
Please inform your server of any food allergies 

  

“Serving the best 
views in the Viaduct” 
 
 
All major debit & credit 
cards accepted. 
No cheques please 
Split bills on request 
 
 
 
For private and corporate 
functions, please speak to 
the manager for further 
information and bookings. 
 
 

OPEN 9AM - LATE 
7 DAYS 
 
15% surcharge on public 
holidays 
 
 
Voyager NZ Maritime Museum  
Viaduct Basin 
Auckland 
 
P: 09 359 9914 
F: 09 302 1042 
E: info@thewaterfrontcafe.co.nz 
W: www.thewaterfrontcafe.co.nz 

LUNCH MENU 
NORMAL 



Please inform your server of any food allergies 

 

       

 

  

Brunch 
Waterfront Café Big Breakfast         20.90 
Eggs made to order with potato hash, streaky bacon, sausages, 
tomato, mushrooms & toasted ciabatta. 
 
Bacon & Eggs                                           15.90 
Eggs made to order with streaky bacon, tomato & toasted 
ciabatta. 
 
Blueberry Pancakes                                         15.90 
Stacked high with fresh fruit & maple syrup. 
 
Eggs Benedict 
Poached eggs with wilted spinach & hollandaise sauce on 
toasted ciabatta. 
     Vegetarian    14.90 
     Bacon      15.90 
     Salmon      17.90 
   
French Toast                                  15.90 
With pan-fried banana, streaky bacon & maple syrup. 
 
Huevos Rancheros                              15.90 
Poached eggs topped with salsa, served on a bed of refried 
beans & rice with a flour tortilla. 
 
Spanish Omelette                                        15.90 
Filled with diced tomato, mushrooms, ham, cheese, red onion & 
toasted ciabatta. 
 
Breakfast Side Orders 
Grilled tomatoes  3.00  Mushrooms   3.50 
Sausages   3.50     Toast & Preserves  4.00       
Hash Browns         4.00     Bacon Strips     4.00    
Fruit Salad      7.50     Muesli, Fruit & Yoghurt    9.50 

 
Starters 
Garlic Bread                                                      5.90 
 
Soup of the Day                                                10.90 
Served with bread. Please ask your server. 
 
Bread & Dips                                                      11.90 
Sundried tomato pesto, hummus and balsamic olive oil with a 
multi-grain loaf. 

 
Platters 
Cheeseboard                                                17.90 
Blue Vein, Camembert & Cheddar cheese with dried fruits, nuts & 
crackers.  
 
Antipasto                                                      23.90 
A selection of cold cuts of meat with paté, olives, feta, pickles, 
mediterranean dips, stuffed vine leaves & breads. 
 



Please inform your server of any food allergies 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Salads 
Nicoise Salad                                              17.90 
Potato, olives, feta, beans, cucumber, sundried tomato, 
capsicum, anchovies, egg & tomato served on salad greens. 
 
Greek Salad                                             17.90 
Olives, feta, red onion, cucumber, capsicum, tomato, carrot & egg 
served on salad greens. 
 
Caesar Salad                                               17.90 
Cos lettuce, croutons, bacon, parmesan, anchovies, egg & 
caesar dressing. 
                                              add smoked chicken   18.90 
 
Chicken Avocado Salad                                     18.90 
Smoked chicken with avocado & vinaigrette served on salad 
greens. 

 
Wraps 
Flour tortilla with lettuce, tomato, red onion, cucumber. 
With your choice of one sauce: 
BBQ, Garlic Yoghurt, Sweet Chilli or Aioli.  
     Chicken      15.90 
     Beef      15.90 
     Lamb      15.90 
     Vegetarian     14.90 
 

All served with fries, mayo, salad & dressing. 

 
Sandwiches 
BLT                                                       15.90 
Bacon, lettuce & tomato on wholemeal toast. 
 
CLT                                             15.90 
Smoked chicken, lettuce & tomato on wholemeal toast. 
 
Peppered Steak Sandwich                   18.90 
Sirloin steak with onion marmalade on toasted foccacia with salad 
greens. 
 
Creole Rub Chicken Sandwich                        18.90 
Tender chicken breast with cranberry sauce & camembert on 
toasted foccacia with salad greens.  
 
Cumin Spiced Lamb Sandwich                   19.90 
Lamb with tomato chutney & aioli on toasted foccacia bread with 
salad greens. 
 

All served with fries & mayo. 

 
 



Please inform your server of any food allergies 

 

 

 

Paninis 
Vegetarian                                                          15.90 
Tomato pesto, cheese, spinach, mushroom, carrot, onion etc in a 
toasted panini. 
 
Smoked Salmon                                      17.90 
Cream cheese, capers in a toasted panini. 
 
Smoked Chicken                                      17.90 
Tomato pesto, cheese in a toasted panini. 
 

All served with fries and salad greens. 

 
Burgers 
Cheeseburger                                                 19.90 
Our made to order burger with 100% NZ beef patty served in a 
toasted sesame bun with melted local cheese, fresh lettuce, 
tomatoes, onions and pickle with our house dressing and mayo. 
Known to be the biggest cheeseburger in the Viaduct. Indulge! 
 
SATURDAY SPECIAL                                        22.90 
* Ask server for details 
 
Chicken Burger                                           19.90 
Tender chicken breast with bacon. 
 
Lamb Burger                                                19.90 
100% ground lamb patty with tomato chutney & BBQ sauce. 
 
Fish Burger                                                  22.90 
Battered orange roughy fillet with chow-chow & tartare sauce. 
 

All served with fries, mayo, salad & dressing. 

 
Mexican 
Nachos                                                        11.90 
Corn chips topped with cheese, salsa, guacamole & sour cream. 
                         add chicken or beef    13.90 
  
Quesadillas                                   17.90 
Flour tortilla with smoked chicken, cheese & BBQ sauce with sour 
cream & salsa. 
 
Fajita                                                               18.90 
Chicken or Beef; Sautéed with onions & jalapeño peppers in a 
tomato herb sauce. Flour tortilla, refried beans, guacamole, sour 
cream & salsa. 
 
 



Please inform your server of any food allergies 

 

 

Mains 
Chicken Breast                                                   24.90 
Oven roasted with tomato pesto, prosciutto & mozzarella with 
salad greens. 
 
Braised Lamb Shanks                                        27.90 
Served with garlic mash & bruschetta complimented by a rich 
tomato gravy. 
 
Sirloin Steak                                              27.90 
Served with salad greens & beer battered fries. 

 
Seafood 
Seafood Chowder                                               17.90 
Our most popular item, which has been on the menu since 1999, 
it has seen a millennium, two America's Cup, head of states, 
royalty, movie stars and sports stars. Now it's your turn to join 
the elite! 
 
SUNDAY SPECIAL                                                       21.90 
* Ask server for details 
 
Green Lipped Mussels                                        15.90 
With your choice of sauce: 
Garlic & Wine Sauce, Tomato & Herb, Coconut & Red Curry or 
Mexican Salsa 
 
Calamari    Entrée: 14.90          Main: 19.90 
Sautéed in light sweet chilli coriander sauce with salad greens. 
 
Oysters               Entrée: 15.90                       Main: 24.90 
Rock oysters served with shallots in white wine vinegar. 
 
Seafood Penne Pasta                                               27.90 
Calamari, fish, prawns & shellfish in a rich coconut red curry or 
Mediterranean sauce. 
 
Prawns                     Entrée: 15.90                       Main: 25.90 
Pan tossed with harissa spices & salad greens. 
 
Snapper                                                               27.90 
Pan-fried or battered served with tartare, salad & fries. 
 
Scallops                 Entrée: 16.90                       Main: 27.90 
Seared scallops with salad greens. 
 
Seafood Platter                                                74.90 
Fish, scallop, squid, prawn, oyster, mussel, smoked salmon & chowder. 
 
 
Other Side Orders 
Side of Bread 2.00 Avocado 2.50 Salsa  3.00 
Jalapeno Peppers   3.50    Guacamole        3.50     Sour Cream  3.50  
Fries                           5.00    Corn Chips        5.50     Wedges             8.00 
Mixed Green Salad       6.50    Corn Chips & Salsa      7.50                                               
Corn Chips & Guacamole  9.00    Cheese & Bacon Wedges  10.90  

            



Please inform your server of any food allergies 

Dessert 
Ice Cream Delight                            11.90 
A mixture of chocolate strawberry & hokey pokey ice cream 
with peaches & nuts in a mosaic sauce. 
 
Orange Almond Cake                             11.90 
A gluten & dairy free dessert served with fresh fruit salad. 
 
Peach & Passionfruit Cheesecake                      11.90 
Creamy cheese mixed with peach & swirl passionfruit jelly, 
served with berry pavalova ice cream & fresh fruit salad. 
 
Mousse 'N' Mud Cake                                             11.90 
A chocoholics delight of moist mud cake and rich chocolate 
mousse with minty gelatos & fresh fruit salad. 
 
Pecan Tart                        11.90 
All time favourite sweet pastry loaded with pecan nut and 
butterscotch with green apple sorbet & fresh fruit salad. 
     
  
    Dessert Extras       2.50 
    One scoop ice cream  

 
Coffee & Tea 
Short Black     4.00  Long Black     4.00 

Flat White     4.00  Cappuccino     4.00 

Latte      4.50  Mochaccino     4.50 

Chai Latte     5.00 

Hot Chocolate    4.50 

 

Tea      3.50 

(Camomile, Earl Grey, English Breakfast, Flavoured Tea) 

 

Irish Coffee with Irish Whiskey        9.90 

Mexican Coffee with Kahlua & Baileys       9.90 

Italian Coffee with Galliano & Baileys       9.90 

 

    Extras   0.50 

    (Soy milk, Flavoured shot, Extra shot, Decaf)
    

Whisky 
Famous Grouse 12yr   9.50  Johnnie Walker Black  10.00 

Johnnie Walker Blue 25.00  Glenfiddich 12yr  12.00 

Glenmorangie 10yr 14.00  Laphroaig   16.00 

 

Port 
Taylor’s Special    8.50  Taylor’s 10yr  10.50 

 

Cognac 
Remy Martin V.S.O.P 12.00  Remy Martin V.S  14.00 

  
 



Please inform your server of any food allergies 

  

“Serving the best 
views in the Viaduct” 
 
 
All major debit & credit 
cards accepted. 
No cheques please 
Split bills on request 
 
 
 
For private and corporate 
functions, please speak to 
the manager for further 
information and bookings. 
 
 

OPEN 9AM - LATE 
7 DAYS 
 
15% surcharge on public 
holidays 
 
 
Voyager NZ Maritime Museum  
Viaduct Basin 
Auckland 
 
P: 09 359 9914 
F: 09 302 1042 
E: info@thewaterfrontcafe.co.nz 
W: www.thewaterfrontcafe.co.nz 

DINNER MENU 
NORMAL 



Please inform your server of any food allergies 

 

       

 

  

Entrées 
Garlic Bread           5.90 
 
Soup of the Day        10.90 
Please ask your server. 
 
Calamari     Entrée  14.90  Main 19.90 
Sautéed in light sweet chili coriander sauce with salad greens. 
 
Seafood Chowder       17.90 
Served in a sour dough loaf with New Zealand seafood. 
 
Scallops    Entrée  16.90  Main 27.90 
Pan-fried served with a side salad.       
 
Prawns    Entrée  16.90  Main 27.90 
Pan tossed with harissa spices & salad greens 

 

Salads 
Greek Salad        18.90 
Ménage of lettuce, olives, feta, red onion & cucumber. 
 
Caesar Salad        18.90 
Cos lettuce, croutons, bacon & anchovies with Caesar dressing  
 
Chicken Avocado Salad      18.90 
With smoked chicken breast, avocado & house dressing served 
on a bed of salad greens. 

 

Platters 
Breads and Dips       11.90 
 
Cheese Board        18.90 
Blue Vein, Camembert, Cheddar with dried fruit, nuts & crackers. 
 
Antipasto          25.90 
A selection of chicken, salami, olives, feta, pickles, Mediterranean 
dips & breads. 
 
Seafood Platter        79.90 
Fish, scallop, squid, prawn, oyster, mussel, smoked salmon 
& chowder. 

 

Shellfish 
NZ Green Lipped Mussels      17.90 
Served with your choice of sauce; 
Garlic & wine sauce  Thai coconut curry 
Mexican salsa   Tomato herb 
 
Pacific Rock Oysters  ½Doz  16.90  Doz 29.90 
Natural   With shallot vinegar. 
Kilpatrick  Bacon, onion & Worcestershire sauce. 
Battered  Beer battered with tartare sauce. 



Please inform your server of any food allergies 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Seafood 
Snapper Fillets        29.90 
Pan-fried served with shitake mushroom risotto & soya sake 
broth.         
 
Battered Gurnard Fillets      29.90 
Served with beer-battered fries, salad & tartare sauce. 
    
Tarakihi Fillets        29.90 
Crumbed fillets served with vegetable polenta & manuka lemon 
honey sauce.   
 
Big Eye Tuna        29.90 
Cooked rare & served on a kumara mash with a light curry 
cream sauce. 
 
    Seafood Extras; $7.50 each 
    Prawns (3),  Oysters (3),  Scallops (3) 

 

Mexican 
Nachos          11.90 
Served with corn chips, topped with cheese, salsa, guacamole 
& sour cream. 
    Add chicken or beef   13.90  
   
Burrito (Chicken, Beef or Vegetarian)    22.90 
Flour tortilla served with freshly diced salsa, onion, guacamole 
& cheese, rice & refried beans. 
 
Fajita         23.90 
Flour tortilla with marinated chicken or beef. Served with onions, 
guacamole, tomato, rice, refried beans & sour cream. 

 

Pasta 
Chicken Fettuccini       24.90 
Diced chicken breast & mushrooms served on a bed of 
fettuccini covered in a pesto cream sauce.    
 
Spaghetti Carbonara       24.90 
Italian style served with crispy bacon in a creamy sauce & 
sprinkled with parmesan.       
 
Seafood Penne Pasta       29.90 
Calamari, fish, prawns and shellfish in a rich coconut red curry 
or Mediterranean sauce. 

 

Vegetarian 
Risotto         21.90 
Served with exotic mushrooms and cream corn.    
 
Pumpkin Gnocchi       21.90 
Tossed with spinach & feta on a creamy tomato sauce. 



Please inform your server of any food allergies 

 

 

 

 

 

 

 

 

Sides 
Herb potatoes   6.50 Mesclun salad  6.50 

Beer battered fries   6.50 Kumara Mash  6.50 

Sautéed seasonal vegetables 6.50 Garlic mash   6.50 

Meat & Poultry 
Chicken Breast        27.90 
Oven roasted served with tomato pesto, prosciutto, mozzarella 
& salad.    
 
Lamb Shanks        29.90  
Served on a garlic mash with rich tomato gravy.    
 
Sirloin Steak        29.90 
Served with beer battered fries & salad.  
Cooked the way you like it with a sauce of your choice. 
(Mushroom, Garlic, Pepper or Béarnaise)     
 
T-Bone         29.90 
Served with herb potatoes.  
Cooked the way you like it with a sauce of your choice. 
(Mushroom, Garlic, Pepper or Béarnaise)  
 
Rib Eye         29.90 
Served with sautéed seasonal vegetables. 
Cooked the way you like it with a sauce of your choice. 
(Mushroom, Garlic, Pepper or Béarnaise)  
   
Eye Fillet         32.90  
Prime eye fillet with panchetta, crushed potato, field mushrooms, 
capsicum & red wine jus. 
         
    Meat & Poultry Extras; $7.50 each  
    Sautéed prawns(3), Oysters (3), Scallops (3) 

 

Burgers 
Deluxe Cheeseburger      19.90 
100% ground beef patty topped with cheese, red onion, lettuce, 
tomato, mayo, house dressing & served with fries.  
 
Chicken Burger        19.90 
Chicken breast with bacon, lettuce, tomato, avocado, mayo, 
house dressing 
& served with fries. 
 
Lamb Burger                19.90 
100% ground lamb patty with tomato chutney, BBQ sauce & 
served with fries. 
 
Fish Burger        22.90 
Battered Gurnard fillet with chow-chow & tartare sauce. 
 



Please inform your server of any food allergies 

Dessert 
Ice Cream Delight                            11.90 
A mixture of chocolate strawberry & hokey pokey ice cream 
with peaches & nuts in a mosaic sauce. 
 
Orange Almond Cake                             11.90 
A gluten & dairy free dessert served with fresh fruit salad. 
 
Peach & Passionfruit Cheesecake                      11.90 
Creamy cheese mixed with peach & swirl passionfruit jelly, 
served with berry pavalova ice cream & fresh fruit salad. 
 
Mousse 'N' Mud Cake                                             11.90 
A chocoholics delight of moist mud cake and rich chocolate 
mousse with minty gelatos & fresh fruit salad. 
 
Pecan Tart                        11.90 
All time favourite sweet pastry loaded with pecan nut and 
butterscotch with green apple sorbet & fresh fruit salad. 
 
 
                                   Extras 
      One scoop ice cream     2.50 

 

Coffee & Tea 
Short Black     4.00  Long Black     4.00 

Flat White     4.00  Cappuccino     4.00 

Latte      4.50  Mochaccino     4.50 

Chai Latte     5.00 

Hot Chocolate    4.50 

 

Tea      3.50   

(Camomile, Earl Grey, English Breakfast, Flavoured Tea) 

 

Irish Coffee with Irish Whiskey        9.90 

Mexican Coffee with Kahlua & Baileys       9.90 

Italian Coffee with Galliano & Baileys       9.90 

 

    Extras       0.50 

    (Soy milk, Flavoured shot, Extra shot, Decaf)
   

Whisky 
Famous Grouse 12yr   9.50  Johnnie Walker Black  10.00 

Johnnie Walker Blue 25.00  Glenfiddich 12yr  12.00 

Glenmorangie 10yr 14.00  Laphroaig   16.00 

 

Port 
Taylor’s Special    8.50  Taylor’s 10yr  10.50 

 

Cognac 
Remy Martin V.S.O.P 12.00  Remy Martin V.S  14.00 

  
 


