


MAINS

IKA   Aotearoa · ~ km
steamed fish + scampi velouté + celtuce +
pickled oyster mushroom + ice plant

TIA   Tapuae-ō-Uenuku · 580 km
wild-shot red deer + ‘cookies & cream’ +
lion’s mane + wood-fired beets

HĪPĪ   Ranfurly · 990 km
Provenance lamb + sheep’s labneh + 
rainbow chard + black garlic + smoked kohlrabi

KAU   Lake Ōhau · 910 km
BBQ’d wagyu grade 6+ scotch fillet ~400 grams +
two extras + beef jus gras + to share 2-3 people

EXTRAS

HUAWHENUA
roasted greens from the Ahi. Garden

RIWAI 
Ahi’s crispy agria potatoes + mushroom ketchup

DESSERTS

coal-roasted PINEAPPLE   Ruakākā · 115 km
taste of NZ chocolate + candied walnuts +
fresh sheep's cheese + pineapple parfait 

BANOFFEE TART   Waipu · 100 km
lady finger banana + salted dulce de leche + 
banana ice-cream + pistachio

CHOCOLATE BONBONS   Matakana · 54 km
by Honest Chocolate

SNACKS

PARAOA   Commercial Bay · 5 m
Ahi’s kawakawa sourdough + house-cultured butter

TIO   Waiheke Island · 32 km
Te Matuku oyster + garden granita + Morningside cider  

WĀRAPI   Hunter Hills · 900 km
wallaby tartare + puffed wagyu tendon + fermented hot sauce

Ahi’s SCAMPI CORN DOG   Auckland Islands · 1,600 km
American-style burger sauce

STARTERS

TUNA   Northland · 225 km
bigeye tuna + confit turnip + watercress
+ shiso & wild garlic flower dressing 

RAKIRAKI   Bombay · 45 km
wood-fired duck breast + Ahi. Garden sauerkraut + puffed rice 
+ daikon + nettle chimichurri

KOURA   Fiordland · 1,140 km
half Wild Legend crayfish smoked over totara + horopito & 
rosemary
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A New Zealand Food Story 180 pp
4 snacks + 4 courses

Express lunch 105 pp
2 snacks + 2 courses


