
T H E  B R U N C H  M E N U

T H E  U G L Y Z  B U R G E R  L A BB R E A K F A S T  I T E M S

Eggs on  Toast $14
Eggs cooked your way, served with sourdough and Salsa

Roja. (Add bacon $5)

Eggs Benedict $25
English muffin, wilted greens, poached eggs, Beetroot

Orange Hollandaise. Choice of protein: bacon / pork belly
/ grilled mushroom / smoked salmon (add $2).

Chorizo Hash $25
Sliced chorizo sautéed with crispy gourmet potatoes,

mixed beans, and wilted greens, all tossed in a vibrant
salsa Roja. Finished with a perfectly poached egg and a

dollop of sour cream.

Mince on Toast $24
Chili con carne on sourdough, seasonal greens, poached

egg, finished with grated parmesan. 

Smash Avo $24
Smashed avocado served with sourdough, pickled onion,

cherry tomatoes, feta, Dukkha, eggs, and finished with
balsamic glaze.

Uglyz Biggie $28
Sourdough, bacon, mushroom, hash brown, sausage,

creamy mixed beans, with choice of eggs (fried,
scrambled, poached). 

Triple Filling Omelette $22.99
Choose any 3 fillings (Ham, Spinach, Onion, Tomato,

Bacon, Mushroom) comes with  sourdough toast.

Golden fried crispy chicken breast stacked on a soft,
buttery waffle, finished with a drizzle of maple syrup and

a scoop of whipped honey butter. (Add bacon $5)

The OG Chicken Waffle  $25

French  Toast  $25
White loaf soaked in Uglyz French mix for 24 hours,

crisped to golden perfection, served with mascarpone
cheese, seasonal fruits, and maple syrup. (Add bacon $5)

Old-School Grilled Burger $21.99
Homemade, flame-grilled pure beef patty, 100 gm of

premium beef steak, with all our farm-fresh veggie and
smokey burger sauce. (Add Fries $5).

The Classic DNA $21.99
Juicy bubble beef patty topped with cheese, lettuce,

tomato, pickles, and onions with mint mayo and chipotle
mayo. (Add Fries $5).

Butter Chicken Burger $17.99
Crispy butter chicken marinated fillet, with all our farm-

fresh veggie special chili mayo, mint sauce and slaw. (Add
Fries $5).

Bacon Cheeseburger $18.99
Smoked bacon slices, beef patty, melted Swiss, lettuce,
tomato, pickles, and onions with mint mayo and chili

aioli. (Add Fries $5).

Hungry Experiment Burger $28.99
 FOUR Homemade, flame-grilled pure beef patties plus

cheddar cheese, slaw and the classic BBQ sauce and chili
mayo. (Add Fries $5).

Mushroom Veggie Burger $15.99

Crispy beer batter fish fillet, tartar mayo, cheese, and
shredded lettuce, tomato and onion. (Add Fries $5).

Ocean Experiment Burger $16.99

Healthy and tasty grilled mushroom with lettuce, tomato,
onions, tomato sauce and garlic aioli. (Add Fries $5).

Grilled tomato $5
Choice of eggs $6
Potato Rosti $7
Bacon $7
Grilled mushroom $7
House Slaw $5
Green Salad $6

Bowl of Rice $5
Mash Potato $6
Grilled Halloumi $7 
Sausage -2 $8
Bowl of Fries $8
Smoked Salmon $9
Bowl of Wedges $10

M E X I C A N  T O A S T I E S  $ 1 1 . 9 9

K I D S  F R E N C H  T O A S T  $ 1 1 . 9 9

N U G G E T S  A N D  F R I E S  $ 1 1 . 9 9

F I S H  A N D  C H I P S  $ 1 2 . 9 9

K I D S  C H E E S E  B U R G E R  $ 1 4 . 9 9

K I D S  P O R K  R I B S  $ 1 5 . 9 9

S O M E T H I N G  E X T R A ? K I D S  M E N U

Thai Beef Salad $25.99
Thin slice beef, mixed green salad, mung beans, peanuts,
soy sauce based dressing finished with fried shallots and

aioli. 

Golden grilled halloumi paired with sweet grapes, fresh
mixed greens tossed in a delicate honey vinaigrette.

Finished with crispy fried shallots and tangy pickled onions.

Grilled Halloumi Salad $23.99

S A L A D



A L L  D A Y  M E A L S

P A S T A

Signature pork spare ribs blanched in hoisin and spices sauce. tossed
with Uglyz smokey BBQ sauce served with coleslaw and chips.

Slow-braised pork belly, finished with crispy crackling skin, served over
roasted herb potatoes. Accompanied by seasonal vegetables, a rich house-

made jus, and Parmesan cheese.

S E A F O O D S

P O R K

C H I C K E N

E N T R E E

Creamy Prawns Pasta  $24.99
Prawns cooked in a rich, velvety cream sauce, tossed with your

choice of pasta and finished with garlic, Parmesan, and fresh herbs. 

Spaghetti with slow-cooked beef Bolognese and spicy chili con
carne, topped with fresh herbs and parmesan. (Mushroom option)

Basil Pesto Pasta $19.99
Silky pasta coated in our rich, aromatic basil pesto—crafted with fresh

herbs, parmesan, garlic, and olive oil. A simple yet vibrant classic
bursting with Mediterranean freshness. Add Bacon or Chicken $5

extra.

Fish and Chips $28.99
Fresh fillets of market fish, cooked in a Tiger beer batter, finished with

a tartare sauce. Served with straight-cut chips and a green salad.

15 - Succulent Prawns pan-tossed in a bold chili and garlic infusion,
served over steamed rice. Paired with a refreshing green salad and

slice of lemon for the perfect balance of spice and freshness.

R E D  M E A T

M A I N S

Steak Meal  (  S ir loin  /  Ribeye)  $33/$36

200 Gm of premium steak, cooked in chargrill how you like it.
served with golden crispy  fries, coleslaw and mushroom sauce.

Slow-cooked lamb shank simmered in a rich, aromatic curry
sauce, infused with fragrant spices and herbs. Served with

butter mash potato and seasonal vegetable.

The Beast  Sandwich  $27.99

Juicy chargrilled steak, smoky BBQ sauce, caramelized onions,
tangy house pickles, fresh green salad, and a generous drizzle

of house-made garlic aioli, all tucked into toasted Turkish
bread. Served with crispy seasoned fries.

Cajun spiced smokey chicken breast (Pan-seared and finished in the
oven) comes with green garden salad, rice finished with curry gravy, sour

cream and salsa.

Creamy Garlic Chicken $33.99
Juicy chicken breast cooked in a rich and velvety garlic cream sauce finished
with sweet corn and fresh herbs, served with slaw and golden crunchy fries.

M O D E R N  K I W I  F U S I O N

Garlic Pita Bread $14.99

Corn chips topped with our famous spicy five mix beans, with
your choice of NZ premium beef mince or seasonal vegetables.

Garlic pita bread served with beetroot hummus.

Crispy fried squid dusted on mixed herbs  sprinkled with
lemon pepper sea salt. served with chili mayo.

Crispy cheese bites served with tomato relish.

Crispy, golden fried chicken glazed in a sweet, spicy, and sticky
Korean-style sauce. Finished with toasted sesame seeds.

Fluffy steamed bao buns filled with five-spice crispy pork belly,
tangy house-made green apple sauce,  slaw, and a touch of

chipotle mayo. Garnished with micro herbs and crispy shallots.

Crispy tortillas stuffed with your choice of Pulled Pork, Smoked
Chicken, or Mushroom, topped with fresh salad, chipotle mayo,

and smoky BBQ sauce.

4 - Crispy, golden chicken wings tossed in a bold, tangy buffalo
sauce

Miso-Chili Crunchy Squid $19.99

Crispy Cheese Bites $14.99

Korean Fried Chicken $19.99

Crispy Pork Belly Bao Buns $16.99

The Uglyz Crunch Tacos $16.99

Uglyz Cheesy  Nachos $22.99

Buffalo X Wings $14.99

Cheesy Loaded Wedges $14.99

Golden, crispy potato wedges smothered in melted cheese,
topped with crispy bacon bits comes with sour cream and sweet

chili.

Chili Garlic Prawns $19.99
8 - Succulent prawns pan-tossed in a bold chili and garlic

infusion, served over steamed rice and slice of  lemon.

Cajun Chicken $33.99

Curry Lamb Shank  $34.99

Pork Belly Hash $32.99

Signature Spare Ribs $32.99

Spaghetti  Bolognese  $24.99

Chili Garlic Prawns $32.99



A L L  D A Y  M E A L S

M A I N S

V E G E T E R I A N   C U R R Y

Egg Ghotala Curry $19.99

V E G - E N T R E E

I N D O - N E P A L E S E  S T R E E T  F O O D S

Pani Puri (Golgappa)

Dahi Puri $9.99

Mumbai Vada Pav - 2 pcs $9.99

Gujju Dabeli  - 2 pcs $9.99

The Uglyz Chat $9.99

Nepali boiled egg curry $19.99

Mix Veg Curry  $19.99

Matar Paneer  Curry $19.99

Dal Makani  $17.99
 Slow-cooked black lentils in creamy sauce comes with rice.

N O N - V E G  C U R R Y

Soybean Choila $19.99
Traditional Nepali dumplings, hand-filled with your choice of
protein ( Chicken/ lamb / veg ) steamed or fried served with a

signature spicy MoMo sauce. ( Jhol MoMo $3 extra).

Butter Chicken Curry  $21.99
Creamy, rich & mildly spiced butter chicken curry with rice or buns.

Nepalese Chicken Curry $21.99
Tender chicken slow-cooked with Nepali spices, garlic, ginger & herbs for a

homestyle, flavorful curry. Served with rice.

Prawns Curry $21.99
Coastal-style prawns spiced curry comes with rice or buns.

Nepalese Goat  Curry $21.99
Tender goat slow-cooked to perfection in a rich, aromatic blend of

spices, garlic, and ginger. Served with rice.

The Uglyz Sizzler $24.99
A hot, sizzling platter of your choice of protein  ( Chicken / Lamb /

Pork /  Mushroom) tossed with Nepali spices and served with
fresh salad, sautéed vegetables, and rice.

comes with potato masala, spicy water and sweet water. (6pcs $9 /
10pcs $15 / 20pcs $25)

6 - Crispy shells topped  potato masala with sweet yogurt, tamarin
chutneys, spices & Sev.

Spiced potato fritter stuffed in buns with homemade Vada pao masala,
sweet and spicy sauce and fried chili. Add Cheese $2.

Spiced potato fritter stuffed in buns with homemade Vada pao masala,
sweet and spicy sauce and fried chili. Add Cheese $2.

2 veg fritter or samosa topped with onion, sweet yogurt, tamarind
chutney, spices sauce, chat masala & Sev.

Masala scrambled & boiled eggs curry with rice or buns.

Street style boiled eggs curry with rice or buns.

Paneer cooked with peppers & onion masala comes with rice or buns.

Cottage cheese & green peas simmered in a rich, spiced tomato-onion gravy

Nepalese Fish Curry $21.99
Fresh fish simmered in a spiced tomato-onion base with Nepali herbs,

creating a light yet flavorful curry

Bhatmas Sadeko $11.99
Crispy Soybeans mixed with onions, green chili & spices.

Mixed Veg Pakora $11.99
Seasonal veggies deep-fried in chickpea batter.

Chatpate $11.99
A popular Nepali street snack made with puffed rice, crunchy noodles,

onions, chili, and tangy spices sauce.

Veg Manchurian $16.99
Crispy Indian vegetable balls tossed in a tangy Indo-

Chinese sauce. ( Gravy $3 extra)

Paneer / Chicken Chilly $17.99
Cottage cheese cubes or Crispy chicken breast tossed with
capsicum and  onion in a spicy Indo-Chinese chili sauce.

( Gravy $3 extra)

Wok Fry Noodles $15.99
Stir-fried noodles with mixed vegetables, soy, garlic and

aromatic spices with street style flavor. ( Add Chicken / Eggs /
Manchurian $4).

Wok Fried Rice $15.99
Wok-tossed steamed rice with veggies, garlic, onion & sauces

– a classic Indo-Chinese comfort dish. (+ Chicken/Egg $4)

T H E  U G L Y Z  I N D O - C H I N E S E

N O N - V E G  E N T R E E
Sidra Sadeko  $14.99

Fermented dried fish tossed with onions, chili & mustard oil – bold
and smoky Nepali flavors

Chicken Lollipop  $14.99
Crispy fried chicken wings Lollipop tossed in spicy Nepali sauce.

Sausage Sadeko $15.99
Spiced Nepali-style (Chicken / Pork) sausages sliced & tossed with

onion, chili, garlic, coriander & mustard oil.

Thakali Gizzard Fry $14.99
Traditional Thakali-style stir-fried gizzards with onion, ginger,

garlic, and coriander.

S M O K E  &  S P I C E

Nepali MoMo $19.99

Laphing  $14.99
Refreshing Tibetan jelly noodles with chili, garlic & sesame

oil.

Smoked Sekuwa $24.99
Tender marinated meat (Pork / Chicken / Lamb), infused with

authentic Nepali spices, slow-cooked over coal.  Served with crispy
beaten rice, fresh salad, and traditional Nepali chutney.

Smoky, spiced soyabean tossed with traditional Nepali herbs,
garlic, and fresh chilies. Served with crisp beaten rice, salad and

authentic chutney.

Keema  Noodles $19.99
Soft noodles with keema cooked in Nepali spices, garlic, ginger,

and fresh herbs, topped with chili and a hint of smokiness



A L L  D A Y  M E A L S

T H E  U G L Y Z  P L A T T E R S

Seafood Platter $49.99

T H A K A L I  S P E C I A L

T H E  U G L Y Z  C L A S S I C

Nepali Khaja Set $24.99

Nepali Khana Set  $31.99

Nepali Dedo Set $34.99

A classic Nepali platter served with chiura (beaten rice), fresh salad,
crunchy bhattmas (roasted soybeans), spicy mula ko achar (radish
pickle), and crispy papad. Finished with your choice of protein —

boiled egg, chicken.

A wholesome Himalayan platter served with steamed rice, comforting
lentil soup, sautéed seasonal greens, Gundruk ko achar, crispy papad,

and tangy chutneys. Paired with your choice of curry — chicken,
mutton, fish, or vegetarian — and finished with a drizzle of ghee for

the perfect Thakali taste.

A hearty traditional Nepali meal featuring Dhido (buckwheat porridge)
served with lentil soup, sautéed seasonal greens, Gundruk ko achar

(fermented leafy pickle), tangy chutneys, and crispy Papad. Paired with
your choice of curry — chicken, mutton, fish, or vegetarian — and

enriched with a touch of ghee for the true Thakali experience. Finished
with a sweet treat of Gulab Jamun and yoghurt.

A generous selection of golden fish bites, chili garlic prawns, and zesty
lemon pepper calamari. Served with crisp green salad, golden fries,

and paired with tartare sauce and garlic aioli.

Meat Platter $69.99

Mixed Platter $99.99

Nepali platters $59.99

Savor 200g of premium steak cooked just the way you like it, paired
with 4 signature BBQ pork ribs, 4 crispy buffalo wings, 200g of golden

pork belly. Served with golden fries, fresh house slaw, and a trio of
dipping sauces: chili aioli, mint mayo, and tomato sauce.

A feast for all cravings! Enjoy 200g of premium steak cooked your way, 4
signature BBQ pork ribs and 4 crispy buffalo wings, alongside a generous
selection of golden fish bites, fiery chili garlic prawns, and lemon pepper

calamari. Served with crisp green salad, golden fries, fresh house slaw,
and a variety of dipping sauces: chili aioli, mint mayo, tartare, and

tomato sauce.

Beaten rice, noodles, momos, bhattamas sadeko, salad, mix veg achar,
gundruk sadeko, chutney & choice of protein — egg, chicken, or goat.

A vibrant feast of authentic Nepali flavors.

D E S S E R T S

Dal Bhat  $19.99
Steamed rice, lentil soup, seasonal veggies, achar, Papad and mixed

veg curry.

Banoffee Pie $12.99
Homemade sweet pastry, filled with caramel, sliced banana, whipped

coffee cream and chocolate sauce.

Fried Brownie $12.99
Warm, crispy-on-the-outside, gooey-on-the-inside brownie served

with a scoop of ice cream and drizzled with chocolate sauce.

Crispy biscuit crumb, velvety cheesecake, and sweet laddu — a daring
fusion dessert. Comes with fruits, vanilla ice cream and berry coulis.

Uglyz Cheesecake $12.99

A delightful tower of creamy ice cream topped with rich chocolate
sauce, whipped cream and berries coulis. 

Gulab Jamun  $9.99

Ice Cream Sundae $9.99

Warm syrup-soaked Gulab Jamun (3pcs) served with ice cream.

Gajar ko Halwa $9.99

A warm, traditional Nepali dessert made with grated carrots,
slow‑cooked in milk, ghee, and cardamom, garnished with nuts.

T H A N K  Y O U

S O M E T H I N G  E X T R A ?

R o t i   $ 2

F l a k y  P a r a t h a  $ 3

F r i e d  P a p a d   $ 3

P a i r  B u n s  $ 3

R a i t a  $ 5

D a l l e  K h u r s a n i $ 2

O n i o n  S a l a d  $ 5

M u l a  K o  A c h a r   $ 5

R i c e   $ 5

J e e r a  R i c e  $ 7

T H E  U G L Y Z  B I R Y A N I  C O R N E R

Chicken Biryani $21.99
Tender chicken pieces cooked in layers of basmati rice, saffron, and

aromatic spices. Served with cooling raita & Nepali-style tomato
achar.

Lamb Biryani  $21.99
Slow-cooked lamb infused with bold spices, layered with fragrant rice.

Served with cooling raita & Nepali-style tomato achar.

Veg Dam Biryani  $19.99
A hearty mix of seasonal veggies cooked in rich biryani masala,

finished with mint & coriander.  Served with cooling raita & Nepali-
style tomato achar.


