A New Zealand Food Story

4 snacks + 4 courses : 180 pp
+

New Zealand Beverage Pairing - 150 pp
Premium NZ Beverage Pairing - 250 pp
Non-alc Beverage Pairing - 95 pp

Q
Snacks paramanawa

Ahi. kawakawa SOURDOUGH Commercial Bay - 5 m
cultured butter

Winter garden BROTH Patumahoe - 63 km
kohlrabi sauerkraut + koji & lime + kale + radish

BBQ'd winter BEETROOT TART  Patumahoe - 63 km
smoked beetroot tartare + grilled pear +
wasabi sour cream + walnut & toasted yeast crumble

CORNDOG of heirloom carrot Patumahoe - 63 km
Ahi garden’s carrot w burger sauce + chilli XO

Leek & cheese SAVOURY  Pukekohe - 41 km
creamed leeks + very old Edam
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Starters  sawonace / MainNS e macua

KAMOKAMO Clevedon - 41 km

32 / 46

Terrine of grilled butternut & kamokamo + buffalo curd +

fire blanched beans + witloof jam + kale veloute

HARORE  Mangawhai - 166 km
Ora’s farm mushrooms “tart fine” + fennel +
stracciatella + truffle hollandaise

KAREPARAOA Patumahoe - 63 km
grilled cauliflower + almond & hemp seed granola +
turnip barigoule + cauliflower & orange gremolata

EXtras e copore

HUAWHENUA
roasted greens from the Ahi. Garden

RIWAI
Ahi’s crispy agria potatoes + mushroom ketchup

HUAMATA
Salad leaves from Ahi’'s Garden + vinaigrette of
Kakariki EVOO

15 ea.



