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20 March 2018

O N  A R R I VA L
M A K OTO  TO K U YA M A ,  C O C O R O

Ōra King Tyee Sashimi 

 
Bluff Oysters

NV Nautilus Cuvee Marlborough Brut

—

A M U S E  B O U C H E
M A R K  M C A L L I S T E R ,  W E L C O M E  E AT E R Y

Scampi, Celeriac, Whiskey

Homemade Ciabatta, Brown Butter

2016 Nautilus Chardonnay

—

E N T R E E
M A R C  S O P E R ,  W H A R E K A U H A U  C O U N T R Y  E S TAT E

Japanese-inspired head to tail of  
Ōra King Salmon

2016 Nautilus Pinot Gris

—

M A I N
S H A U N  T YA G I ,  H A R B O U R S I D E  O C E A N  B A R  G R I L L 

Wild Venison Rack

Riberry & Cheek Croquette, Charred Horseradish 
Leaves, Raupo Pollen, Kawakawa & Hazelnut Cocoa 
Butter Sauce

Mixed Leaf, Cucumber, Lemon Vinaigrette

2012 Nautilus Museum Release Southern Valley’s 
Pinot Noir 

—

TO  F I N I S H

Petit Four Platter

2014 Nautilus Vintage Rosé


