gochujang ranch dressing, pickles, iceberg lettuce  Bacon cheeseburger, wagyu beef, bacon jam, pickled red onion, smoked chili mayo
	29 32 30 28 30
	LARGE PLATES
	Potato gnocchi, eggplant caponata, caper, mozzarella, olive oil   Line caught snapper, broccolini, tomato, basil, lemon butter sauce  Beef sirloin steak, café de Paris, hand cut chips, rocket salad  Pork belly, red pepper, toasted almond, green apple and cabbage slaw
	38 43 45 42


	BEVERAGES
	TWO GREY
	SIGNATURE COCKTAILS
	Apple Blossom | crisp, fizzy, bright gin, apple liquer, elderflower liqueur, prosecco
	Green Rose Martini  | botanical gin, elderflower, green rose tea, lime, rose syrup
	Smoky Lemon | smoky, citrusy, tangy  mezcal, limoncello, lime, orange
	Pomegroni Spritz | bitter, ruby, bubbly  bitter aperitivo, Campari pomegranate molasses, prosecco
	Strawberry Surprise | fruity, vibrant, refreshing strawberry liquer, tequila, lime, lemonade
	Lychee Martini | tropical, fragrant, lychee belvedere vodka, lime, lychee, rose
	18.5

	CHAMPAGNE + SPARKLING
	Moet & Chandon, Brut Imperial, Champagne, FR Cloudy Bay, Pelorus, Methode, Marlborough, NZ Novebolle, Spumante Extra Dry, IT
	28 2014
	140 100 70

	WHITE
	16 24 1816
	80 120 90 80
	Te Mata, Sauv Blanc, Hawke’s Bay, NZ Cloudy Bay, Sauv Blanc, Marlborough, NZ The Elder, Pinot Gris, Martinborough, NZ  De La Terre Estate, Chardonnay, Hawkes Bay, NZ


	RED
	The Loner, Pinot Noir, Central Otago, NZ Columbia Crest, Merlot, Columbia Valley, USA Craggy Range Syrah, Hawkes Bay, NZ
	19 16 20
	95 80 100

	ROSE
	Gladstone Rose, Wairarapa, NZ Chateau d’Esclans, Whispering Angel, Provence, FR
	14 24
	70 120

	DRAFT BEER
	Peroni, Lager, IT Emersons Super Quench, Pilsner, NZ Stella Artois, Pilsner, BE Panhead Supercharger, APA, NZ  Panhead, Sandman, Hazy, Upper Hutt, NZ Kirin Hyoketsu Lemon, Japan
	15 14 14 14 14 13

	BEER + CIDER
	Becks, Lager, DE Harringtons, Pilsner, Christchurch, NZ Panhead, Oat Stout, Upper Hutt, NZ Seasonal Cider, NZ Corona, Lager, MX Mac’s Mid Vicious, Low ABV 2.5% Pale Ale, NZ Corona Cero, 0% ABV Lager, MX
	10 10 14 10 12 12 10

	SOFT DRINKS
	Voyage, NZ Sparkling Water {500ml | 1 litre}  Coca-Cola | Coca-Cola Zero Sugar | Schweppes Dry Lemonade | Schweppes Ginger Ale | Schweppes Ginger Beer Red Bull  Orange Juice | Apple Juice  Pineapple Juice | Cranberry Juice | Tomato Juice
	6 | 11 7
	7.5 7 6.5

	TEA & COFFEE
	English Breakfast | Chai |  Earl Grey  | Peppermint Sencha Green | Chamomile Long Black | Short Black | Americano  Flat White | Macchiato  Latte | Cappuccino | Chai  Iced | Hot Chocolate | Mocha  Mint & Cocoa | Turmeric | Cacao  Oat Milk | Coconut Milk | Large
	6 5 6 6.25 6.5
	7 +1


	SPIRITS
	TWO GREY
	VODKA
	RUM
	14 14 16 13
	10 14 14 12

	GIN
	BRANDY + COGNAC
	11 16 14 13 14 14
	14 22

	TEQUILA + MEZCAL
	20 22

	WHISKY + BOURBON
	14 12 14 16 22 32 18


	DESSERTS + DRINKS
	TWO GREY
	SWEET TREATS
	Rice Pudding caramel cream, almond praline  Rhubarb Cheesecake rhubarb sorbet, ginger crumble  Limoncello Syrup Cake mascarpone, pistachio  Dark Chocolate Mousse coffee cream, sablé biscuits Ice Cream and Sorbet Selection please ask your server
	18 18 18 18 18
	T2 TEA & COFFEE
	6 5 6 6.25 6.5
	7 +1

	DIGESTIF
	11.5 11.5 15 14 12.5

	VERMOUTH + APERITIF
	11.5 11.5 11.5 11.5 11.5 11.5

	LIQUEUR
	11.5 14 11.5 14 11.5 11.5 11.5 11.5 11.5

	PORT
	15 13






