
OPERA KITCHEN ALL DAY BREAKFAST OPERA AFTER 12

WE ARE PROUD TO SUPPORT GM FREE HAWKES BAY CAMPAIGN, OUR LOCAL PLANT AND 
VEGETABLE SUPPLIERS, AND HAWKES BAY ROADSIDE STALLS
OUR BACON & EGGS ARE ALWAYS FREE RANGE

 IS OUR STAND ALONE FOOD STORE // BAKERY WHERE ALL OUR BREAD 
IS BAKED // VISIT US JUST DOWN THE ROAD ON MAHIA STREET 
ONE ACCOUNT PER TABLE // A SURCHARGE OF 2% WILL APPLY TO ALL CREDIT CARD 
TRANSACTIONS

GF  GLUTEN FREE  // GF* CAN BE GLUTEN FREE //  
VE  VEGAN // V  VEGETARIAN // DF  DAIRY FREE  

PLEASE INFORM STAFF OF ANY ALLERGIES

ALLPRESS COFFEE AT SMITHS
 RANGITOTO BLEND ESPRESSO  FROM 3.50
 1.00 ALMOND OR SOY MILK  
 1.50 COCONUT MILK

HARNEY FINE TEAS AT SMITHS
4.50 ENGLISH BREAKFAST / CINNAMON SPICE
 EARL GREY / PEPPERMINT 
 CITRON GREEN / POMEGRANATE OOLONG
 JAPANESE SENCHA / RASPBERRY

8.50   TOAST: WHOLEGRAIN, SOURDOUGH, GLUTEN FREE         V
 OR POTATO BREAD WITH HOMEMADE PRESERVES & MARMITE

10.50   HAWKE’S BAY FRESH FRUIT SALAD       VE

14.50 COCONUT MACADAMIA GRANOLA, GRILLED STONE FRUIT,      VE
 TAHINI, WHIPPED COCONUT CREAM

16.50 NEW SEASON AVOCADO, TRUSS TOMATO, BASIL, E.V.O.O.              VE, GF*
 W/ GRILLED                 WHOLEGRAIN
 ADD HOLLY BACON / ORIGIN EARTH HALLOUMI + 8.50

16.50 FRENCH TOAST W/ ROAST PEACHES, AMARETTI CRUMBLE, MAPLE SYRUP   V
 ADD HOLLY BACON + 8.50

23.50 SMOKED SALMON, POTATO CROQUETTES, GREEN PEA CRUSH,
 HOLLANDAISE  

16.50 SMOKED SARDINES ON   POTATO BREAD TOAST,   GF*
 OVEN DRIED TOMATOES, WILTED GREENS 

18.50  ZUCCHINI FRITTER, WHIPPED FETA, ROASTED BROCCOLI,                GF, V
 SMOKED EGGPLANT

16.50  ORGANIC BEEF BOLOGNESE, BUTTERED        POTATO BREAD     GF*
 TOAST, PARMESAN  

12.50 TWO EGGS AS YOU LIKE, ON         TOAST; WHOLEGRAIN,   
 SOURDOUGH, POTATO BREAD OR GLUTEN FREE

18.50 YOUR CHOICE OF OMELETTE, CHEESE & HERBS WITH ANY TWO FILLINGS;
 BACON / WILTED GREENS / PORK SAUSAGE / KIMCHI / ZUCCHINI      GF, V

24.50  BARBACOA LAMB TACOS W/ SCRAMBLED EGG, AVOCADO, SALSA FRESCA,  
 CORIANDER, FRIED POTATOES

OPERA MORNING MEDICINE
15.00  BLOODY MARY; CUCUMBER INFUSED VODKA, TOMATO JUICE,   
 KOREAN CHILI, CUCUMBER

15.00  MIMOSA; CHURCH ROAD BLANC DE NOIR, 2014, FRESH ORANGE JUICE

14.00 CHURCH ROAD BLANC DE NOIR, 2014, 150ML GLASS 

66.00 CHURCH ROAD BLANC DE NOIR, 2014, 750ML BOTTLE

145.00 VEUVE CLICQUOT, NV, 750ML BOTTLE

14.50  CHICKEN LIVER PARFAIT, GRILLED                 SOURDOUGH  GF*
 TOASTS, CORNICHONS
 13.00 match w/ GREENHOUGH WINEGUM GEWURZTRAMINER 
 (ORANGE), NV

19.50 SALAD BOWL: TARRAGON POACHED CHICKEN, SOFT BOILED EGG,     GF, DF  
 CANDIED WALNUTS, GREEN GODDESS DRESSING   
 12.00 match w/ CRAGGY RANGE ROSÉ, 2016

18.50  NEW SEASON CORN FRITTERS, AVOCADO, HEIRLOOM TOMATOES,      V
                HOUSEMADE PICCALILLI
 ADD HOLLY BACON / ORIGIN EARTH HALLOUMI + 8.50
 14.00 match w/ CHURCH ROAD BLANC DE NOIR, 2014

24.50 POTATO GNOCCHI, STRACCIATELLA CHEESE, TOMATO, BASIL      V
 11.00 match w/ PARITUA STONE PADDOCK CHARDONNAY, 2016

24.00  TWICE COOKED PORK SANDWICH, TONKATSU SAUCE, CRACKLING, 
 PICKLES, ASIAN SLAW 
 13.00 match w/ PYRAMID VALLEY HUTCHISON VINEYARD
 PINOT GRIS PINOT BLANC, 2016

21.50 TEMPURA FISH WITH SHOESTRING FRIES AND TARTARE SAUCE,   GF*
 9.00 match w/ GARAGE PROJECT BEER 

33.00 PAUA FRITTERS, LEMON MAYONNAISE, WATERCRESS 
 11.00 match w/ SMITH & CO SAUVIGNON BLANC, 2016

SIDES & SAUCES
3.50 HOLLANDAISE / ROASTED GARLIC AIOLI /                  TOAST SLICE / 
 EXTRA EGG

5.50 WILTED GREENS  / HOUSE MADE KIMCHI / 
 AVOCADO / FRESH TOMATO & BASIL

7.50  HOUSE MADE POTATO CROQUETTES / PORK SAUSAGES / 
 GARDEN SALAD / SHOESTRING FRIES

8.50 HOLLY BACON / HOUSE SMOKED SALMON  / ORIGIN EARTH HALLOUMI




