DINNER SET MENU

2 COURSES $64 | 3 COURSES $74

*

ENTREE

Nga timotimo

Kimchi & onion flatbread | parmesan

He paraoa tami me te kapeti piropiro | he tthi pamerana

Haukai fried chicken | sweet sesame glaze | spring onion

He heihei parai na Haukai [ he kohinu hamoe tino reka nei | he riki koanga

Salt n' pepper squid | cucumber salad | lime mayo

He wheke i ruia ki te pepa me te tote | he kikama huamata | he wairanu rémana

MAINS

Kaimatua

Smoked lamb belly | roasted eggplant | capsicum ketchup |
5D ] baked onion | goat's cheese

Puku reme i pawatia | otahéki i hukihukia | he pepa i wairanutia ki te
tomato | he riki i umutaotia | he tithi nanekoti

Pan fried fish | carrot & cabbage fondue | greens | tempered
H yoghurt

He ika i paraihia ki te péne | he poroka kapeti me te karoti [ he ota
kakariki | he miraka koteté i whakamarietia

Haukai tamarind goat curry | curry leaf rice | roti

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

Cajun roasted eggplant | carrot & cabbage fondue | baked
onion | goat's cheese

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

Haukai H Haukai healthy Please talk to our friendly team if you
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DESSERTS
Nga purini

Sentry Hill cheesecake | cocoa butter | mint

He keketthi Pikaka | he pata kékere | he ota mitini

Tiramisu | berry sorbet

He tiramara | he tiotio perepere

Date pudding | 5 spice toffee | vanilla bean ice cream

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

Trio of sorbet

He tiotio takitoru
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