
BREADS

Grilled focaccia with olive flight - 14 

Housemade flat bread with 3 dips - pesto, tapenade and hummus - 12 

SHARING PLATES

Crisp pork belly bites - apple cider gel, fennel purée, shallots - 18 GF

Fresh grouper ceviche - chilli, lime, coconut and corriander - 18 GF DF 

Yorkshire pudding - lamb ends, gravy and parsnip (3) - 19

Chicken liver parfait - sour dough, fig and pear chutney, gherkins -18 GFA

 Baked Brie - cranberry, orange, pistachio compote, ciabatta toast - 22 GFO

Sumac fried calamari - aioli, lemon - 18 GF V

Tuna - burnt cucumber, avocado, furikake, yuzu mayo, sesame - 21 GF DF V

Dumplings - todays flavour, sweet soy, chilli oil - 17 DF

Croquette - braised beef cheek, dijon mustard mayonnaise -18

Vegetable rice paper rolls - cabbage, carrot, courgette, coriander, sesame, 
home made sweet Thai chilli dipping sauce - 16 GF DF VE 

Prawns - feta, tomato, olives, chili - 19 GF DF

PLATTERS

COLD CUTS AND CHEESE SELECTION 
with house made pickles, dips and breads                                                             

- 39

UNIVERSO BEAST BOARD 
Baby back ribs, grilled sirloin steak, beef patties, Yorkshire puddings with 

lamb, chicken liver parfait, hand cut chips, pickles, coleslaw and bread rolls                 
- 69

UNIVERSO PLATTER                                                                                                                                          
Smoked salmon, cured meats, olives, cheese selection, fried 

chicken, polenta fries, pesto, hummus, chutney, crackers, breads                                                   
- 60

SOMETHING LIGHT

Universo grilled free range chicken salad - avocado, glazed 
walnuts, apple and pickled celery - 25 GF

Potato gnocchi - Pumpkin purée, butternut, sage,            
burnt butter - 25 V

Nourish Bowl - cauliflower, roasted kumara, avocado, tofu       
edamame, cucumber, cherry tomatoes - 24 VE GF

Smoked Akaroa Salmon salad - roasted vegetables, quinoa, 
pickled shallots, pine nuts, citrus dressing - 25 DF  GF 

Prawn linguini - bacon, lemon, chilli, cherry tomatoes,           
olive oil - 26

Seafood chowder - fresh fish, salmon, mussels,                
prawns, focaccia - 18/27

 
LARGER PLATES

    Duo of Duck - seared breast, confit leg, celeriac purée, 
duck fat potato, cherry glaze - 42 GF

 Pork belly - char siu, braised kumara, garlic greens,        
scratchings - 37 GF DF

South Island Venison - orange carrot, poached rhubarb, 
beets, red cabbage - 38 GF                                                               

Market fish - Todays chefs creation - 38

200g Pasture raised Beef fillet - potato gratin, green beans, 
red wine jus - 42 GF 

Fish and chips - Fresh market fish, tempura batter, fries, 
salad, tartare sauce - 24

Steak sandwich - 180g sirloin, balsamic onions, dijonaise, 
tomato, lettuce, fries - 26

Chicken satay - Free range chicken, satay sauce,                            
mango - carrot salad, coconut rice - 25 GF     

Burger - 200g prime beef, bacon, cheddar, pickles,              
hand cut fries - 25 

Classic breakfast - poached eggs, bacon, pork sausages, 
mushroom, tomato, baked beans, hash brown - 24                                                                                      

Vegetarian - avocado, grilled haloumi, poached eggs, olive 
oil, dukkah, hummus GF toast - 19 GF  V  VEO

Continental - berry coconut smoothie, yoghurt, fresh fruit, 
granola, jam, toast - 18 V GFA

Pork belly - kimchi, spinach, fried egg, potatoes - 20 GF  

Salmon hash - fennel, potatoes, peppers, hot smoked 
salmon, spinach, poached egg - 23 GF DF

  Banoffee French toast - fried banana, caramel sauce, 
vanillia ice cream, meringue - 19  V                                 

Baked egg - tomato, capsicum, cannellini beans, feta,                   
toasted almonds, baguette - 18 V

Mushrooms - mixed mushrooms, herb cream sauce, goats 
cheese, sour dough - 20 v 

Egg Benedict - lemon hollandaise, potato roesti, poached 
eggs - bacon or mushroom and spinach - 22 GFO                 

     Porridge - creamy coconut porridge, chia seeds, fried 
banana, brown sugar, walnuts -13 VE DF 

Mince - savoury spiced mince, fried eggs, sour cream, 
toast - 18 

Sides 

                                                                                                    
Bacon, tomato, spinach, sausage, egg, homemade   

hashbrown - 3     

BRUNCH 




