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BREAKFAST RESTAURANT

Drexels opened their doors for business in 1986 at a time when
dining out for breakfast was virtually unheard of. Yet this
venture into the unknown did not daunt Norm and Vee Drexel,
the originators of the Drexels’ breakfast experience.

Vee, a Kiwi chef trained in London, and Norm who worked his
way through university in American restaurants, knew that by
combining their skills they were onto a winner.

And so it proved, beyond their wildest expectations from day
one the people of Christchurch embraced the then
revolutionary concept of breakfast dining. From the made on
the premises hashbrown, through to the luscious thick lowa
pancakes and the to die for eggs benedict, the people of
Christchurch just could not get enough.

The immediate success came with its own challenges.
Suddenly the kitchen wasn’t big enough and neither was the
restaurant. In 2002 Drexels changed hands and was relocated
to alarger site and in 2009 the second Drexels outlet in
Christchurch in Riccarton was opened.

Then the earth moved... In February 2011 Christchurch city and
our restaurants were shattered by the deadly earthquake. This
was an extremely sad day for our city and also in the history of
Drexels. Our original restaurant in the central city was
destroyed along with much of the surrounding area. Happily all
staff and customers escaped unscathed.

The Riccarton restaurant survived and soon became a familiar
refuge for customers seeking a dose of normalcy in
post-earthquake Christchurch.

The original Drexels in Hereford Street, Christchurch.

IF YOU HAVE ANY SPECIAL DIETARY CONSTRAINTS PLEASE
LET US KNOW AND WE WILL ENDEAVOUR TO COOKTO
YOUR REQUIREMENTS

NO SURCHARGES ON PUBLIC HOLIDAYS

Breakfast all day, every day.
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Drexels’
Egg Breakfasts

All served with hot toast, whipped butter & jam

Eggs Plus

Served with a hashbrown plus a choice of the following:
bacon, ham, sausage, corned beef hash, grilled tomato
mushrooms, spinach, avocado.

Two eggs plus one choice $19.20
Two eggs plus two choices $25.00
Crepes $23.50

Large thin crepe, filled, rolled and served with two
eggs any style, served with a hashbrown.

Italian
Ham, salami, mushrooms, tomato and cheese.

Vegetarian
Tomato, mushrooms, green onions, bell peppers,
spinach and cheese.

Western
Bacon, onions, garlic, bell peppers, and tomato.

Forestiere
Bacon, mushrooms, onion, garlic and cheese.

Drexels’ Three Egg Omelette $23.50

All served with a hashbrown.

Italian
Ham, salami, mushrooms, tomato and cheese.

Mediterranean
Spinach, bacon, tomato, red onion and cheese.

Vegetarian
Tomato, mushrooms, green onions, bell peppers,
spinach and cheese.

Cowboy

Bacon, ham, sausage, red onion, cheese and BBQ sauce.

Create your own
Feel free to create your own omelette from any
4 of the fillings above.

Sides

Two eggs $5.50

Hashbrown $4.60

Corned beef hash, bacon, ham, sausages,
grilled tomato, field mushrooms, spinach,

avocado $5.50
Smoked salmon $7.50
Basket of toast with butter and jam $4.00
Hot or mild salsa sauce $3.50
Hollandaise sauce $3.20
Guacamole $5.20
Pesto $4.20

Toasted bagel with cream cheese and jam $8.50
Eggs on wholegrain toast $11.00

Drexels’ Classics

All served with hot toast, whipped butter & jam

Eggs Benedict $22.00

A Drexels‘ legend with two soft poached eggs served
on a toasted English muffin with your choice of

ONE of the following: ham, bacon, salmon or spinach.
Topped with our famous hollandaise sauce and served
with a hashbrown.

Double up on toppings for an extra.... $3.50

Farmers Breakfast $25.00

A big feed for those that can handle it!

Two eggs any style served with ALL of the following:
bacon, sausage, tomato, hashbrown, mushrooms
and corned beef hash.

Drexels’ Special $26.00

Two eggs any style with hashbrown plus a
choice of ONE of the following:

bacon or ham or sausage or corned beef
hash or mushrooms or grilled tomato.

And also choose ONE of the following:
two pancakes or one piece of French toast
or half a waffle.

Breakfast Bagel $17.50
Smoked salmon or bacon and cream cheese in
a poppy seed bagel with alfalfa sprouts, tomato

and red onion slices. Served with a hashbrown.

Add avocado seasonal availability - for an extra  $4.00

Avocado Smash scasonal availability $25.00

Smashed avocado with crumbled feta on toasted
whole grain bread. Served with cherry tomatoes,
streaky bacon and two poached eggs.

Salmon option $27.50
Chicken Enchiladas $23.50
Spicy Mexican chicken, red onion , bell peppers,

sour cream and guacamole wrapped in two flour @

tortillas baked with salsa, havarti cheese and
green onion, served with a hashbrown.

Breakfast Burrito $25.00

Scrambled eggs, chorizo sausage, onion, peppers,
havarti cheese and coriander wrapped in a flour @
tortilla with hot or mild salsa, sour cream and

green onion with guacamole served with a hashbrown.

Vegetarian option - with spinach and mushroom

Huevos Rancheros $25.00

Spicy beans, tomato and peppers. Finished off
with Havarti cheese, sour cream, guacamole and
tortilla chips. Also served with two eggs done any
style and a hash brown.
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Pancakes

Thick & luscious - lowa style. @
Classic, served with whipped butter

Short stack (2) $14.00
Regular stack (3) $17.80
Long stack (4) $22.00

With blueberry OR banana baked in - add .80C per pancake

Waffles &

Gluten Free
Other flour products are Crispy golden on the outside,
akso prE el e light and tender on the inside.
cross contamination may
occur. Please speak with Classic, served with whipped butter
your wait staff should
you have concerns. Ha|f Wafﬂe $750

Full waffle $15.00

French Toast

Generous slices of French bread
dipped in egg and cream batter.

Fried in butter and dusted with powdered sugar,
served with whipped butter

One piece $8.50
Two pieces $15.00
Gourmet Porridge $16.50

Creamy rolled oates served with rhubarb and berry fruit
compote, flaked coconut, pumpkin & sunflower seeds, sliced
banana, cranberries and cream.

Feature Breakfast $ Varies

Ask your waitperson about our latest feature breakfast

The Ultimate Sweet Treat

Choice of 2 pancakes, or 2 pieces of $24.90

French toast or a full waffle.

Served with ice cream, hot fudge sauce, banana
slices and bacon.

Sweet treat add-ons

Fresh fruit salad $6.80
Berry compote $5.90
Apple compote $5.90
Greek yoghurt $4.50
lce cream $4.00
Whipped cream $2.50
Hot fudge chocolate sauce $3.00
Blueberries $2.90
Sliced banana $2.90

OUR SPECIAL MENU JUST FOR

Drexels’ Kids

THIS MENU IS FOR CHILDREN 10 YEARS OR YOUNGER.
ADULTS ORDERING FROM THIS MENU WILL BE CHARGED
AN ADDITIONAL $2.00 PER ITEM.

Mini Cakes $12.00
Three kid sized pancakes with cream
and maple flavoured syrup

Add baked in blueberries or banana... $1.00

Egg & Soldiers $7.50

One egg any way you like it with fingers of
buttered toast

Big Kid’'s Bumper Breakfast  $14.50
One egg with small portions of hashbrown
and bacon or sausage plus two mini cakes

Li’l Dudes Ranch Hand Brekkie $13.20

One egg with small portions of hashbrown,
bacon, sausage and tomato

Kid’s Mixed Platter $11.20

One waffle wedge and one mini cake with
seasonal fruit and banana slices

ALL DREXELS’ KIDS MEALS ARE AVAILABLE WITH GLUTEN
FREE AND DAIRY FREE OPTIONS.
ADDITIONAL SIDE ORDERS AT ORDINARY MENU PRICES

Drexels’ 5 minute guarantee!

We guarantee your meal
won’t be ready in 5 minutes.

New Zealand’s Best Breakfast! Drexels has built its reputation
on excellent food, which takes time to prepare. Once cooked,
it just doesn’t keep. Unlike buffet restaurants or the fast food
firm with the Scottish name, we cook
your food only AFTER the kitchen has
received your order.

Nothing is cooked in advance
and kept hot. This passion for
serving food straight from the
grill can cause delays at peak
times so if you are in a hurry let
us know and we will do our best
to meet your needs.

Gluten Free, Dairy Free and
Vegan options available.

We believe that everyone has a different palette and
preference when it comes to seasoning. Because of this we
don’t heavily season our food instead we have provided you
with a variety of condiments along with salt and pepper in the
table caddies. Bon appetite!





