
ON TH E M E N U

Cambridge
If it’s been a while since you 
visited the Waikato town, 
you’ll be amazed by the 
number of foodie finds.
STORY SHELLEY HOWELLS

Eat/drink
THE BIKERY 

Avantidrome, gate 2, 15 Hanlin Road.  Mon-Fri 
7.30am-3.30pm, Sat-Sun 8.30am-3.30pm 
Nearly everything is made in-house at this 
bustling, cheerful spot at the magnificent 
Avantidrome. It attracts cyclists, families, 
seniors wanting a post-workout pick-me-up, 
mums clutching yoga mats – all chasing a 
hearty and/or healthy meal or snack. The 
baked goods are excellent, the coffee very 
good, the smoothies are legend and there 
are options for people with special diets. 
The menu is a broad church, including 
Japanese-inspired broth, stacks of waffles 
and French toast, steak and tacos. Cabinet 
food includes Vietnamese salmon roulade, 
custard slice as big as your face and slabs 
of vege frittata. thebikery.co.nz

ALPINO

43-45 Victoria Street. Sun-Thu midday-
9.30pm, Fri-Sat midday-late
“We only source the best available product, 
with sustainability in mind,” says Italian 
Noel Cimadon who, with wife Kim Smythe 
(a Cambridge local), opened this modern 
Italian eatery in the old Post Office building, 
in late 2013. The menu of “Italian soul food” 
changes seasonally, and starts with nibbles 
such as oysters, pizza bread and a superb 
cured-meat platter, and ends with cheese 
and dreamy desserts including tiramisu, of 
course. Mains include wild South Island goat 
ragu with pappardelle and a crayfish, prawn 
and pancetta pasta. alpino.co.nz

ST KILDA CAFE & BISTRO

19 Kaniera Terrace. Mon-Tue 8am-4pm, Wed, 
Thu & Sun 8am-9pm, Fri-Sat 8am-10pm
This bright, contemporary, all-day cafe/
bistro in the heart of the flash new St Kilda 
subdivision is the answer to pretty much any 
dining question. A glass of wine on the patio 

while you watch the kids play at the nearby 
playground? Check. Smart-casual business 
lunch? Sure thing. Brunch till three? Of 
course. Pizza and a beer hour (two, 
actually)? Good to go. stkildabistro.co.nz

ALPHA STREET KITCHEN & BAR

47 Alpha Street. Daily 11am-late 
Head directly to the historic former 
National Hotel building for innovative, 
meticulously plated bistro fare in a 
heritage-meets-contemporary interior. The 
menu changes seasonally and the focus is on 
“the quality of the producer, New Zealand 
absolutely, local where we can”, says owner 
Fiona Massey. When in doubt, go for the 
chef ’s tasting menu, which changes weekly. 

Try the house-cured Cambridge duck 
prosciutto with pomegranate molasses 
balls, goat-cheese cream, freeze-dried 
balsamic and pork crackling, and do not miss 
the ox tongue featuring watermelon, feta 
and nam jim. “If we ever took the smoked 
potato ravioli off the menu, there’d be a riot,” 
adds Massey. alphast.co.nz

PADDOCK

46a Victoria Street. Mon-Sat 8am-5pm, 
Sun 8am-4pm
Spider plants, filament bulbs, metal chairs, 
subway tiles, enamel bowls... this cafe ticks 
every on-trend box, right down to 
embracing organic and free-range ingredients. 
The menu is generous – think polenta fries, P
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toasties, Best Ugly Bagels, “bowls”, cakes, 
slices, salads and more hefty fare such as 
this sustaining delight from the all-day 
breakfast menu: Mexican-style baked eggs 
with black beans, in a slow-cooked tomato 
chipotle sauce with coriander, lime and a 
citrus labne. paddockcambridge.co.nz

GOOD UNION

98 Victoria Street. Mon-Fri 11am-late, 
Sat-Sun 9am-late
Have you even been in the Waikato if you 
haven’t visited a Good George Brewing 
establishment? In Cambridge it’s Good 
Union – in an old church complete with 
beer-themed stained-glass windows – which 
serves Good George beers and ciders to 
wash down the hearty fare. Fish and chips is 
one of their most popular dishes, but it 
would be rude to ignore what’s on offer from 
the wood smoker – after all, it was brought 
all the way from Tennessee. goodunion.co.nz

PONY CANTINA LOCO

55 Duke Street. Tue-Fri 11am-midnight, 
Sat- Sun 9am-midnight
South American, Mexican and new-wave-
Asian-influenced street food meet on the 
menu at Pony. It shouldn’t work, but it  
really does, in a cheerful, crowd-pleasing, 
neighbourhood-joint kind of way. Bowls come 
in Mexican, poke, Buddha and ramen. Try 
the tapas if you’re there for a drink: the 
ceviche and the pomegranate beetroot dip 
are primo. facebook.com/pony.bar.provisions

Shop
OVER THE MOON

70b Victoria Street. Mon-Fri 9am-5.30pm, 
Sat-Sun 9.30am-4pm
Cheese-lovers rejoice. The creative, prolific 
and award-winning Pūtāruru cheesemakers 
(the masterminds behind OMG Triple Cream 
Brie, their best-seller) have a deli here. So 
stock up on innovative, seasonal, handmade 
creations such as the Apollo Turmeric Brie; 
delicate, goaty Just Kidding; Southern Cross, 
a blend of buffalo, sheep, cow and goat milk; 
or their Creamy Blue. overthemoondairy.co.nz

DANTE’S FINE FOODS

61-63 Duke Street. Mon-Fri 9am-5pm,  
Sat 9.30am-3pm, Sun 10am-2pm
Dante’s began life as a Dutch deli but when 
Kiwi Kelly Mita-Skeet bought the store two 
years ago, she decided to stock more local 
flavours. You can still buy Dutch liquorice, 
speculaas and gouda, but now they sit 
alongside Kiwi-made delights. 
dantesfinefoods.co.nz  
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