
t o  s h a r e
THE NO.4 PLANK 65 / 84

NO.4 CHICKEN WINGS, PANFRIED SQUID, VEGETARIAN 
DUMPLING, CHICKEN LIVER PARFAIT, MARINATED OLIVES, 
MUSHROOM ARANCINIS, PORK BELLY BITES, HOUSE 
CURED MEAT, CHEESES, KUMARA WEDGES, DIPS, BREADS

CREAMY SMOKED SEAFOOD CHOWDER  22.5

FLAT BREAD  22

HOUSE DIP, LABANESE BAHARAT, PICKLED 
CAULIFLOWER   GF* I DF* I V* 

CHICKEN LIVER PARFAIT  22.5

PORT MOSTARDA , PICCALILLI, TOAST   GF*   

NO.4 CHICKEN WINGS 26.5

KOREAN HOT & SPICY OR SWEET BBQ; 
SPRING ONIONS, SUPER SEEDS   GF I DF          

PORK BELLY BITES  24.5

SMOKED HARBANERO WHISKEY SAUCE, 
APPLE PUREE, CHICHARRON   GF I DF    

MUSHROOM ARANCINIS  24.5

CASHEW & AVOCADO CREME, HOUSE CHUTNEY   
GF I DF I V I N*   

NO.4 BELLY BUSTER 29.5

STREAKY BACON, WAGYU & WHITE PEPPER SAUSAGES,  
NO.4 HASH, GARLIC MUSHROOMS, TOMATO, EGGS YOUR 
WAY, HOLLANDAISE, TOAST   GF* I DF*

COLD SMOKED SALMON HASH 27.5

COLD SMOKED SALMON, NO.4 HASH, YELLOW DAIKON, 
CAPERBERRIES, CHERRY TOMATO, EDAMAME, AVOCADO 
CREAM, SOFT BOILED EGG   GF / DF / N*

BENEDICT DUCK AL’ ORANGE 29

SHREDDED CONFIT DUCK, GRAND MANIER & 
POMMEGRANATA, SPINACH, POACHED EGGS, BRIOCHE, 
HOLLANDAISE   GF* I DF*

AVOCADO SMASH 22.5

EGGS YOUR WAY, TOASTED PEPITAS, BALSAMIC FIG 
REDUCTION, SOURDOUGH   GF* I DF I V

b r u n c h
BEER BATTERED FISH & CHIPS  29

SALAD GREENS, TARTARE, TOMATO SAUCE, MALT 
VINEGER  GF* I DF

NO.4’S FAMOUS RISOTTO  30

PRAWNS, COCONUT CREAM, SAMBAL, TOASTED 
COCONUT   GF* I DF I V*

STEAMED NZ MUSSELS   28

FIJIAN COCONUT BROTH, CORIANDER, CHILLI, BREAD   
GF* I DF I V*

TODAY’S PIE  27

HAND CUT FRIES, SALAD GREENS, GRAVY    

CAESAR SALAD  25

COS LETTUCE, MAPLE BACON, CROUTONS, PARMESAN, 
WHITE ANCHOVIES, EGG, CAESAR DRESSING    GF* / DF*    

ADD SMOKED CHICKEN OR COLD-SMOKED SALMON $8   

HOUSE BURGERS - ALL SERVED WITH HAND CUT FRIES GF* I DF*  

• WAGYU BEEF PATTIES, BACON, CHEDDAR, PICKLED 
AVOCADO, BLACK AIOLI, HOUSE CHUTNEY    29.5

•  SPICED FALAFEL, SMOKED CHEESE, AVOCADO, 
DAIKON, AOILI, HOUSE CHUTNEY 28

CHEF’S TACOS  GF* I DF I N*  

• BEER BATTERED FISH, WAKAME MAYO, CHILLI      
CRISP           26.5  

•  CONFIT DUCK, POMEGRANATE & GRAND MARNIER 
SALSA, CASHEW & AVOCADO CRÈME 28    

HOLLANDAISE  3

NO.4 HASH / TOMATO 5 

BACON / SAUSAGE / GARLIC MUSHROOMS 9

b r e a k f a s t  s i d e s

ESPRESSO MARTINI  20  I   BLOODY MARY 16    

ea t ,  d r i n k  &              s h a re  sto r i e s

GF – GLUTEN FREE (ADVISE IF COELIAC) I DF – DAIRY FREE I V – VEGAN 
 VG – VEGETARIAN I N – CONTAINS NUTS (PLEASE ADVISE STAFF) 

*DIETARY OPTION AVAILABLE

FRIES  13 / 18.5

NO.4 SECRET SALT, BLACK GARLIC AIOLI, TOM SAUCE   
GF I DF

KUMARA WEDGES  21.5

SOUR CREAM, SWEET CHILLI       

LOADED FRIES   19.5 

GRAVY, MOZZARELLA, PICKLED ONION, KIMCHI SALT,                
BLACK GARLIC AIOLI     
ADD SMOKED CHICKEN $6  
   

BENEDICTION 27

POACHED EGGS, BRIOCHE, SPINACH, HOLLANDAISE; 
WITH EITHER BACON, SMOKED SALMON OR 
MUSHROOMS 

EURO WAFFLES 24.5 

GREEN TEA PANACOTTA, BRANDIED PEARS, HAZELNUT, 
WATERMELON SYRUP    GF* I DF* I N*

BREAKFAST STEAK 42 

300G SIRLOIN ON THE BONE, FRIED EGG, TOMATO, HAND 
CUT FRIES, JUS   GF I DF                                                         

NO.4 MUSELI PARFAIT 18

BLACK FOREST MUESLI, COCONUT YOGHURT PARFAIT, 
SUMMER FRUIT   GF I DF    

b r e a k f a s t

s i d e s

The  perfect  venue   f&  your next  party,  special  event & celebration


