
eat. drink. vibes. 
starfishcafe.co.nz

Drinks Menu
TURN OVER

small
FRIES  reg 10.5   lrg 14.5
shoestring fries served w aioli
 
WEDGES  15
served w sour cream & sweet chilli sauce

CROQUETTES  18
mozzarella & chive croquettes w black 
garlic emulsion       
 
CRISPY CHICKEN WONTON CRISPS  18
sticky chicken + asian herb slaw & chilli 
mayo (df)
 
SALT & PEPPER SQUID  19
cucumber ribbons + chilli reduction & crispy 
shallot (gf) (df)
 
OKONOMIYAKI PANCAKE  19.5
cabbage, spring onion, bbq prawns, pickled 
ginger, Japanese mayo + herb salad & 
okonomiyaki sauce (df) 
 
KOREAN CAULIFLOWER TACOS 18
soft shell tacos w spicy gochujang glazed 
cauliflower, slaw & peanut crumb (v)
add 1 more +8 

DUMPLINGS  20
house-made chilli prawn + chive dumplings
w nam jim & slaw
 
CRISPY CHICKEN ROTI  26.5
slaw, pickles, hoisin + plum sauce, coriander, 
chilli mayo & crispy shallot (df)
 
CANDIED PORK BELLY ROTI  26.5
slaw, pickles, mint, coriander,
tamarind sauce + chilli mayo
& crispy shallot (df) 
 
KITCHEN PLATTER (for two) 60
a showcase of our finest locally sourced 
ingredients & more (please ask staff) (gfo)
+ 30 per additional person 

kids
CHEESE BURGER  15
beef, cheddar, gherkins + mustard,
served w fries & tomato sauce (gfo) + 3
 
KIDS FISH & CHIPS  15
Fresh market fish w option of;
battered or pan-fried (gfo) served w 
shoestring fries & tomato sauce (df)
 
KIDS TACO  15
Soft shell taco w crispy chicken,
slaw, mayo & shoestring fries 
 
CHICKEN + CHIPS  15
crispy fried chicken w shoestring
fries & tomato sauce (gf)

desserts
AFFAGATO  14
vanilla ice cream, supreme espresso,
kahlua & sante bar 
 
LEMON TART  15
w cremeux white chocolate &
sable breton crumble (gf) 
 
BISCOFF WAFFLE  16
buttermilk waffles w biscoff mascarpone, 
caramel sauce, vanilla ice cream +
biscoff crumb & chocolate chards 

bigger
PORK RAMEN  28
egg noodles w nori, bean sprouts,
pickled carrot, corn, spring onion +
pork shoulder broth & soft boiled egg (df)  
 
LAMB KOFTAS  29
quinoa tabbouleh, pomegranate +
tzatziki & hummus (gf) 
 
BEEF CHEEK  36
slow cooked beef served w smoked potato 
mash, baby carrots, kale crisp, mushroom 
duxelle spring roll + café de paris jus 
 
PORK BELLY  36
slow cooked pork belly w coconut &
ginger rice, kasundi, kaffir lime +
cashew nut caramel (gf) 
 
VIETNAMESE POPCORN CHICKEN  29
crispy chicken w vermicelli noodles, 
mungbeans, slaw, chilli, mint & coriander
(gf) (df) 
 
MARKET FISH OF THE DAY  POA
your server will inform you 
 
CHICKEN BURGER  27.5
southern fried chicken w dill pickles,
bacon, swiss cheese & sriracha,
served w fries & aioli (gfo) +3 
 
KOREAN FRIED CAULIFLOWER BURGER  27.5
spicy gochujang glazed cauliflower w slaw, 
halloumi & vegan aioli, served w fries & aioli 
(vo) +3

BUDDHA BOWL  28
sauerkraut, avocado, seasonal vegetables, 
seeds, edamame, harissa, nuts,
sea breeze greens, brown rice & quinoa, 
hummus w carrot + ginger dressing
(gf) (df) (v) (vg)
add fried chicken or smoked salmon +7  
 
FISH & CHIPS  32.5
fresh market fish (please ask staff)
your choice of either: emerson’s beer 
battered or pan-fried (gfo)
served w shoestring fries, green salad & 
house-made tartare (df)

Friday + Saturday
NIGHT MENU

(df) dairy free  
(gf) gluten free  
(rsf) refined sugar free  
(v) vegan  
(o) option

20% surcharge NZ public holidays.


