KOHA

NGA TOHU

RESTAURANT

A SMALL WELCOME AMUSE BOUCHE FROM THE KITCHEN

KAI ITI

PAUA DUMPLINGS

WHITE-WINE BEURRE BLANC, CHILLI CRISP,
FRIED SHALLOTS AND TRUFFLE

OR

VENISON CARPACCIO

DAIKON, PICKLED SHIITAKE, TRUFFLE
PONZU AND SHAVED PARMESAN

KAI NUI

CONFIT DUCK PANCAKES
CONFIT DUCK LEG, HOUSE-MADE PLUM
HOISIN, PICKLED VEGETABLES, DAIKON,
SPRING ONION, FRESH HERBS AND
CHINESE-STYLE PANCAKES

OR

DUO OF BEEF

EYE FILLET, BEEF-CHEEK CROQUETTE,
CAULIFLOWER PUREE, BROCCOLIN],
SHIITAKE MUSHROOM AND PORT JUS

KAI REKA

PANNA COTTA CHOCOLATE DOME
VANILLA PANNA COTTA, DARK

CHOCOLATE DOME, THYME ICE CREAM

AND HOT HONEY WHISKEY

OR

MAKRUT LIME & COCONUT
CREME BRULEE

PISTACHIO BISCOTTI

AKARUA CENTRAL OTAGO
RIESLING 2024

MATAWHERO CHURCH HOUSE
CHENIN BLANC 2025

NGA WAKA GAMAY 2025

TRINITY HILL GIMBLETT GRAVELS
THE GIMBLETT 2022

JULES TAYLOR LATE HARVEST
SAUVIGNON BLANC 2024

NEVIS BLUFF NOBLE PINOT GRIS 2015

Menu is seasonal and subject to change based on availability
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