TASTE OF ONEMATA* 128 PER PERSON

The tasting menu experience is designed to be shared. Dietaries can only be accommodated with advance notice.

FIRST
Mantou, Onemata Hoisin

SECOND
Braised Paua, Chili Creme, Fry Bread

THIRD
Yee Sang Salad (Prosperity Salad)

FOURTH
Braised Beef Short Rib, Black Pepper Sauce, Wok Fried Beans, Chili & Garlic

FIFTH
Compressed Watermelon

SIXTH
Roast Apricot, Basque Cheesecake, Passionfruit Curd, Mandarin Ice Cream

ADD-0ONS

Louis Roederer Collection 246 Brut Reims, FR 18 / 32/ 190
2017 Louis Roederer Brut Rose Reims, FR (c) 20/ 42 / 250

In partnership with Lee Kum Kee, this Chinese-inspired menu has been thoughtfully crafted using
premium seasonal ingredients and authentic Asian sauces to mark the festive season.

Foundry Chocolate - Chocolate

North Harbour Fish Market - Market F'Sh\ R
/H

L ady Butcher - Cured Meats . awke's Bay Natural - Lamb Shoulder

Coastal Lamb - Lamb Rump

o Savannah - Rib Eye
Lot 8 - Olive Oil -

Tora Collective - Crayfish -

Canter Valley - Duck Liver

Mount Cook Alpine - Salmon

Canterbury - Eye Fillet —

Makikihi Fries - Fries

— Pamu Farms - Venison
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