IA

@

SMALL & SNACKS

market oysters minimum order of 3 6.5ea
» natural with shallot vinegar
» tempura with smoked chilli mayo

sicilian olives 12
orange & rosemary

rosemary & garlic flat bread 17

housemade ricotta, local rewarewa honey

broken falafel 14

smoked garlic labneh

potato croquettes x3 15
manchego, leek, truffle mayo

organic chicken liver parfait 26
px jelly, cornichons, pear chutney, sourdough

pork & dried mushroom dumplings xs 20

sesame, spring onion

buttermilk fried chicken 20
half sour pickles, chilli mayo

SALAD

tomato & mozzarella bruschetta x 28
curious croppers heirloom tomato,

toasted sourdough, chilli, basil, mozzarella,

olea estate olive oll

» add: ortiz anchovy 8

caesar salad 28
baby gem leaves, crouton, parmesan, pancetta,

soft boiled egg, ortiz anchovy

» add organic chicken breast +10

soba noodle salad 32
sashimi style ruakaka kingfish, green beans, snap peas,
avocado, coriander, shiso, sesame

salmon poke bowl 30

lime cured salmon, avocado, buckwheat, edamame,
cabbage, cucumber, carrot, spring onion, siriracha aioli

lunch & dinner

weekdays from 11:30am
weekends from 3pm

LARGER DISHES

plant based burger
daikon & wakame patty, dahl salsa, cashew cheese,
iceberg, potato bun, shoestring fries

two grey cheese burger

wagyu beef, cheddar, house pickles, tomato,
gem leaves, chilli mayo, potato bun, shoestring fries

char grilled broccoli & green beans
buckwheat, peas. lemon, goats’ feta, mint

grilled market fish

baby potato, zucchini, green olive, basil, tarragon

cider battered fish & chips

shoestring fries, crushed peas, tartare sauce

seafood chowder
saffron & coconut soup, market fish, prawns,
diamond shell clams, mussels, toasted baguette

hand rolled fettuccine
tiger prawns, cherry tomato, red chilli, basil

steak & chips

pure south sirloin [250g], hand cut chips,
café butter, green pepper sauce, watercress

SIDE

garden salad
gem leaves, radish, cucumber, chives

kumara wedges
two grey onion dip

hand cut chips

truffle mayo

29

34

32

38

38

30

36

47

12

12

12



WINE gls?bt bt
champagne & sparkling

nv. moét & chandon, brut imperial, champagne, fr 21 120
nv. pol roger, épernay, champagne, fr 150
nv. cloudy bay, ‘pelorus’, methode, marlborough 16 90
nv. jansz, ‘premium sparkling rosé’, tasmania, au 16 90
nv. prosecco oro, veneto, it 14

nv. ca’ di rajo, prosecco, veneto, it 68
crisp whites

20. folium, sauv blanc, marlborough 14 35 68
16. cloudy bay, ‘te koko’, sauv blanc, marlborough 20 49 95
20. barton & gustier, vouvray, loire valley, fr 15 37 75
21, greenhough, pinot blanc, nelson 15 37 72
18. botter, soave, veneto, it 14 35 68
15. kerpen, 'handpicked’ riesling [off dry], mosel, de 15 37 72
22. framingham, riesling [dry], marlborough 15 37 72
rich whites

20. main divide by pegasus bay, pinot gris, canterbury 16 38 75
20. the elder, pinot gris, martinborough 16 38 75
20. bilancia, chardonnay, hawkes bay 17 42 83
20. bogle, ‘phantom’, chardonnay, california, usa 17 42 83
19. millton, riverpoint’, viognier, gisborne 15 37 75
rosé & elegant reds

21. maison fortant, ‘lux’, rosé de méditerranée, fr 17 42 84
21. poppies, rosé, martinborough 20 49 95
21. luna, pinot noir, martinborough 15 37 72
20. loop road, pinot noir, central otago 17 42 83
20. loveblock, pinot noir, central otago 20 49 95
18. piccini, ‘collezione oro’, chianti riserva, tuscany, it 15 37 72
19. lunar apoge, cétes du rhéne, fr 15 37 72
full reds

19. craggy range, syrah, hawkes bay 16 40 78
20. bohemian, ‘the author’, merlot, hawke's bay 16 40 78
18. xanadu, cabernet, margaret river, au 15 37 72
20. bogle, ‘phantom’, zinfandel, sonoma, california, usa 17 42 83
20. molly dooker, ‘the boxer’ shiraz, mclaren vale, au 17 42 83
19. te mata, ‘coleraine’, hawke’s bay, nz 210
20. kalleske, ‘clarry’s’, g/s/m, barossa valley, au 16 38 75

please be aware that wine vintages may be subject to change

COC KTAI LS also available as mocktails | classic cocktails available on request

blend #1
bourbon, elderflower, peach liqueur, lime, grapefruit syrup 19
blend #2
vodka, pineapple, mango, lime, vanilla 19
blend #3
moét & chandon ice, chambord, lime, cranberry, butterfly pea syrup 21
blend #4
dark rum, lime, cointreau, passionfruit, coconut, banana 22
blend #5
vodka, cranberry, grapefruit, peach, passionfruit 19

beverage

BEER

draught beer

peroni, lager it5.1% 13

rotating guest taps - please ask the team 14

bottled beer & cider

parrotdog 'nice’ lager lyall bay, nz 4.5% 12

corona mex 4.5% 12

cassels, milk stout christchurch, nz 5.2% 14

garage project, ‘chipper’, hazy pale ale aro valley, nz 5% 13

garage project, ‘tiny’, non-alc hazy ipa aro valley, nz 0.5% 13

parrotdog, ‘yellowhammer’ hazy pale ale Iyall bay, nz 4.8% 15

zeffer, apple cider [gf] hawkes bay, nz 5% 11

seasonal cider - please ask the team 16.5

whistling sisters, ‘ginger rush’, ginger beer [gf] [440ml| te ar0, n255%  16.5

NON-ALCOHOLIC

soft beverage & juice

voyage, nz sparkling water [1 litre] 11

coke, coke zero, dry lemonade, ginger ale 6.5

gingerella, lemmy lemonade 7.5

karma cola light 7.5

juice [orange / apple / pineapple / cranberry / tomato] 6.5

HOT BEVERAGE

T2 tea

black - english breakfast, chai tea, earl grey 6

green — green rose, gorgeous geisha, china jasmine, sencha 6

herbal — peppermint, chamomile 6

fruit — strawberries & cream 6

coffee supreme

black 5

flat white | macchiato 6

latte | cappuccino | chai 6.25

iced | housemade hot chocolate | mocha 6.5

oat + 1| coconut + 1| large + 1

wellness latte

mint & cacao | matcha | turmeric | cacao 7
CAFE - BAR +* EATERY

breakfast

7:30am - 11:30am | monday - friday

lunch
11:30am - 3pm | monday - friday

dinner
3pm - late | monday - saturday

bar snacks
3pm - late | monday - saturday

brunch
9am - 3pm | saturday - sunday

www.twogrey.co.nz
2 grey street, cbd, wellington, nz
04 495 7867 | twogrey@ihg.com

scan the code above
to learn more, leave a
review & follow us!




