
Fo u n d r y  C h o c o l a t e  -  C h o c o l a t e

N o r t h  H a r b o u r  F i s h  M a r k e t  -  M a r k e t  F i s h

L a d y  B u t c h e r  -  C u r e d  M e a t s

C l e v e d o n  B u f f a l o  -  F r e s h  C h e e s e

C o a s t a l  L a m b  -  L a m b  R u m p

N a t u r e ’ s  B e e f  -  E y e  F i l l e t

L o t  8  -  O l i v e  O i l

To r a  C o l l e c t i v e  -  C r a y f i s h

M a k i k i h i  F r i e s  -  F r i e s

L u m i n a  Fa r m  -  L a m b  S h o u l d e r

P a m u  Fa r m s  -  Ve n i s o n

H a n d p i c k e d  R i b e y e

A k a r o a  S a l m o n  -  S a l m o n

C a n t e r  Va l l e y  -  D u c k  L i v e r

Grilled Dusty Apron Sour Dough, Cultured Butter

FIRST (CHOOSE ONE)

Whiskey Cured Salmon, Lemon Yuzu, Créme Fraîche

Beef Carpaccio, Beetroot, Cured Yolk, Parmesan

Eggplant, Dates, Herb Salad

SECOND (CHOOSE ONE)

Market Fish Ssam, Chilli, Pickles, Lettuce

Lamb Rump, Smoked Beetroot, Buffalo Curd, Salsa Verde

Radish Cake, Mushrooms, Chilli Crisp

Scampi Risotto, Crayfish Bisque, Thyme +15

THIRD (CHOOSE ONE)

Vanilla Pavlova, Lime Curd, Sour Cream Chantilly, Kiwi Fruit, Apple Sorbet

Onemata Chocolate Bar, Ginger Caramel, Honeycomb Ice Cream

T A S T E  O F  O N E M A T A  T H R O U G H  T H E  Y E A R S
9 8  P E R  P E R S O N  

Discover Taste of Onemata - a tribute to bountiful New Zealand produce through Chef Rob’s signature plates.

Classic Wine Pairing +98pp  |  Premium Wine Pairing +118pp

Celebrating our 5th Anniversary



A  T A S T E  O F  N E W  Z E A L A N D

Familiar dishes that highlight the diverse flavours of New Zealand, cooked on the grill and wok.

E N T R É E

Duck Liver Pâté, Horopito Mustard, Focaccia 25

Fish Crudo, Citrus, Chilli, Sesame 28

Roasted Beetroot, Citrus, Yuzu Crème 25

Eggplant, Dates, Herb Salad 25

Mussels, Paua XO, Sourdough 27

Lamb Croquette, Romesco, Sherry Caramel 28

M A I N

Market Fish, Chickpea, Apple Labneh 48

Crispy Fish, Sweet & Sour Sauce 43

Short-Rib, Black Pepper Sauce, Cucumber* 52

Braised Lamb Shoulder, Cauliflower, Salsa Verde* 56

Bostock Organic Chicken Breast, Buttermilk Sauce, Crispy Skin 44

Mapo Tofu, Pork, Green Onions 36

Butternut Agnolotti, Amaretti, Gremolata, Curd 38

Natural, Malt Vinegar Ponzu, Lemon*   48 | 92 

Grilled, Bacon Jam, Chives* 49 | 94

Battered, Kaitaia Fire Mayo, Lime* 49 | 94

O Y S T E R  B A R
( 6  o r  1 2  p c s )

C O M P L E M E N T S

Fries, Onemata Salt, BBQ Sauce 15

Bok Choy, Garlic, Soy, Chilli 14

Cauliflower, Hazelnut, Apple 18

Rocket, Pear, Parmesan 16

Candied Kumara, Macadamia 16

XO Fried Rice 29

Butcher’s Cut of the Day MP

Nature’s Beef Eye Fillet 180g 56

Coastal Lamb Rump 300g 52

Pamu Farms Venison Fillet 200g 44

Crayfish, Garlic Butter* 30 / 100g

C H O I C E  O F  S A U C E

Jus, Black Peppercorn, Salsa Verde, 

Onemata Steak Sauce

G R I L L

A L L  D I S H E S  M AY  C O N TA I N  T R A C E S  O F  G LU T E N ,  N U T S  &  D A I R Y.  P L E A S E  I N F O R M  O U R  T E A M  O F  A N Y  S P E C I A L  D I E TA R Y  R E Q U I R E M E N T S .
1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D AY S .  2 . 2 %  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  PAY WAV E  T R A N S A C T I O N S .

Dinner


