
SOUP OF THE DAY 18
Chef’s Daily Creation
 Served with Grilled Kūmara Sourdough

STEAK TARTARE  26
Hand-cut Beef eye fillet, Kawakawa Oil, 
Cured Egg Yolk, Crispy Tortilla Chips
 
PIRIPIRI CRUSTER TUNA TATAKI 27
Compressed Watermelon, Cucumber, , Mint
 
TOMATO & ROSEMARY FOCACCIA 18
Whipped Ricotta with Manuka Honey
 
GRILLED PADRÓN PEPPERS 22
Whipped Feta, Lemon Zest & Smoked Sea Salt
 
GREEN LIPPED MUSSELS 22 
Garlic, White Wine, Fennel
Horopito-Infused ‘Volcanic’ Cream

In Rotorua we live in a place where the earth breathes and our food reflects that energy.
 Our journey begins in the Ngahere (forest), where we hand-harvest the peppery bite of Horopito and the refreshing lift of Kawakawa,used for generations to heal and to spice.

On the grill we celebrate the land. Whether it is the Savannah Angus from our neighbors in Whakatāne or Coastal lamb from the salt kissed pastures of the North Island shores
Our kaimoana (seafood) is freshly caught and sustainably sourced from the cold, pristine waters of Stewart Island and the Bay of Plenty coastlines. .

We invite you to sit back, break bread (our signature Kūmara Sourdough), and experience a menu where steakhouse tradition meets the wild, untamed spirit of Aotearoa.
Deepak Bhattarai - Executive chef

FREE RANGE CHICKEN BREAST 38
Fresh Corn Polenta, Charred Corn, 
Salted Popcorn, chili, Red Wine Jus,

 
DENVER VENISON RAGU 42

Homemade Maltagliati Pasta, 
Kawakawa Salsa Verde, Shaved Pecorino

 
HARMONY FREE-RANGE PORK BELLY 40

Slow-cooked with Manuka Honey, 
Fennel & Citrus Purée, Granny Smith Apple

 
PAN-SEARED MARKET FISH 46

Anchovy, Burnt Butter, TAEWA “Maori” Potato,
Capers, Summer Herbs

 
ROASTED CAULIFLOWER STEAK  34
Kūmara Purée, Toasted Hazelnut, 

Pickled Raisins, Kawakawa Oil

SIDES
HEIRLOOM TOMATO SALAD 18

Buffalo Mozzarella, Pickled Red Onion, Kawakawa Oil
 

AGRIA POTATO PURÉE  15
 Confit Garlic & Caramelized Onion Gravy

GRILLED SUMMER CORN ON THE COB  15
Karengo & Olive Tapenade

 
SHOESTRING FRIES 15

Dukkha, Grated Parmesan

CARNIVORE DELIGHT
SAVANNAH ANGUS BEEF Tomahawk (1.2 kg) | Bay of Plenty, Whakatāne

Served with Choice of Two sauce, two mustards and Two Sides
  189

SAVANNAH ANGUS BEEF | Bay of Plenty, Whakatāne, NZ
 Eye Fillet (200g) 58

Scotch Fillet (300g) 60
SOUTHERN STATION WAGYU | South Island, NZ 

Sirloin MBS 5-6 (250g) 85 
COASTAL LAMB | NORTH ISLAND

Rack (280g) 60 
BIG GLORY BAY KING SALMON | Stewart Island, NZ 

 Grilled  Fillet (200g) (GF) 55

 Served with your choice of Sauce & Home-Infused Mustard 

INFUSED MUSTARDS 
Beer & Thyme Mustard

Manuka Honey Mustard 
Horopito Mustard

 Miso Mustard 

SAUCES 
Red Wine Jus 

Green Peppercorn Jus  
Kawakawa Chimichurri 

Café de Paris Butter
Sauvignon Beurre Blanc

 $3 each

If you have any dietary requirements, please inform our Team
While we strive to cater to all special dietary requirements,

we kindly remind guests that our kitchen uses a wide range of
ingredients and shared equipment. While every effort is made

to minimize cross-contact, we cannot guarantee that our
dishes are completely allergen-free.

FROM THE GRILLTO START MAIN COURSE


