DINNER MENU

VEGETARIAN

*
ENTREE

Nga timotimo

House-made bread | olive & rosemary butter

He paraoa i pokepokea ki konei | he pata 6riwa me te réhimeri

Kimchi & onion flatbread | parmesan

He paraoa tami me te kapeti piropiro [ he tthi pamerana

Fry bread | chilli cream

He paraoa parai | he kirimi tirikaka

Horopito poppadoms | onion salsa | manuka yoghurt

He popetome horopito | he kinaki riki | he miraka kotété manuka

MAINS

Kaimatua

Roasted eggplant | capsicum ketchup | baked onion | goat's
cheese

Otaheéki i hukihukia | he pepa i wairanutia ki te tomato | he riki i umutaotia
| he tthi nanekoti

Haukai tamarind curry | curry leaf rice | roti

He kare tamarini na Haukai ake | he ota kare me te raihi | he roti

Tempura mushroom burger | chilli | gherkins | coriander |
mustard cress | fries

hanawiti harore temepura nei | he kaka | he kikerene | he kdriana | he
watakirihi materene | he taewa parai

Cajun roasted eggplant | carrot & cabbage fondue | baked
onion | glazed beetroot

He otahéki ihukia ki te karéne | he poroka kapeti me te karoti [he riki i
umutaoria [ rengakura mohinuhinu

y D . .
5 signature dish choice

.

V GF

Haukai H Haukai healthy Please talk to our friendly team if you
have any special dietary requirements
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DESSERTS
Nga purini

Sentry Hill cheesecake | cocoa butter | mint GF

He keketthi Pikaka | he pata kokere | he ota mitini

Banoffee pie | dulce de leche | salt mascarpone

He keke panenowhe | he rare miraka | he marekdpene tote ké nei
Tiramisu | berry sorbet
He tiramara | he tiotio perepere

Date pudding | 5 spice toffee | vanilla bean ice cream

He purini tanere | he towhere me nga namunamud e rima | he ahikirimi whatina

Strawberry & rose falooda | glass noodles | coconut | rhubarb DF GF

He ropere me te wharuna rohi | he kihu paraoa karahe nei | he kokonati |
he riapapa

Trio of sorbet DF GF

He tiotio takitoru

*
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