
Snack Time

Market Fresh oysters 5 each (minimum of 3)

Natural w/Tropical Granita or Tempura w/ japanese mayo  
Half Dozen 29    Dozen 55 

sharing is caring
Aoraki Salmon Poke, wakame,  

popcorn furikake, rice crackers 22 
Char Siu Pork Ribs, cucumber pickles,  

hot mustard, peanut crumble 19
Vietnamese Noodle Salad, poached prawns,  

mussels, lemongrass, nuoc cham 24                     
Korean Fried Chicken, ssamjang, BlueKanu sauce 19 
Steamed XO Pork Dumplings, togarashi, unagi sauce 17 

Tofu and kimchi mandu dumplings,  
wasabi mustard, soy caramel 16  

Wok flash fried seasonal summer greens 14

Crispy Szechuan Calamari, charred spring onion,  
yuzu mayo, sea salt 19 

Fijian Market Fish Kokoda, coconut foam, prawn 
crackers, pineapple salsa 24 

Som Tam Papaya Salad, cherry tomatoes,  
green beans, peanuts 19 

Big Kahuna
Kung Pao Roast Duck Nachos, whipped goats cheese, 

mango jam, avocado puree 32 
Scrambled Tofu Sambal Fried Rice, soft egg, sweet corn 

spring roll, soy caramel 28 

Tahitian Prawn Curry, vanilla, coconut,  
papaya, prawn toast 33

Huli Huli Chicken, smoked bacon, cashews,  
broccoli, pineapple, chilli jam 36 

Ssamjang Glazed Pork Belly, kimchi, granny smith 
sauce, daikon pickles, cos 34 

Ginger Teriyaki Beef Cheek ,gai larn, bok choy, 
tempura greens, crispy noodles 35

Lamb Jungle Curry, crispy kumara, snake beans, 
coconut yoghurt 34 

Crispy Whole Fish, nam jim,  
som tam green papaya salad 48 

coconut scented jasmine rice 5

Happy Ending
Chocolate coconut caramel fudge,  

black sesame ice cream, sesame brittle 15

Tahitian Vanilla Sponge, kumara jam,  
hokey pokey ice cream, ginger syrup  14

Cardamom spiced sago pudding, pineapple tartare,  
coconut macaroon 13

a 15% surcharge applies on new zealand public holidays
please let us know of any allergies or dietary requirements we are unable 

to guarantee any dish is completely free of nut or shellfish traces.

Trust The Wok
 Just say “Feed Me” (minimum 2 people)

and we will serve up a selection of BlueKanu’s 
favourite dishes to float your boat  (four courses) 

65 per person | 95 Matching Wines

Maori Rewana Bread, horopito butter, sea salt 9

Goat rendang steamed bun,  
goats cheese, chilli aioli 14 

Crispy Shiitake mushroom roll,  
tofu mayo, sambal 14 




