T'E KRARARA
MENU

Chef Dominic’s house baked bread

Served with sumac buctter & extra virgin olive oil

ENTREE

Smoked Monk Fish
Wasabi, soy jelly, pickled beets, tapioca

M AITINS

New Zealand Lamb or Beef
Parsnip puree, pickled onion, onion marmalade, seasonal

vegetables, corale tuile

DESSERT

Vanilla Bean Panna Cotta

Raspberry soup, meringue, seasonal berries



