
BREKKIE
OPEN - 3PM

Eggs Your Way  v / gf* 
On natural sourdough   13 
»  Poached 
»  Scrambled 
»  Fried

Eggs Benedict  gf* 
Potato hash, apple cider hollandaise 
Choose from: 
»  Baby spinach   21 
»  Bacon   22 
»  Smoked salmon   23

Brioche French Toast * 
Maple butter, Canadian syrup, 
lemon mascarpone, almond crumb, 
chocolate soil   20

FLAMINGO JOE’SFLAMINGO JOE’S

$15 DOLLA$15 DOLLA
Holla!Holla!
12pm - 2pm  /  Every Monday
Available meals noted with *

SIDES
Hollandaise   1 
Wilted Spinach   3 
Mushroom   5 
Smashed Avo  5 
Hash Brown   5

Fried Chicken  gf* 
Red pepper relish, chipotle, pickled 
shallot, pickled cabbage, coriander  19

Pulled Pork  gf* / df* 
Pickled cabbage, daikon, sour cream, 
spring onion   19

Turmeric Battered Fish  gf* / df  
Avocado, organic tomato salsa, 
relish, daikon   19

Roasted Kumara  gf* / df* / v / ve* 
Chilli almond sauce, feta, spring onion, 
walnuts   17

TACOS
2 PER SERVE

Avocado Salad  v / ve 
Avocado, cucumber, salad greens, 
house made focaccia, roasted red 
pepper dressing  21

Seasonal Roast Veggie Salad  v / ve* 
Honey & chipotle miso, feta, 
dukkah, walnuts  21

SALADS

SHAREABLESFor the Table!For the Table!

Joe’s BBQ Cheeseburger  gf* / df* * 
Double beef patty, American cheese, 
aioli, red onion, McClure’s pickles, 
bacon, smokey BBQ sauce   27

Veggie Burger  gf* / df* / v / ve* * 
Beyond meat patty, American cheese, 
lettuce, red onion, aioli, relish, 
McClure’s pickles   27

The Dirty Bird  gf* 
Chilli syrup dipped fried chicken thigh, 
slaw, aioli, McClure’s pickles   27

All burgers served with triple cooked 
fries & aioli  on a toasted Brezelmania 
brioche bun.

BURGERS

gf gluten free  /  df dairy free  /  v vegetarian
ve vegan  /  * on request

Spicy Double  gf / df 
Salmon & Avocado * 
Pickled cabbage, cashews, edamame, organic 
sprouts, pickled ginger, chipotle mayo

Tofu & Kim Chi  gf / df / v / ve* 
House made kim chi, pickled cabbage, cashews, 
edamame, wasabi peas, organic sprouts, pickled 
ginger, chipotle mayo

Teriyaki Chicken  gf 
Pickled cabbage, cashews, edamame, 
cucumber, coriander, pickled ginger, 
chipotle mayo

POKEBowlsBowls All of our pickling and fermentation is done in house so feel free to ask a member of staff about these 
processes and what’s in your bowl today!

18SMALL 22LARGE

Smoked Tomato Bruschetta  v / ve*
White bean purée, organic tomato salsa, 
basil pesto, pickled shallot & feta on 
house made focaccia   16 
Our focaccia is made in house and always 
changing so please ask your server whats  
on offer today.

Squid gf / df*
Roasted pepper & cheese, chipotle mayo, 
spring onion   18 

Ceviche  gf / df
Verjus dressing, roe, kiwi, cucumber  22 

Shoestring Fries  gf / df / v 
Confit garlic aioli    11

Triple Cooked Chunky Chips  df / v
Confit garlic aioli   13 

‘Bang Bang’ Chicken  gf
Chilli syrup, blue cheese dip, sesame   19 

Crispy Halloumi  gf / v
Pomegranate dip   18

Guacamole  v / ve*
Organic tomato salsa, pickles, sour cream, 
relish & tortilla chips   15

Prawn Dumplings 
Black pepper sauce & coriander   18

FISH & CH
IPS

Battered Catch of the Day  gf* / df 
Triple cooked fries, lemon cheek, slaw 
& mint peas   26

F&CEggs   4 
Bacon   5 
Salmon   5 
Halloumi   5



FLAMINGO JOE’SFLAMINGO JOE’SSHAREABLES

gf-gluten free  /  df-dairy free  /  v-vegetarian  /  ve-vegan  /  *-on request

LARGE PLATES
Battered Catch of the Day  gf * / df 
Triple cooked fries, lemon cheek, slaw 
& mint peas   26

Savannah Beef Fillet 
Chimichurri, burnt carrot purée, blue cheese 
mousse, triple cooked fries   34
 
Seafood Pasta
Ask your server for today’s option   26 
Our pasta is made in house. Please speak with 
a member of the team if you have any allergies.  

DESSERT
Sticky Toffee Pudding 
Five spice caramel sauce   12

Sicilian Style Tiramisu   13

FlamingoJoesWellington

For the Table!For the Table!

Kimchi Risotto  v
House made 3-day fermented vegan 
kim chi, pecorino, pickled shallots   26

Baked Catch of the Day  gf / df
Coconut and lemongrass sauce, 
watercress, shallot & chilli 
with salt-baked new season 
baby potato   29

BURGERS

3PM - CLOSE

HOUSE WINE

$7 REGULAR $7 REGULAR 
$12 LARGE $12 LARGE 
$40 BOTTLE$40 BOTTLE

$7 REGULAR $7 REGULAR 
$12 LARGE $12 LARGE 
$40 BOTTLE$40 BOTTLE

WineWine WEDNESDAY

3 FOR $30 3 FOR $30 
SHAREABLESSHAREABLES
3 FOR $30 3 FOR $30 
SHAREABLESSHAREABLES

EveryEvery TUESDAY
Shoestring Fries  gf / df / v 
Confit garlic aioli   11

Triple Cooked Chunky Chips  df / v
Confit garlic aioli   13 

‘Bang Bang’ Chicken  gf
Chilli syrup,  blue cheese dip, 
sesame   19 

Crispy Halloumi  gf / v
Pomegranate dip   18

Guacamole  v / ve*
Organic tomato salsa, pickles, sour 
cream, relish & tortilla chips   15

Rimu Lane Black Truffle Arancini   v
Pickled mustard mayo & pecorino   18

Prawn Dumplings 
Black pepper sauce & coriander   18

Smoked Tomato Bruschetta  v / ve*
White bean puree and smoked 
organic tomatoes on focaccia   16 
Our focaccia is made in house and 
always changing so please ask your 
server whats  on offer today.

Squid  gf / df *
Roasted pepper & cheese, chipotle 
mayo, spring onion   18 

Ceviche  gf / df
Verjus dressing, roe, kiwi, 
cucumber   22

Marinated Olives   gf / df / v / ve   11

TACOS 2 PER SER
V

E

Fried Chicken  gf * 
Red pepper relish, chipotle, pickled 
shallot, pickled cabbage, coriander  19

Pulled Pork  gf * / df * 
Pickled cabbage, daikon, sour cream, 
spring onion   19

Turmeric Battered Fish  gf * / df  
Avocado, organic tomato salsa, 
relish, daikon   19

Roasted Kumara  gf * / df * / v / ve* 
Chilli almond sauce, feta, spring onion, 
walnuts   17

Joe’s BBQ Cheeseburger  gf * / df * * 
Double beef patty, American cheese, aioli, 
red onion, McClure’s pickles, bacon, 
smokey BBQ sauce   27

Veggie Burger  gf * / df * / v / ve* * 
Beyond meat patty, American cheese, 
lettuce, red onion, aioli, relish,  
McClure’s pickles   27

The Dirty Bird  gf * 
Chilli syrup dipped fried chicken thigh, 
slaw, aioli, McClure’s pickles   27

All burgers served with triple cooked 
fries & aioli  on a toasted Brezelmania 
brioche bun.

Avocado Salad  v / ve 
Avocado, cucumber, salad greens, 
house made focaccia, roasted red 
pepper dressing   21

Seasonal Roast Veggie Salad  v / ve* 
Honey & chipotle miso, feta, 
dukkah, walnuts   21

SALADS



Eggs Your Way   gf*  /  v 
Served with natural sourdough   13 
»  Poached 
»  Scrambled 
»  Fried

SATURDAY SATURDAY 
BRUNCH!BRUNCH!

Our Famous Hash   gf 
Served with poached free-range eggs, 
apple cider hollandaise & your choice of: 
»  Akaroa smoked salmon   23 
»  Crispy streaky bacon   22 
»  Spinach   21

Creamy Mushroom on Toast   gf*  /  v 
A selection of wild mushrooms, natural 
sourdough & poached free-range eggs   21

Brioche French Toast   v 
Maple butter, Canadian syrup, lemon 
mascarpone, almond crumb, chocolate soil   20

Smashed Avo on Toast  gf*  /  v 
Smashed avocado, organic tomato selection, 
Persian feta & poached free-range eggs   21

Salmon Bagel 
Toasted bagel, smoked Akaroa salmon 
& dill crème fraîche   18

Acme Granola   v 
Seasonal fruit & Greek yoghurt   15

Spicy Double Salmon & Avocado   gf  /  df 
Pickled cabbage, cashews, edamame, organic 
sprouts, pickled ginger, chipotle mayo   21

Tofu & Kim Chi Bowl   gf  /  df  /  v  /  ve* 
House made kim chi, pickled cabbage, cashews, 
edamame, wasabi peas, organic sprouts, pickled 
ginger, chipotle mayo   21

Teriyaki Chicken  gf  /  df 
Pickled cabbage, cashews, edamame, cucumber, 
coriander, pickled ginger, chipotle mayo   21

BowlsBowlsPOKE

Bacon  +7 
Mushrooms  +7

ADD ONS

Spinach  +6 
Hash  +6 
Cheese Kransky  +6 
 

gf-gluten free  /  df-dairy free  /  v-vegetarian  /  ve-vegan  /  *-on request
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