
Cacao Superfoods
Banana, date, cacao, almond milk, vanilla, little 
bird’s trail clusters (Brazil Nuts, Pumpkin Seeds, 
Cashews, Cacao Nibs, Chia, Goji, Cinnamon, 
Ginger, Orange)
11

Detoxifying Green 
Grapefruit, lemon, kale, fennel, parsley, coriander, 
ginger, turmeric, chlorella
11

Strawberry Goji Nut Milk                                                              
Strawberry, goji, lemon, vanilla, house made cashew 
butter, coconut nectar, almond milk.
13

Berry Acai Antioxidiser   
Blackcurrant, strawberry, blueberry, acai, banana, 
coconut nectar, vanilla, lemon. 
14

Creamy Wild Weeds                                            
Foraged wild weeds, pineapple, banana, hemp
spirulina, basil, mint, lemon.
14

Kids everyday smoothies and nut milks                                        
Choose a kid size version of:
• Strawberry Nut Milk
• Cacao Superfoods Smoothie
6.5

Smoothie Special - Caramel Banana Nut
15

Smoothie Special - Strawberry Hemp 
15

Smoothies
Iced Chocolate Milkshake                                       
Cacao, cashew ice cream, vanilla, our chocolate 
sauce, hazelnut milk.
16

Iced Coffee Milkshake                                              
Coffee, cashew ice cream, vanilla, our chocolate 
sauce, hazelnut milk.
16
 
Smoothie & Shake Specials                              
Check our specials board for new creations by our 
smoothie wizards

Drink Your Greens
Kale, Mint, Basil, Coriander, Parsley, Cucumber, 
Celery, Bok Choy, Fennel, Broccoli, Iceberg Lettuce, 
Lemon, Green Apple, Wheatgrass, Ginger.
9

Sunrise
Carrots, Tangelo, Turmeric, Lemon, Goji.
9

Drop Your Beets
Beetroot, Carrot, Green Apple, Lemon, Ginger.
9

Clean Greens
Cucumber, Spinach, Fresh Coconut Water, Lemon, 
Ginger, Spirulina.
9 

Cucumber Kawakawa Cooler
Fennel, Green Apple, Cucumber, Mint, Kawakawa, 
Sorrel, Lemon.
9

Defence Tonic
Tangelo/Orange, Lemon, Ginger,  Turmeric, 
Oregano, Cayenne Pepper.
7.5

Shakes Cold Pressed Juice
Batchwell Kombucha
Handcrafted kombucha steeped in twice-filtered 
water. Batchwell lovingly cold presses their juice in 
their brewery and use organic fruits and vegetables 
where possible.
Beetroot • Pineapple & Ginger • Braeburn • Earl 
Grey
7  375ml.

Redeem Kefir Soda
A lightly sparkling organic kefir soda with low sugar.
Classic Ginger
Mandarin Yuzu
Hibiscus
6.5  200ml.

Sparkling



White
Served with house-made nut milk or oat milk.
5 Regular
6 Large

Black
4

Cold Drip Coffee
Cold drip water filtered coffee, served over ice. 
4
+1 with a side of house-made hazelnut milk.

Little Bird Fat Black                      
Long black with coconut oil & coconut butter
6

Mocha Maca Mug                      
Espresso, raw cacao mix, maca and house-made 
nut milk
8

House milk  Almond or Oat 
Hazelnut milk   +1

Coffee 
Peoples Coffee - fairtade, organic

Special Editions Tea
Turmeric Latte
Freshly steamed Almond Nut Milk, Fresh Turmeric, 
Fresh Ginger,  Vanilla, Cinnamon, Cardamom, 
Nutmeg, Black Pepper, Coconut Nectar.  
8
+1  With espresso shot

Chai Latte
A house blend spicy Chai made from whole spices 
with freshly steamed house-made nut milk.
7.5

Reishi Latte
Dandelion, reishi, cordyceps, vanilla and a touch of 
coconut sugar, blended with house-made nut milk 
and topped with raw cacao flaky chocolate. 
7.5 

Iced Turmeric Latte                                                                                 
Cold pressed turmeric, almond milk, dates and spices 
served on the rocks
9

English Breakfast
A beautiful, full leaf organic black tea. 
6

Earl Grey 
A rich, full leaf, organic earl grey. 
6

Himalayan Masala Chai
Autumn flush Himalayan black spiced tea. 
6

Everyday Green (Zealong)
A clean smooth NZ grown green tea 
6

Oloong Pure (Zealong)
Fresh smooth NZ grown oolong
6

Fresh Herbs
Fresh Mint Tea
Packed with fresh mint, a beautiful refreshing tea.
6
 
Fresh Lemongrass, Ginger, Turmeric 
Inspired from travels to Bali, an invigorating tea with 
many health benefits.
6

Raw Cacao Mug
A blend or raw cacao, vanilla & coconut sugar with 
a stick of Little bird chocolate in warmed house-
made nut milk. 
7.5
+2  Add maca

Spicy Hot Chocolate
A warming blend of organic spices and raw cacao, 
served with house-made nut milk & sprinkled with 
our flaky chocolate.
7
+2  Add maca 

Magic Mushroom Mug 
Cacao, coconut sugar, jing, reshi, cordyceps, 
tremella & maca, warmed coconut cashew nut milk.
10
+1  With espresso shot

Morning Detox (Storm & India)
Coriander, Nana Mint, Nettle Leaves, Lemongrass, 
Apple bits, Cinnamon, Ginger Bits, Green Tea, 
Orange Peel, Cloves, Cardamom
6

Afternoon detox (Storm & India)
Pu’erh Tea, Rooibos, Black Tea, Nana Mint, 
Honeybush, Strawberry Bits, Vanilla bits
6

Peppermint
Organic dried pepermint leaf
6

Citrine Tonic (Bohemia Tea blend)
Dandelion leaf, Lemon myrtle, Peppermint, Juniper 
berry, Licorice root.
6

Hibiscus Rose Tonic (Bohemia Tea blend)
Hibiscus flower, Pink Rose Petal, Elderberry, Vanilla 
Bean. 
6 

Blue Velvet Tonic (Bohemia Tea blend) 
Butterfly Pea Flower, Lemongrass, Cardamom. 
6

Turmeric Tonic (Bohemia Tea blend)
Turmeric Root, Lemon Verbena, Ginger Root, 
Lemongrass, Peppermint, Coconut, Vanilla Bean
6

Tea

Hot Chocolate
Matcha Tea 
Organic, hand-picked Ceremonial Grade Matcha. 
You can usually tell a good Matcha by its colour. 
Deep forest green is what to look for. Ours is the 
finest quality.
6

Matcha Latte
Matcha tea hand-whisked with our house-made nut 
milk to make the perfect green tea latte - start your 
day with an antioxidant boost.
7.5

Iced Matcha Latte                                                                            
Ceremonial grade organic Matcha on the rocks with 
house made nut milk.
8.5

Matcha



Acai Bowl
A delicious antioxidant rich breakfast. A blended 
bowl of acai berries + organic berries, topped with 
coconut yoghurt, banana + grawnola
17

Kumara Hotcakes
Made from kumara, coconut, brown rice and ground 
almonds, with grilled bananas, coconut macadamia 
butter, organic maple syrup.
23
Choose extra toppings $3 ea 
• Organic Berry Compote • Coconut yoghurt
• Vanilla Cashew Icecream • Extra Maple

Golden Porridge
Available until 11am only.
Turmeric, chia & goji oat porridge with saffron 
poached pear and coconut + macadamia butter
17.5
*We use certified wf oats – they contain no traces of 
gluten but contain avenin of which 20% of coeliacs 
are allergic to.

Little Bird Grawnola Special 
Little Bird’s own amazing activated granola with 
fruit and yoghurt
17.5

All Day Available from 7.30am

Plant Based Omelette
Available until 11am only. 
House made chickpea ‘egg’ omelette filled with 
mushrooms & spinach, served with a side of salsa 
verde + fresh salad
21

LB’s Sprouted Bread
Sprouted millet, buckwheat, quinoa, chia, flax & 
coconut are cooked at low temperatures to create 
this amazing bread. Served with a small side salad 
of fresh organic greens. Two toasted slices with your 
choice of:
• Mushrooms with cultured nut cheese, chive and 
thyme. 
• Avocado & kraut with alfalfa
19.5

Kimchi Pancakes
Delicious chickpea and kimchi pancakes. Crispy on 
the outside perfectly soft in the middle & topped 
with mixed greens and radish salad with spicy sweet 
chilli and cashew aioli
22.5
Add avocado 3

Waffles Benedict
Savoury herb waffles with spinach, mushrooms, 
cashew hollandaise & salsa verde
23

Bird Bowl   
Our famous ever changing sampler bowl
Orange, fennel, herb + rocket salad
Roasted beets + brussel sprouts
Quinoa cake with harissa
Activated buckwheat + cashew nut cheese
23.5

Vietnamese Crepe 
A fermented quinoa, brown rice, spinach & spirulina 
crepe filled with an abundance of fresh herbs 
and veggies including; pickled turmeric carrots, 
avocado*, greens, bean sprouts, herbs, radish, crispy 
chili cashews, fresh chili and a Vietnamese dressing.
23
*Due to variability in avocado supply we may not 
have supply and will offer a substitution.

Ready-To-Go Meals 
Visit our grab and go chiller for some tasty raw 
salads and bowls, made fresh daily and ready to go 
in compostable and recyclable take out packaging. 
Great for a no hassle dinner or a lunch on the run

Lunch Available from 11am

Kimchi Burger 
A kimchi patty with cashew mozzarella, spicy sweet 
chili sauce, tomatoes + pickles in a lettuce bun 
served with kale chips
23

Shitake + Kale Kelp Noodle Salad 
Marinated kelp noodles with kale and shitake 
mushrooms topped with avocado, nori crisps and a 
creamy asian dressing
21

Dosa Special  
Fermented lentil pancake with ‘butter chickpeas’, 
spinach, cauliflower + coconut yoghurt
22

Soup of the Day 
15 
Add bread $2 

Specials 
Check out our daily specials board for our delicious 
seasonal plant based dishes created for you by our 
talented chefs

Our famous sweets cabinet, like all our food, is 
made free from gluten, dairy, soy & cane sugar. 
We use natural, organic, raw, low GI sweeteners in 
small quantities - which are easier for your body to 
process & better for you

Raw Sweet Treats Taking care of those allergies.
We do our best to accommodate as many allergy 
requests as possible
Please be very clear about the nature of any 
allergy with our staff, and be mindful that cross 
contamination of ingredients is a risk in a busy 
kitchen
To be safe, we recommend anyone with a severe 
nut allergy does not dine with us


