
Sharing Menu - Kaitahi

Duck Liver Pâté,  Kumara Brioche,  Cucumber,  Carrot

SNACKS

Lamb Shank,  Beetroot ,  Mustard,  Buffalo Feta

Kung Pao Chicken,  Crispy Peanut ,  Pineapple & Cucumber

Roasted Fish,  Madras Curry,  Potato,  Herb Salad  

MAINS

Fries,  Onemata Salt

Bok Choy,  Miso,  Crispy Taro 

SIDES

STARTERS

Fish Crudo,  Citrus,  Cashew, Chi l i ,  Sesame

Falafel ,  Black Sesame Labneh,  Chi l i  Caramel ,  Shi i take 

Yuzu Ganache,  Poached Citrus,  Bergamot,  Finger Lime,  Mandarin Ice Cream

 Milk Chocolate,  Pistachio Mousse,  Cocoa Nib Crumble,  Star Anise Ice Cream

DESSERTS

July 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 .



 Sharing Menu - Hakari

Duck Liver Pâté,  Kumara Brioche,  Cucumber,  Carrot

Crispy Chickpea,  Romesco,  Buffalo Curd

SNACKS

Roasted Fish, Madras Curry, Potato, Curry Leaf  

Wagyu Rump Cap, Almond Creme, Carrot , Salsa Verde

Kung Pao Chicken, Cr ispy Peanut , Pineapple & Cucumber

MAINS

Makikihi  Fr ies,  Kawakawa & Horopito Salt

Candied Kumara,  Rum, Macadamia

Iceberg,  Blue Cheese,  Celery,  Candied Walnuts

Bok Choy,  Miso,  Cr ispy Taro

SIDES

STARTERS

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

Eggplant ,  Baba Ghanoush,  Truff le  Date Syrup 

Pork Bel ly, Mandarin, Celer iac, Nduja Dumpling

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 . July 2026

Yuzu Ganache,  Poached Citrus,  Bergamot,  Finger Lime,  Mandarin Ice Cream

 Milk Chocolate,  Pistachio Mousse,  Cocoa Nib Crumble,  Star Anise Ice Cream

DESSERTS



Chairman’s Table

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

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

Beef Cheek,  Taro Cake,  Tofu Creme,  Chive

Steamed Fish,  Supreme Soya Sauce

Pork Bel ly ,  Mandarin,  Celer iac,  Nduja Dumpling

Crayf ish,  Garl ic-Ginger Sauce

Fried Rice,  Egg,  Vegetables,  XO Sauce

Bok Choy,  Miso,  Cr ispy Taro 

SAVOURY

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 . July 2026

Yuzu Ganache,  Poached Citrus,  Bergamot,  Finger Lime,  Mandarin Ice Cream

Milk Chocolate,  Pistachio Mousse,  Cocoa Nib Crumble,  Star Anise Ice Cream

DESSERTS

48 Hours’  Advance Booking Is  Essential

Add Speckle Park Scotch 20 per person
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