




KAI TUMUTUMU 

Freshly baked bread I smoked kawakawa butter 

Creamed paaua tart I watercress I lemon oil 

Fried bread I garlic kawakawa oil I kina pate 

SNACKS 

Endive I sun blushed tomato I green herb sauce I pine nuts 
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Freshly shucked natural oysters I good chow NZ soy sauce I citrus 41/77 

half dozen / dozen 

KAI TIIMATANGA 

STARTERS 

Te Kaahu platter 

Local cured meats I cheeses I house made duck parfait I crusty bread I 

founders olive oil I pickled grilled vegetables 

Confit native mushrooms I sesame whipped tofu I kataifi pastry I pickled cucumber 

Dayboat catch raw fish I coconut panna cotta I salted cucumber I capsicum chili salsa I citrus 

Heirloom tomatoes I Clevedon Valley buffalo mozzarella I garlic and chili oil I basil I 

parmesan and pink pepper wafer 

OHUKAI 

TO SHARE 

Finest feast bowl I smoked paprika and cajun spiced seafood broth I crab I prawns I 

chorizo I corn on the cob I Tua Tua clams I mint buttered baby potatoes 

Pan-fried whole flounder I lemon butter sauce I wilted greens 

All dishes may contain traces of gluten, nuts and dairy. Please inform our team of any special 
dietary requirements. Prices are inclusive of GST. 2% credit card surcharge applies. 
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