
S T A R T E R S

F ry  b read  w i th  sa l t ed  go lden  sy rup  bu t te r  |  1 2
F resh ly  shucked  oys te r s  w i th  kawakawa  so rbe t  and  Laphro ig  |  7  each

Creamed  pāua  on  toas t  |  1 6  each  
F r i ed  Hāng ī  po ta toes  w i th  k imch i  mayo  |  1 5  

M A I N  C O U R S E

Horop i to  bee f  cheek  w i th  kawakawa  pumpk in  purée  |  4 5
F resh  f i sh ,  tua tua  w i th  koura ,  ka rengo  and  smoked  bu t te r  sauce  |  4 5

Roas t  ch i cken ,  Hāng ī  s tu f f ing  and  cabbage ,  cha r red  b rocco l in i  w i th  k ina  d ress ing  |  4 5
Pork  be l l y  and  wa te rc ress  |  4 5

Hāng ī  vege tab le  t e r r ine ,  ngahere  herbs ,  m i so  d ress ing  and  s tu f f ing  c rumb le  |  38

Hāng ī  s team pudd ing ,  cus ta rd ,  p ineapp le  sa l sa  and  banana  bu t te r sco tch  |  2 1
Kumara  b rû lée  and  kawakawa  c rème ang la i se  |  2 1

Smoked  choco la te  mousse ,  t ī t ok i  poached  pea r  and  macadamia  p ra l ine  |  2 1

P U D D I N G

E N T R É E

Waterc ress  and  Hāng ī  po ta to  v i chysso i se  |  2 3
Crudo  o f  K ing f i sh  w i th  to ro ī  d ress ing  |  26

P ressed  t ī t ī  and  pork  |  29

C H E F  R E W I C H E F  R E X&

M A T A R I K I  D I N N E R
T ū h o n o

Dishes may be refined to honour the finest produce available on the night.


	CHEF REWI
	CHEF REX
	Tūhono
	MATARIKI DINNER
	STARTERS
	Fry bread with salted golden syrup butter | 12 Freshly shucked oysters with kawakawa sorbet and Laphroig | 7 each Creamed pāua on toast | 16 each  Fried Hāngī potatoes with kimchi mayo | 15

	ENTRÉE
	Watercress and Hāngī potato vichyssoise | 23 Crudo of Kingfish with toroī dressing | 26 Pressed tītī and pork | 29

	MAIN COURSE
	Horopito beef cheek with kawakawa pumpkin purée | 45 Fresh fish, tuatua with koura, karengo and smoked butter sauce | 45 Roast chicken, Hāngī stuffing and cabbage, charred broccolini with kina dressing | 45 Pork belly and watercress | 45 Hāngī vegetable terrine, ngahere herbs, miso dressing and stuffing crumble | 38

	PUDDING
	Hāngī steam pudding, custard, pineapple salsa and banana butterscotch | 21 Kumara brûlée and kawakawa crème anglaise | 21 Smoked chocolate mousse, tītoki poached pear and macadamia praline | 21



