
Sharing Menu - Kaitahi

Duck Liver Pâté,  Horopito Mustard,  Focaccia

SNACKS

Braised Lamb Shoulder,  Chermoula,  Citrus Labneh

Pork Bel ly ,  Tamarind Caramel ,  Cucumber Salad

Crispy Fish,  Sweet & Sour Sauce

MAINS

Fries,  Onemata Salt

Green Beans,  Black Bean,  Honey

SIDES

STARTERS

Fish Crudo,  Citrus,  Chi l i ,  Sesame

Beef Rendang Croquette,  Caul i f lower,  Lime

March 2026

ALL DISHES MAY CONTAIN TRACES OF GLUTEN,  NUTS & DAIRY .
PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.

MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABIL ITY .

118 per person 

Fig Leaf Cream, Poached Figs,  Dulcey Caramel ,  Blackcurrant & Fig Sorbet

 Caramel Milk Chocolate,  Hazelnut ,  Pear Sorbet ,  Nut Butter Crumble

DESSERTS



 Sharing Menu - Hakari

Duck Liver Pâté,  Horopito Mustard,  Focaccia

SNACKS

Roasted Fish,  Black Pepper Sauce,  Cucumber

Bone-In Rib Eye,  Sauce Select ion

Pork Bel ly ,  Tamarind Caramel ,  Cucumber Salad

MAINS

Fries,  Onemata Salt

Green Beans,  Black Bean,  Honey

XO Vegetable Fried Rice

SIDES

STARTERS

Wagyu Bresaola,  Shi i take,  Chi l i  Yuzu Dressing

Fish Crudo,  Ci trus,  Chi l i ,  Sesame

Beef Rendang Croquette ,  Caul i f lower,  L ime

ALL DISHES MAY CONTAIN TRACES OF GLUTEN,  NUTS & DAIRY .
PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.

MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABIL ITY .

138 per person 

March 2026

Fig Leaf Cream, Poached Figs,  Dulcey Caramel ,  Blackcurrant & Fig Sorbet

Caramel Milk Chocolate,  Hazelnut ,  Pear Sorbet ,  Nut Butter Crumble

DESSERTS



Chairman’s Table

*24-hour not ice is  required for  this  menu.

Sichuan Salad,  Carrot ,  Courgette ,  Mushroom, Cashew Nuts,  Dan Dan Sauce

Fish Crudo,  Ci trus,  Chi l l i ,  Sesame

Wok Fried Squid,  Garl ic ,  Chi l i ,  Watermelon,  Peanuts

Steamed Fish,  Supreme Soya Sauce

Green Beans,  Black Bean,  Garl ic ,  Honey

Pork Bel ly ,  Tamarind Caramel ,  Cucumber Salad

Fried Rice,  Egg,  Vegetables,  XO Sauce

SAVOURY

Wok-Fried Crayf ish,  Chi l i  Sauce MP

Bone-In Rib Eye,  Black Pepper Sauce MP

ADD-ONS

138 per person 

ALL DISHES MAY CONTAIN TRACES OF GLUTEN,  NUTS & DAIRY .
PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.

MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABIL ITY . March 2026

Fig Leaf Cream, Poached Figs,  Dulcey Caramel ,  Blackcurrant & Fig Sorbet

Caramel Milk Chocolate,  Hazelnut ,  Pear Sorbet ,  Nut Butter Crumble

DESSERTS


	Sharing Menu - Kaitahi
	118 per person
	SNACKS
	Duck Liver Pâté, Horopito Mustard, Focaccia

	STARTERS
	Fish Crudo, Citrus, Chili, Sesame Beef Rendang Croquette, Cauliflower, Lime

	MAINS
	Braised Lamb Shoulder, Chermoula, Citrus Labneh Pork Belly, Tamarind Caramel, Cucumber Salad Crispy Fish, Sweet & Sour Sauce

	SIDES
	Fries, Onemata Salt Green Beans, Black Bean, Honey

	DESSERTS
	Fig Leaf Cream, Poached Figs, Dulcey Caramel, Blackcurrant & Fig Sorbet  Caramel Milk Chocolate, Hazelnut, Pear Sorbet, Nut Butter Crumble
	ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY. PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS. MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.



	Sharing Menu - Hakari
	138 per person
	SNACKS
	Duck Liver Pâté, Horopito Mustard, Focaccia

	STARTERS
	Wagyu Bresaola, Shiitake, Chili Yuzu Dressing Fish Crudo, Citrus, Chili, Sesame Beef Rendang Croquette, Cauliflower, Lime

	MAINS
	Roasted Fish, Black Pepper Sauce, Cucumber Bone-In Rib Eye, Sauce Selection Pork Belly, Tamarind Caramel, Cucumber Salad

	SIDES
	Fries, Onemata Salt Green Beans, Black Bean, Honey XO Vegetable Fried Rice

	DESSERTS
	Fig Leaf Cream, Poached Figs, Dulcey Caramel, Blackcurrant & Fig Sorbet Caramel Milk Chocolate, Hazelnut, Pear Sorbet, Nut Butter Crumble
	ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY. PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS. MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.



	Chairman’s Table
	138 per person
	SAVOURY
	Sichuan Salad, Carrot, Courgette, Mushroom, Cashew Nuts, Dan Dan Sauce Fish Crudo, Citrus, Chilli, Sesame Wok Fried Squid, Garlic, Chili, Watermelon, Peanuts Steamed Fish, Supreme Soya Sauce Green Beans, Black Bean, Garlic, Honey Pork Belly, Tamarind Caramel, Cucumber Salad Fried Rice, Egg, Vegetables, XO Sauce

	DESSERTS
	Fig Leaf Cream, Poached Figs, Dulcey Caramel, Blackcurrant & Fig Sorbet Caramel Milk Chocolate, Hazelnut, Pear Sorbet, Nut Butter Crumble

	ADD-ONS
	Wok-Fried Crayfish, Chili Sauce MP Bone-In Rib Eye, Black Pepper Sauce MP
	*24-hour notice is required for this menu.
	ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY. PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS. MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.




