


Need Catering?

We do birthdays, corporate 
functions, meetings, kids parties and 

private functions!  

Available for Purchase!

Enquire at Dane@sourcecafe.co.nz 

House made condiments, 
our coffee/ tea, granola, 

honey and more! 

- M E N U -

V  =  Vegetarian
GF  =  Gluten Free
GFP  =  Gluten Free Possible 
VEGAN  =  Plant Based 

DF  =  Dairy Free 

K  =  keto 

EGGS ANY STYLE / 12 (V) (DF)

toasted sourdough add free farmed 

streaky bacon 15

BEST UGLY BAGEL / 15 (GFP)

crispy bacon, lettuce, tomato on a toasted 

bagel with creamy mayo

KETO BOARD / 22 (K) (GF)

beef rissole, fennel and pork sausages, 

garlic fried-egg, mushrooms, slow roasted 

tomato, baby spinach

BIG BREAKFAST / 23 (GFP)

eggs your style, pork and fennel sausage, 

free range bacon, hash brown, baby 

spinach, tomato, mushrooms and toasted 

sourdough

THE BIG VEGAN BREAKFAST / 23 (DF) 

(GF) (VEGAN)

scrambled spiced tofu, mushrooms, chia 

seeds, fresh herb cashew butter, spinach 

spiced potato and toast  

EGGS IN HELL / 18.5 (V) (GFP)

toasted sourdough, poached eggs, 

puttanesca, chickpeas and parmesan 

cheese

- add diced chorizo 22.5

SMASHED PUMPKIN / 21 (V) (GFP)

toasted sourdough, smashed pumpkin, 

poached egg, garlic yogurt, feta, hummus, 

chilli oil and dukkah

FRENCH TOAST / 21.5 (V)

housemade brioche, seasonal fruits, 

maple syrup and berry coulis

- add free farmed streaky bacon 24.5 

SOURCE BENEDICT (GF)

housemade rosti, poached eggs, 

hollandaise and chimi with either 

mushrooms (17), bacon (20), or smoked 

salmon (22)

DRUNKEN MUSHROOMS / 20.50 (V) (GF)

red wine roasted mushrooms, rosemary & 

parmesan polenta chips, seasonal 

vegetables, herbed crèam cheese, 

cauliflower puree and dukkah



- M E N U -

No changes to the menu. Our menu contains allergens and is prepared in a kitchen that  
handles nuts, shellfish, gluten. Whilst all reasonable efforts are taken to accommodate 
guests dietary requirements, we can not  guarantee that our food will be allergen f ree. 

- JUNIOR MENU  -

0 9 - 8 6 9 2 6 8 7

E N J O Y E D S O U R C E ? 
F I N D U S A T

www.sourcecafe.co.nz
 

@ s o u r c e _ c a f e

F o l l o w u s o n

Source Cafe Westgate

HOUSE-MADE GNOCCHI / 23 (V)

panfried gnocchi, creamy mushrooms, 

baby spinach, parmesan cheese, toasted 

almonds and fried sage

- add chorizo 26

PULLED PORK BURGER / 23 (GFP)

pretzel bun with slow cooked pork, baby 

cos, pickles, smoked cheese, free range 

bacon, mustard and aioli served with 

shoestring fries 

FEELING DUSTY CURE / 23

pretzel bun, beef patty, crispy hillside 

farms bacon, double cheese, pickles, 

mustard relish, ketchup, mayo served with 

shoestring fries

VEGAN BURGER / 23 (VEGAN) (GFP)

pretzel bun with house-made chick pea 

pattie, spinach, hummus, tomato, aioli 

served with spiced potatoes

CATCH OF THE DAY - SALT AND PEPPER 

SQUID / 20

crispy flash fried squid served with Source 

slaw

EGGS ANY STYLE / 7 (V)

toasted sourdough

- add free range bacon 10

FRENCH TOAST / 15 (V)

housemade brioche, seasonal fruits, and 

maple syrup

- add free range bacon 18


