
mela 
4 course degustation 

 

Snacks 

▪  

Sourdough and Butter 

▪  

Tomato – Cucumber – Kaffir Lime – Burrata espuma – 
Hemp seeds  

▪  

Venison loin - Onion ash and Kawakawa – Parsnip – 
Black Garlic    Seeds - Jus 

▪  

Croissant Ice-cream – Chocolate – Coffee – Molasses  

 

115 per person 

 

 

 



mela 
6 course degustation 

 

Snacks 

▪  

Sourdough and Butter 

▪  

Tomato – Cucumber – Kaffir Lime – Burrata espuma – Hemp 
seeds  

▪  

Kingfish – Seaweed butter – Fermented chilli – Sunflower seeds 
▪  

Market fish – Celeriac – Sorrel – Crayfish bisque – Brown Butter 

▪  

Venison loin - Onion ash and Kawakawa – Parsnip – Black 
Garlic - Seeds - Jus 

▪  

Apple and Verjuice Sorbet – Cucumber – Coconut – Basil - 
Fennel 

 

145 per person 



 

mela 
8 course degustation 

 

Snacks 

▪  

Sourdough and Butter 

▪  

Tomato – Cucumber – Kaffir Lime – Burrata espuma – Hemp seeds 

▪  

Kingfish – Seaweed butter – Fermented chilli – Sunflower seeds 
▪  

Veal tartare – Coffee – Carrots – Bone marrow 

▪  

Market fish – Celeriac – Sorrel – Crayfish bisque – Brown Butter 

▪  

Venison loin - Onion ash and Kawakawa – Parsnip – Black Garlic 

Seeds - Jus 

▪  

Apple and Verjuice Sorbet – Cucumber – Coconut – Basil - Fennel 

▪  

Croissant Ice-cream – Chocolate – Coffee – Molasses 

 

185 per person  


