
TRUST US 

MONTREAL POUTINE
Fries w/ cheese curd & gravy  

small 9 / large 14

Make it dirty... add pastrami +4

FEDERAL delicatessen
Serve you right

SWEET TEETH {Keep your fork -  

there’s pie!

Open 7am - Late  
7 Days

www.thefed.co.nz
Follow us on FB and 

the ‘Gram
{

doh! 

BAGELS & 
SANDWICHES

TOASTED REUBEN	 22 
pastrami on rye w/ Swiss, sauerkraut, 
mustard & Russian dressing

CHICKEN SALAD SANDWICH	 16.5
w/ chicken skin cracklin’s, berg  
& dipping gravy

TURKEY ON RYE	 15.5
shaved turkey w/ cranberry, walnuts, 
smoked cheddar & apple

STREET DOG	 11
NYC-style hot dog w/ cart relish                 
& 'Old Yella' mayo

Kahawai HOAGIE	 15.5
battered kahawai, creamy slaw &  
Beaver’s Coney Island mustard

THE BEST UGLY	 17.5
salmon lox, cream cheese, dill, capers  
& red onion

GREENPEACE BAGEL	 14.5
w/ skordalia, crisp fennel, rocket sauce  
& dukkah

weekends from 7am — 3.30pm

BRUNCH
CINNAMON GIRL	 4.5
homemade chelsea bun w/ golden raisins 
& cinnamon

GRAPEFRUIT AND SUGAR	 4
as it reads

TOASTED MUESLI	 12
w/ stewed fruit & yoghurt            

MORNING GLORY	 19
breakfast salad w/ halloumi, portobello 
mushrooms, poached egg, quinoa              
& dukkah

GRIDDLE CAKES	 23
blueberry buttermilk pancakes w/ 
cinnamon butter & strudel nut crunch

SALMON LATKES	 24
crispy potato w/ salmon lox,  
crème fraîche & dill                                
with a poached egg                          add 3.5

TREYF	 23
pickled pork, poached eggs &  
horseradish hollandaise on rye                     
on latkes                                                   27

SMOKED HASH	 23
smoked fish w/ fresh herbs &  
poached egg

MISH-MASH	 24
pastrami hash w/ potato, peas  
& fried egg.

get back on that horse 

EYE OPENER
Deli Mary bloody mary... kind of	 17

Mimosa 	 16
Sparkling wine topped w/ orange juice 

Breakfast Martini	 17
Scapegrace gin, St.Germain elderflower 
& our house grapefruit-infused sugar

Methode Traditionelle	 17 / 85
Squawking Magpie, Hawke's Bay, NV 

refreshing

COLD DRINKS
filter cold brew	 4.5
bottomless 

iced tea	 4.5
want it sweet? Tell us

HOUSE SODA (Jerk)	 6
lemon, grapefruit, ginger or orange & dill

SIX BARREL SODA (Jerk)	 7
cola nut w/ lime, creaming or cherry kola

SIX BARREL SODA (bottle)	 7
lemonade or ginger ale

dr brown's soda	 9.5
black cherry, root beer or cel-ray

JUICE	 6
Choose from orange, apple,  
cranberry or tomato

coffee, tea and cocoa

HOT DRINKS
BOTTOMLESS FILTER COFFEE	 4.5
choose from our two different drips;       
Good Joe or Supreme

BOTTOMLESS TEA	 4.5
choose from; english breakfast, 
green, peppermint, chamomile 
or earl grey

CUP OF STOVE-TOP COCOA	 4.5
warm your cockles. Crustacean-free

one cup decaf	 4.5
no octane filter

RIDE SHOTGUN 

ON THE SIDE
Add an egg	 3.5
fried or poached

side of lox	 12
cured Malborough salmon

Portobello mushrooms	 8
cooked in butter, garlic & thyme

Pickled pork	 9.5
unorthodox but 98% good

Bagel & butter	 5
or with a schmear	 add 2 
you choose; cream cheese, clover honey, 
raspberry jam or peanut butter.

toasted rye bread	 3.5 
with butter 
or with a schmear	 add 2

Latkes 	 12
w/ apple sauce or crème fraîche

home fries	 8
Makikihi beef fat fries

IS THERE SOMETHING YOU WANT TO TELL US... 
We will take all reasonable efforts to accommodate guests 
dietary needs, however we cannot guarantee that the 
ingredients we use will be allergen free. If you have any 
dietary requirements or allergies please inform one of our 
team members.

NY CHEESECAKE      12
famous on Fed

LEMON MERINGUE PIE   12 
mom’s recipe

BANANA & TOFFEE PIE  13.5
w/ caramel popcorn

choc-cherry pie   12 
w/ pinot syrup

THE 3-WAY                       20	
choose a combo of any 3 pies

FLOATS                      9.5–12.5
Give the kid a float. Choose 
from Cherry, Root Beer or Coke

CHIMNEY SWEEP   5.0
Peanut butter and 
chocolate mini shake                                
or Double me up        9.0

go big or go home 

CHAMPAGNE
collet, nv	
Ay - France, 		                    25 / 125  

collet, rose 	 150
Ay - France, 

laurent perrier brut 	 150
Tours-sur-Marne - France, 

wet your whistle 

WINE ON TAP
SAUVIGNON BLANC	
by Peter Jackson, 		  12 / 19 / 37 
Catalina Sounds, Marlborough

PINOT gris 	 12 / 19 / 37
by Rod McDonald,  
Hawke’s Bay

PINOT NOIR 	 14 / 22 / 43
by Duncan Forsyth,  
Mount Edward, Central Otago

you know you want to

TAP BEERS
hallertau '09' lager,  
Riverhead, 4.8%	 10 / 38

Brother’s Beer Pilsner, 
Auckland, 5%	 10 / 38

sawmill IPA  
Matakana, 5.8% 	 11 / 39

Hallertau Copper Tart (3),  
Riverhead, 4.2%	 10 / 38

Moa Apple Cider,  
Marlborough, 4%	 11 / 39

more beverages ON THE REVERSE.

330ml / Jug

Glass / 250ml / 500ml

Glass / bottle

more beverages on the reverse.



wet your whistle
old standards & some new inventions

COCKTAILS
upper east side
Served straight up.                                                                        
Sloe gin stirred w/ Cointreau & strawberry .............................16.5

the hamptons
Take a vacation.                                                                             
Makers & Aperol shaken w/ mint & orange.............................  15.5

el guapo
Fiery Kataia kick of tequila, lime & cucumber............................18

central perk
The filter martini.                                                                      
Coffee bean whiskey w/ Good Joe & Mr Black.............................18

key lime sour
Find your inner Hemmingway...................................................16.5

cracker jack
Fed Deli's naughty NY egg cream.                                                    
Caramel popcorn rum, Kola Nut & Frangelico............................17

ZERO PERCENT
ARNOLDS IN THE GROVE	
Seedlip Grove 42, iced tea & orange.............................................13

 

Serve you right
WINE ON TAP

Responsibly grown grapes deserve some sustainability and that’s what our taps deliver - no 
extra packaging, no fussy pretense, just pure Central Otago Pinot, Marlborough Sauvignon 

Blanc & Hawke’s Bay Pinot Gris

Sauvignon Blanc by Peter Jackson, Catalina Sounds........ 12 / 19 / 37
Pinot Gris by Rod McDonald................................................ 12 / 19 / 37
Pinot Noir by Duncan Forsyth, Mount Edward.................. 14 / 21 / 43

CHAMPAGNE & SPARKLING
Squawking Magpie, Hawke’s Bay, NV......................................... 17 / 85
Champagne, Collet, NV................................................................. 25 / 125 
Champagne, Collet, Rosé............................................................... 150
Champagne Laurent Perrier Brut................................................ 150

WHITE WINE
Riesling, Wet Jacket, Central Otago 2017............................. 17 / 26 / 78
Pinot Gris, TED by Mt. Edward, Central Otago ‘18............. 16 / 25 / 75
Sauvignon Blanc, Pacific Potion, Hawkes Bay 2017............. 15 / 23 / 70
Chardonnay, Spy Valley, Marlborough 2016 rolling '17....... 15 / 23 / 70
Rosé, Opawa, Marlborough 2019........................................... 15 / 23 / 70

RED WINE
Pinot Noir, The Mediator by Urlar, Gladstone 2017............ 17 / 26 / 78

Syrah, Redmetal, Hawkes Bay 2018...................................... 16 / 25 / 75

Shiraz, ‘Paradox’ Yalumba, Barossa, SA 2015...................... 19 / 29 / 87

Tempranillo, Beronia Crianza, Rioja, Spain 2016.................. 15 / 23 / 70

Merlot Blend, Stone Paddock ‘Scarlet’, Hawkes Bay 2016 ....... 16 / 25 / 75

Cabernet Sauvignon, Mitolo Jester, Mclaren Vale 2015.......... 17 / 26 / 78

Wine glass pour 160ml - Stickies and Fortified Wine 90ml 
Alcohol available from 8am only. R18 for service - Host Responsibility limits apply.

160 / 250 / BTL

BEER & CIDER 
ON TAP                                                                        

Hallertau, ‘09’ Lager, Riverhead, 4.8% alc.........................10 / 38
Brother’s Beer, Pilsner, Auckland, 5% alc..........................10 / 38
Sawmill, IPA, Matakana, 5.8% alc.....................................11 / 39
Hallertau, Copper Tart (3), Riverhead, 4.2% alc................10 / 38
Moa, Apple Cider, Marlborough, 4% alc.............................11 / 39

BOTTLES AND CANS
Fortune Favours, The Oregonian, Amber Ale, Wellington   
5.9% alc, 330ml........................................................................11

Moa, Pelorus, XPA, Marlborough,  
4.7% alc, 330ml........................................................................11

Hallertau, Seasonal Sour, Riverhead  
Please ask% alc, 330ml............................................................11

Yeastie Boys, Pot Kettle Black, Black IPA, Wellington,  
6% alc, 330ml...........................................................................13

Croucher, Low Rider IPA, Rotorua, 
2.5% alc, 330ml........................................................................10

160 / 250 / 500ml

160 / 250 / BTL

330ML /  JUG

HOUSE SODAs

Grapefruit...............................6
Orange & dill..........................6
Ginger.....................................6
Lemon.....................................6

COLD DRINKS
SIX BARREL SODA lemonade or ginger ale............................................. 7
DR BROWN'S SODA black cherry, root beer or cel-ray........................ 9.5
JUICE choose from orange, apple, cranberry or tomato........................... 6
filter cold brew bottomless........................................................... 4.5
iced teawant it sweet? Tell us............................................................. 4.5

FROM THE JERK
SIX BARREL SODA

Kola nut w/ lime............. 7
Cherry Kola.................... 7
Creaming soda................ 7

160ml / BTL


