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B R U N C H  ( AVA I L A B L E  1 1 A M - 3 P M  S AT U R D AY  &  S U N D AY )  

Tofu scramble on sourdough toast, smashed avocado, hash browns, mushrooms & tomatoes                |             36

Avocado duo: vine tomatoes & smashed avo on sourdough, chia pudding with preserved peach, raspberry sauce & walnuts | 32

Nasi goreng with kecap manis, bok choy, baby peas, spring onions, tempura broccolini with chilli salt   |  27

S TA R T E R S                         

Beetroot & plum bites, hoisin sauce & vegan aioli                                           | 16

Sharing board: falafels with balaboosta, seasonal crudites, hummus, Turkish bread, polenta sticks   |            42

Shiitake & water chestnut dumplings, soy sauce, chilli oil, cabbage, enokitake & micro coriander                                       |           22

E N T R É E S                         

Mushroom, truffle & walnut pate, beetroot & horopito relish, truffle oil, toasted sourdough                                            |           22

Tomato panzanella salad with croutons, pomegranate, rocket, herbs, olives, saffron orange dressing                |            18

Saffron & Angel parmesan risotto, with charred sweetcorn, basil pesto & cherry tomatoes                       |     20 / 32

M A I N S  

Nori-wrapped tempura tofu & chips, served with gem lettuce salad, lemon, vegan aioli & tomato sauce                | 37 

Crumbed vegan chicken schnitzel, potato rosti, smoked eggplant, zucchini, roasted peppers, pesto                                   |          36

Baked tofu with makrut lime & coconut crust, curried cauliflower, popcorn capers, almonds, poached sultanas  |            39

Cauliflower, tomato & cashew curry, poppadom, coconut yoghurt, steamed rice, micro coriander   | 34

Soy burger with Angel cheddar, pistachio salsa, pickles, coconut yoghurt, apricot sauce & rocket with thick-cut chips |            29

P L A N T  B A S E D  M E N U

D E S S E R T S  

Boysenberry & chocolate moussecake, candied orange, coconut yoghurt & salted caramel corn             | 20  

Orange & mango crème brulee, whipped coconut, raspberry, preserved peach & coconut rough                              |            23

Chilled coconut rice pudding with mango gel, tropical fruits & passionfruit & ginger sorbet                                  | 19

S I D E S  

Turkish bread with virgin olive oil  |    7

Baby carrots & green beans   |    16

Broccolini with roasted almonds  |    16

Thick-cut chips, tomato sauce & vegan aioli  |    15

Baby potatoes, olive oil & sea salt   |    18

Gem lettuce with radish & cucumber, lemon dressing |    15
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Plant Based ALC Menu

W W W . D O C K S I D E N Z . C O M    D I N E @ D O C K S I D E N Z . C O M

S H E D  3  Q U E E N S  W H A R F ,  W E L L I N G T O N

( 0 4 )  4 9 9  9 9 0 0


