
 

Please advise wait staff if you have any dietary requirements 

GFF* Gluten Free Friendly Option While every precaution is taken preparing this 

meal with genuine GF product.  It is made in a kitchen with gluten and milk products, peanuts, 

sesame, and soy. We also use condiments that have been repackaged and have similar warnings.               

VsNov24 

 

Fries Crispy Golden $9  Kumara Chips  $11 

Eggs on Toast – Your Way      $15  

Two eggs on toast of your choice; Ciabatta, Wholegrain, 

Sourdough, Gluten Free $3, Scrambled extra 1.5 

 

Homemade Granola       $17 

Berry chia compote, Greek yoghurt (vegan available) 

 

The District Eggs Bene [GFF* ]    $23 

Two soft poached eggs, served on potato rosti, spinach, and 

hollandaise.  

ADD Your choice: Beef bacon  $6 

    Salmon  $6 

    Mushroom $5 

 

Smashed Avo on Toast [GFF* ]    $23 

Blitz tomato, pesto, balsamic drizzle, feta, dukkah. 

 ADD: poached egg $2.5 

 

Crepes [GFF*]       

Sweet -  Rolled crepes with lemon and marscapone   $25 

Savoury – with creamy mushroom and spinach   $27 

GF – crepes add $3 

 

Shakshouka          $25 

Middle Eastern tomato and capsicum sauce, eggs, yoghurt, 

pita bread ADD haloumi $4, sausage $6 

 

District Breakfast        $30 

Sausage, mushroom, spinach, rosti, with beef bacon, egg 

your way, tomato relish, toast, butter. scrambled extra $1.5 



   

 

GFF*on request, DF* on request, V vegan, VEG Vegetarian, DF Dairy free 

Please inform wait staff if you have a food allergy 

Pulled Beef Sandwich       $22.5 

Caramalised onion, mushroom, cheese, jus, Peanut mayo, 

fries 

 

Lamb Kofta Pocket        $23 

Minced lamb kofta, pita, side greens, mint cucumber sauce. 

 

Buffalo Chicken Sliders       $23 

Chicken, lettuce, ranch dressing, two slider buns fries. 

 

Falafel Stack            $24.5 

Beetroot hummus, pesto, grilled halloumi, tomato, spinach, 

side greens.  ADD Egg $2.5  ADD Smoked Salmon $6 

 

Beachside Ceviche Salad      $26 

Grilled prawns, greens, red onion, cherry tomato,  

jalapeno, in crispy tortilla, ADD 24hour cured fish $6 

 

District Signature Salad      $26 

Harissa chicken, red onion, tomato, cucumber, feta, orange 

segments, tzatziki dressing, crotons, crispy greens 

 

Pan Fried Fish $25  or, Salmon $28   

New potatoes, seasonal greens, hollandaise, crumbed 

poached egg  

 

Fish & Chips         $26  

Southern fried fish and chips, green salad, tartare sauce, 

lemon 

 

Fettucine Alfredo       $28 

Chicken in creamy mushroom sauce and parmesan, pesto  
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Sides (served with mains only)    

Any sauce  $2.5  | Mushroom  $5 

Avocado $4|  Beef bacon $6 |  Smoked salmon $6 | 

Egg $2.5|  Garden salad $9 |  

Potato Rosti $6| Gluten Free, Dairy Free Bread $2 | 

Pepper Sce Gravy $6 

 

About Us 

 

The District has been in Te Rapa for 10 years and has seen many 

different styles and menu flavours. 

 

Now under the expert influence of the new owner Ghassan Shiqarat 

you will experience a variety of flavours and spices from the Middle 

East to Mexico each dish designed to whet the appetite of 

Aotearoa’s diverse and unique community. 

 

Have a team meeting and need a little privacy?  Book our Function 

Room and discuss your menu or catering options. 

 

The District will cater your lunch, brunch, at your workplace.  

Discuss your budget and requirements and let us design something 

just for you.   

Free delivery for Home Straight orders over $100; add $9 within 

9km radius (T&Cs) 

 

 


