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.
Continental Breakfast .............ccccceevrueuennn. 20 Whipped Avocado ........c..ccoeveereenierenennen. 22
Cereal, milk, yoghurt, fruit, toast, croissant OTM goat cheese, poached eggs, focaccia
and spreads and za'atar

Over The Moon (OTM) Waikato cheesemakers handcraft
Bircher MUesli.......oooeeeeeeeeeeeeeeeeeeeeeeeeen. 18 New Zealand's widest range of specialty cheeses

Raglan coconut yoghurt, preserved plum and _ .
crystalised coconut Chinese Bolognaise........c.ccccceuverenenecucucee 22

Toasted sourdough and fried eqg

Raglan Coconut Yoghurt is New Zealand's first carbon
zero certified yoghurt company

Brioche French Toast ...........ccccccceuvueunnnnee. 24
Full Breakfast ..........cccccoveeeicieinnininnn. 24 Mascarpone, poached pear, bacon and honey
Bacon, chipolata, hash brown, eggs your way,
toast and cherry tomato Poppa’s Porridge.........ccoeveenecenierccnnnee 18
Caramelised banana, brown sugar and cream
Classic Eggs Benedict.........cccceeueverieuennne 22
Bacon or smoked salmon and English muffin Kids Pancakes.........cooeueueienennininienecnee. 15

Fruit, maple syrup and mascarpone
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