
BREAKFAST 
Poached free range eggs & hollandaise on 
sourdough or wholegrain toast - 14.5 

On gluten-free corn bread - 
2 Add; Bacon - 21.5 
BBQ pork belly - 26.5 
Smoked salmon -27.5 

Smoked fishcakes, poached eggs, fennel, salsa verde,    
fried capers & hollandaise - 25.5 

Grilled halloumi & asparagus, poached eggs, salsa 
macha on wholegrain toast - 24.5  

Breakfast tacos - Scrambled eggs with chorizo or BBQ 
beans, corn chips, cheese, salsa & avocado - 23.5 

Green breakfast - Grilled seasonal vegetables, fried 
spiced tofu, avocado, rocket, toasted seeds & 
kawakawa green goddess - 23.5 (V) with poached 
egg - 27 

Buttermilk pancakes - Berry compote or bacon, honey 
butter & maple syrup - 21.5                                                 
Fried buttermilk chicken, sriracha butter                                 
& maple syrup - 26.5 

Overnight oats with berry compote, chia seeds & 
candied walnuts - 16.5 
add yogurt - 17.5 

Toasted bagel with cream cheese or jam & butter - 8.5 

LUNCH 
Chilled gazpacho soup - Prawns, avocado, salsa 
fresca   & corn chips - 19.5 

Korean BBQ fish & prawn tostada - Greens, salsa 
verde, pickled lime aioli & corn salsa - 27.5 

Quesadilla - BBQ free range chicken, beef brisket 
or vegetables, avocado, salsa & sour cream - 26.5 

Lettuce wedge salad - Bacon, blue cheese & ranch 
- 16.5   Add; fried buttermilk chicken - 26.5 
 
TACOS 

Fried buttermilk chicken, kimchi, comeback 
sauce     & pineapple salsa - 26.5 

BBQ pork belly, adobo, avocado, chipotle mayo, 
jalapeno pico & feta - 26.5 

 

 
BURGERS & SANDWICHES 

Ground beef & cheese (250g) with chipotle - 23.5    

Fried buttermilk chicken with ranch - 24.5 

Ruebano - BBQ brisket, pork belly, Sauerkraut, 
pickle, Swiss cheese & remoulade - 25.5 

BLT on sourdough with ranch - 17.5 

Add; Jalapenos or blue vein - 3. Bacon - 4 

SIDES 
Green salad - 9.5 

House smoked salmon - 13.5         

BBQ free-range pork belly - 12.5  

Fried buttermilk chicken - 15.5   

Grilled halloumi - 9 

Grilled mushrooms - 7.5 

2 x bacon rasher - 8  

BBQ beans - 6 

Avocado half - 3.5 

Free range egg - 3.5 

 

KIDS 

Chicken or bean quesadilla with sour cream - 12.5 

Picnic basket - corn chips, popcorn, fresh fruit & 
veggies, sweet treat & juice - 12.5 

For daily baking & specials please see inside 
 

Kitchen closes 2:30pm 

Please order at the counter 

03 545 6911 
22 New Street, Nelson, New Zealand 
deville.nelson@gmail.com 

Mon to Fri 8–3 + Sat & Sun 9–3 
Kitchen closes at 2.30pm 

Closed on stat holidays devillecafe.com 
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HOT 
Espresso - short or long - 4.5   

White - 5.5 

Mocha – 5.5 

Hot chocolate - 6   

Chai - 5.5 
Large - 6.5 

Tea - 5.5, Pot for two - 9             
(ask staff for range) 

Soy, oat or almond - 50c 

SMOOTHIES 
Mango - 9 

Berry - 9 

Add yoghurt - 1 

WINE 
Astrolabe Durvillea 

Sauvignon Blanc - 14 

Astrolabe Kekerungu Pinot Gris - 14  

Opawa Rose - 14 

Seifried Chardonnay - 14              

Geison Merlot - 14 

Misha’s Pinot Noir - 15 

Canti Prosecco - 13      

Canti Prosecco rosé - 13 

Allan Scott Brut - 55 bottle 

THICKSHAKES 
Banana - 10 

Chocolate - 10 

Vanilla - 10 

 

ICED 
Coffee - 12 

Chocolate - 12 

Mocha -12 

JUICES 
Tullybarden boysenberry - 6.5 

Tullybarden apple & feijoa - 6.5     

Tullybarden pear & lemon - 6.5 

Phoenix mango & passionfruit - 6.5  

Apple - 6 

Tomato - 6 

Orange - 6 

Cranberry - 6 

BOOZY 
DeVille has a wide range of local 
tap beer, bottled beer & cider that 
changes regularly. 

(Please ask our staff) 

FIZZY 
Phoenix ginger beer - 6.5 

Coca Cola -5 

Sprite - 5 

Pete’s Lime-O-Nade - 6.5 

03 545 6911 
22 New Street, Nelson, New Zealand 
deville.nelson@gmail.com 

Mon to Fri 8–3 + Sat & Sun 9–3 
Kitchen closes at 2.30pm 

Closed on stat holidays devillecafe.com 
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