
COCKTAILS

ALL DAY EATING

ADDITIONS
Mimosa 13
Bubbles and fresh cold press orange juice

APEROL SPRITZ 15
Aperol, Prosecco, sparkling water

DARK N’ STORMY 15
Captain Morgan, Ginger Beer, Lemon

Vodka, Velvet Espresso, Kahlua, sugar syrup

Open
WE ARE

EVERY DAY -  7.30AM - 3PM
WWW.THEGENERAL.CO.NZ

@THEGENERALMTMAUNGANUI

BLOODY MARY 15
Vodka, Tomato, Worcestershire, Tabasco, pepper

ESPRESSO MARTINI 15

GIN & TONIC 15
Little Biddy Classic Gin with Fever-Tree Indian Tonic

KITCHEN HOURS:   
MON - FRI 7.30AM-2PM   

  SAT-SUN 7.30AM-2.30PM

Free-range eggs cooked to your liking, served on
toasted sourdough with a side of our slow-cooked,
house-made relish

16

gfo, vGirl Next Door 27.5

Granola 24
House-made granola served with mango chia pudding,
labneh, plum gel, and seasonal fruit

v, gfo, dfo

Matbucha, z’atar halloumi, puy lentils, zhoug,
yoghurt, zucchini fries, kale, and olive crumb, served
with pita

29

The general special
Ask our friendly staff for the special of the day or
don't just risk it, live a little and be surprised. 

 Loaded 34
Potato and leek hash with bacon, German bratwurst,
grilled tomato, mushrooms, and poached eggs, served
on toasted sourdough with house-made relish

gfo, dfo

 The Cartel 28

9

Mon Amour 25
Brioche served with brown honey butter, citrus
labneh, plum, date caramel, pistachio, and halva.

Our love and care for food, along with you our customer is our uptmost priority. Please advise of any food allergies or dietary
requirements as most of our menu is adaptable. Surcharge applies on public holidays.

V - Vegetarian  |  VE - Vegan  | VEO - Vegan Option  |  VO - Vegetarian Option  |  GF - Gluten Free  |  DF - Dairy Free  | GFO - Gluten Free Option  |  DFO- Dairy Free Option

Corn tortilla topped with crispy chorizo, spring onion,
scrambled egg with queso latino, avocado, and aje
verde, served with frijoles, kale, and pico de gallo

9

Smoked Bacon  |  Potato  Hash 
House Smoked Salmon | German Bratwurst 
Roast Tomatoes
Halloumi
Sourdough  |  GF Toast
Avocado
Mushrooms 
Fries with Aioli or Tomato sauce
Curly Fries with Aioli or Tomato sauce

Eggs on Toast  v, gfo , dfo

 Hawadir

Tirofktari, avocado, torn burrata, greens, tomato, and
dukkah, served with a crispy egg, Aleppo butter,
falafel crumb, and paratha

Because
Toasted sourdough topped with your choice of
smoked bacon, house-smoked salmon, or mushrooms,
finished with rich hollandaise

gfo 29

7.5

12.5

PLEASE NOTE: While we offer GF options our kitchen is not a gluten free environment. Cross contamination may occur.

Pure Gains
Twelve-hour braised smoky brisket served with
kumara miso mash, potato and leek hash, poached
eggs, jalapeño béarnaise, and chimichurri

29.5
Millie and Emma  
Beef burger with lettuce, cheese, tomato, burger
sauce, and caramelised onion, served on a toasted
brioche bun with shoestring fries
with curly fries +3  add bacon +7.5  add avocado +6.5

33

Wholefoods
Seared miso sesame greens with crushed chickpeas,
herbs, and baby peas, served with beetroot, maple-
spiced kumara, sauerkraut, rocket, turmeric cashew
cheese, sticky seeds, and walnuts.

33

7.5

v, gfo

gf
gfo, dfo

9

14.5

6.5

 add bacon     +7.5   add german bratwurst   +9

3.5



ice tea

soda

smoothies

Cocoa, coconut milk, 
banana, peanut butter
 

kombucha 

herbal botanical infusions 

iced

beer & cider

matcha-hot or iced

-Orange, carrot, lime, ginger
  & turmeric

almighty

COFFEE & ALTERNATIVES 
            sm/reg       lrg

heineken

bottled beer

speights mid ale 2.5%
speight’s dark ale

the island pony club pilsner
the island dawn daze ipa
the island puha road ipa
corona 

heineken 0%

9

9.5

9.5
9.5

9

9

cider
the island apple crisp cider 9

peach

juices
cold pressed juice
organic

7.5

-Apple
-Orange

6

-Karma Kola
-Razza Raspberry & Lemon

sparkling water 
5.5-Peach & Ginger

-Passionfruit
-Blood Orange 

500ml 6 1Ltr 9.5

Green 10
Spinach, kale, mint, 
coconut water, banana

Cocoa Coconut 10

-Schweppes Ginger Beer

local 
7-Ginger & lemon

-Raspberry & Lemon
-Feijoa
-Boysenberry & Apple
-Pineapple & Mango

tea 
All teas are organic, hand blended & fairly sourced
english breakfast
earl grey
green
tumeric

Lemon, ginger, kawakawa
peppermint
peppermint, kawakawa,
nettle, dandelion root

blood orange & rooibos

short black
long black

flat white
cappuccino

americano

latte
mocha

long or short macchiato

alt milks / decaf/cream
fluffy

6                         6.7

5.2

2.5

hot chocolate
kids hot chocolate

7                          7.5
4.5

coffee over ice
iced chocolate

iced mocha
iced americano

8.5
8.5

9

7.5

Berry
Berries, banana,
coconut water, chia

10

7

picollo

tumeric latte

chai latte

1

Spicy or Sweet

-Lemon

7,5

berryliciuos
-Mango, pinapple, chia, banana,
coconut, apple & orange

iced chai 

matcha latte
5,5

6,8

9

speight’s summit low carb larger
9

iced strawberry matcha
iced matcha 8.5

10

Extra coffee shot 1.5

9

dirty chai latte

5  

6                         6.7
6 .8                    7.5
6                         6.7

6                         6.7
6 .8                    7.3

7.5                     8.3

5                                  
5. 5                                       

5                                  

5

5

water

-Still
-Sparkling

-Coke
-Coke Zero

-Bundaberg Ginger Beer

-Schweppes Lemon lime Bitters

Most Organic Juice
-Apple Orange & Mango
-Apple Jeijoa
-Apple Peach
-Sparkling Apple Blackcurrent

6.5

-750 ml Pump 6

white

bubbles 
15

Piedmont, Italy
gancia prosecco 

Jacob’s Creek Reserve Prosecco
49

Marlborough, New Zealand

12

12

200ml 

glass             bottle

Australia

Mills Reef Sauvignon Blanc 12 54

stoneleigh  sauvignon blanc 54
Marlborough, New Zealand

mills reef chardonnay 54
Marlborough, New Zealand

babich pinot gris
Marlborough, New Zealand

13 58

10

rosé - m. chapoutier pays d’ oc rosé 12 54
Rhōne, France

red - stoneleigh wildvalley  pinot noir
Malborough, New Zealand

14 63

Ginger Beer

keri
-Apple
-Apple & Black Current

4.5


