BOTTOMLESS BRUNCH

Sangria, craft tap lager/pilsner & mimosa. $60 for a two hour sitting

Choose any brunch item below:

BURGERS

Gluten free bun $2 extra. All burgers come with beer battered fries

CHEESEBURGER

House ‘beef’ patty with cheese, pickles,
onion,mustard & ketchup (gf*)

double patty & double cheese add $6

‘ THE MOCKINGBURGER
\) Housemade ‘beef’ patty, cheese, facon,
/ tomato, beetroot, lettuce, pickled red
onion & burger sauce (gf*, nf)

double patty & double cheese add $6

THE MOCKCHICKEN
w Battered seitan chicken patty, pickles,

shredded lettuce & mayo in a soft white
sesame bun (nf)

LUNCH MAINS

PHILLY CHEESESTEAK
Seitan ‘brisket’, caramelised onion, gravy & melted
cheese in a long roll, with beer battered fries

BRUNCH PIDE
Spinach, facon bits, mushroom, cheese & potato
hash, topped with hollandaise (nf)
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MISO TOFU BURGER
Chargrilled miso soy sesame glazed
tofu, Asian slaw & sesame mayo (gf*, nf)
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MEXICAN SLOPPY JOE BURGER

Pulled jackfruit chilli bean sloppy joe,
cheese sauce, salsa, chipotle BBQ sauce &
lettuce in a pretzel bun (gf*, nf)

HAWAIIAN BURGER
._ Battered pineapple fritters, facon, melted
> cheese, beetroot, lettuce, BBQ sauce,
' bacon mayo in a pretzel bun (nf)

LO MEIN NOODLES

Pan-fried marinated tofu, shredded cabbage,
carrot, green beans, peppers, spring onion & chow
mein noodles in a soy, mirin, rice wine vinegar,
sesame, sriracha sauce (gf, nf)

gf* = gluten free bread/bun $2 etxra;
gf = gluten free; nf = nut free

mockingbirdwelly.co.nz
04 802 5585



