
 

 
V = Vegetarian        GF = Gluten Free       DF = Dairy Free   Vgn = Vegan 

Food Allergy Notice: Food prepared here may contain milk, eggs, wheat, soybean, peanuts, tree nuts, lupin, fish & shellfish.  Please advise staff if you 
have any food allergies. 

Kitchen Food closes at 2.00pm pm weekdays, 3.00pm on weekends & Public Holidays. Cabinet until 3.30pm, everything else available until close 
www.puhoivalley.co.nz 09 422 0670      www.facebook.com/puhoivalley 

 

 

 

 

 

Puhoi Valley Breakfast: local free-range eggs (poached, scrambled or fried) with streaky bacon, 
cheese kransky sausages, homemade hash brown, tomato & mushrooms, served with grilled 
ciabatta. $25.00           GF and V available 

Free Range Eggs on Toast: (poached, scrambled or fried) served with grilled ciabatta. $12.00  
          GF available  
add bacon       $17.00 
add mushrooms      $17.00 
add salmon      $20.00 
 
Creamy Mushrooms: medley of garlic & balsamic infused mushrooms in a creamy Puhoi Valley 
mascarpone sauce, served with grilled ciabatta. $16.00.   GF available 
add bacon:        $21.00 
 
Puhoi Benedict Hash: with our homemade hash browns, baby spinach, hollandaise and poached 
eggs.  
with Bacon or Mushrooms $21.00    GF & V available 
Matakana Smoke House Salmon   $24.00  
 
Mince on Toast: classic Kiwi mince with Puhoi Valley parmesan, rocket & poached local free-range 
egg served on grilled ciabatta. $20.00.      GF available 
  
Belgian Waffles: with maple syrup & our own homemade Puhoi Valley ice cream & berry compote. 
$17.50           V  
 
Puhoi Granola and Yoghurt: Our own homemade Granola served with Puhoi Valley Authentic 
Greek Yoghurt and fruit. $12.00       V 
 
Baked Camembert Parcel: Puhoi Valley Camembert filled with apricot & capsicum chutney, 
wrapped in filo pastry & oven baked. Served with crackers, roasted nuts & grapes. $21.00 
            V   
Puhoi Brat: Bratwurst sausage in a fresh ciabatta roll with Puhoi Valley aged cheddar cheese 
caramelised onions, mustard & tomato sauce with fries. $18.00. 
 
Puhoi Locally Wood Fired Pizza. $22.00     V available 

- Seasonal Pizza: refer to our specials board, or 
- Puhoi Vege Pizza: Artichokes, olives, cow’s feta, caramelised onion, smoked capsicum & rocket 
 

Polenta Batons: Puhoi Valley Gruyere & polenta batons (bigger than fries!) served with a blue 
cheese mayo & chipotle sauce. $11.00.      GF, V 
 
Puhoi Chef’s Salad: Seasonal salad. Refer to the specials board for today's salad. $18.50. 
            GF available 
 
Soup of the Day: Seasonal soup served with cheesy garlic bread. Refer to the specials board for 
today's soup. $17.00         GF available 
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CHILD FRIENDLY & SNACKS & SIDES 

Puhoi kids three cheese      $8.00 
Or Hawaiian pizza      $9.00 
Rustic fries with aioli       $7.00 
Belgian waffle and Puhoi Valley ice cream   $8.00 
Cheesy garlic bread       $6.00  
Grilled ciabatta       $4.00                       
Extra crackers & bread      $4.00 
 

 

TO SHARE – All served with lavosh, bread & crackers 

Each Board serves 2 to 3 people 

GF available 

Ploughman’s Platter - $45.00 
Puhoi Valley Triple Cream Brie, Puhoi Valley Normandy Style Camembert, Pakiri Beach Blue, Aged 
Cheddar served with cured meat & Spanish salami, Kalamata olives, pickled onions, chutney.  
 

The Blue and White Platter - $45.00  
Our award winning Puhoi Valley blue cheeses - Pakiri Beach Blue & Matakana Waxed Blue with our 
whites – Double Cream Brie and Single Cream Camembert served with roasted nuts, grapes, 
chutney & apple.           V 
 
Puhoi Valley Garden Platter - $45.00 
Te Muri Triple Cream Brie, Matakana Waxed Blue, Puhoi Valley Gruyere & Fiddlers Hill Goat Cheese 
served with fresh & marinated vegetables, baby cucumbers, artichoke, chutney.  V 
 
Puhoi Baked Brie - $45.00 
A 1kg wheel of Puhoi Valley Brie oven baked with fresh herbs and chutney served with roasted nuts 
and grapes.            V 
 

 

 

CABINET 

We also offer a wide range of savoury & sweet sections all made here on our 
premises. 

 


