
HĀMANA   Akaroa Harbour
Akaroa salmon + heirloom tomato tartare + nasturtium sorbet +
fermented tomato ponzu + wasabi creme fraiche

KAMOKAMO   Clevedon
terrine of grilled butternut & kamokamo + buffalo curd +
fire blanched beans + witloof jam + kale veloute

●

IKA   Aotearoa 
steamed fish + wood fired cabbage + garden puree +

pickled mussels + kohlrabi & whey sauce

HĪPĪ   Marlborough 
Middlehurst Station lamb + kawakawa eggplant +

fire-roasted capsicum + almonds + tomatillo salsa verde

+

RIWAI 
Ahi’s crispy agria potatoes + mushroom ketchup

●

FEIJOA   Patumahoe olive oil semifreddo + feijoa sorbet + 
macerated feijoa + apple jelly + almond crumble 

SAMPLE SET MENU
$145 PER PERSON

3 INDIVIDUAL SNACKS + SHARED
STARTERS, MAINS AND INDIVIDUAL 

DESSERT
WE CAN CATER TO ANY DIETARY 
REQUIREMENTS + RESTRICTIONS


