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A VIBRANT COLLISION OF
ASTAN AND PACIFIC FLAVOURS
10 FLOAT YOUR BOAT

A STYLE WE CALL POLYNASIA

WITH OCEANS OF AROHA
WE BRING YOU BLUEKANU

MAORT KARAKIA (PRAYER)

® KIA TAKU WHANAU
ME NGA HOA
ME TE KAI
KIA ORA
FOR OUR FAMILLES AND OUR FRIENDS Fasies ot e o NEC

FOR OUR FOOD, WE SAY THANK YOU.

BLUEKANU

TASTES OF THE PACIFIC

PH. O3 442 6060 | WWW.BLUEKANU.CO.NZ
€3 BLUEKANU QUEENSTOWN
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SHARING IS CARING BIG KAHUNA
HRESH OYSTERS HULL HULE OVEN ROASTED WALF CHICKEN, CRARRED PINEAPPL,
PINEAPPLE & CHILLE GRANITA R SPRING ONION RELISH, COCONUT RCE 4.5
TEMPURA W/NOT & 01V

STEAMED MARKET FISH, COCONUT, LIME BROTH 53.5 &
HALF DOZEN 36 DOZEN 12

MI GORENG NOODLES, TOFU, SHITTAKE, TOMATO & (OCONUT

FRIED CALAMARL, SICHUAN SALT, YUZU MAYO, SAMBAL, WONTON CRISPS 335 66

CHOP CHOP DRESSING 24.5

COCONUT & CARAMEL BRAISED PORK BELLY, GINGER, CHILLL OIL,

VIETNAMESE CHA GIO FRIED SPRING ROLLS, NUOC CHAM, MUNG BEANS 305 &

FRESH HERBS 20.) &

VIETNAMESE SHAKING BEEF, BROCCOLL DATKON,

GOLDEN TEMPURA PRAWNS, SPRING ONION, SLACK PEPPER SAUCE 4.5

SRIRACHA ATOLT 26.5 &

BLUEKANU SEAFOOD LAKSA, GREEN LIPPED MUSSELS, PRAWNS,

SLOW BRAISED PORK RIBS, FURTKAKE CRUST, STICKY SAUCE 2.5 & MARKET FISH. RICE NOODLES, FRESH HERES 1.5 &

HOUSE MADE DAILY STEAMED DUMPLINGS, SOY SAUCE,

LI 105 & LAMB JUNGLE CURRY, CRISPY KUMARA, COCONUT YOGHURT, SWEET &

S0UR ONIONS 315 e &
@ TORCHED BIG GLORY BAY SALMON, PICKLED DALKON, 000000000000 @

WARAME YUy 2.5 WOK TOSSED ASTAN VEGETABLES, CRISPY SHALLOTS,

THAL STYLE SOM TAM GREEN PAPAYA SALAD, RED CHILLL, CARAKANA SALT 1.

FISHSAUCE 2656 COCONUT INFUSED JASMINE RICE 6.5
AGEDASHT STLKEN TOFU, LEMONGRASS DASH, TOASTED SESAME,
NORT 115 TRUST THE WOK

FIJIAN MARKET FISH KOKODA, SAGD AND SQUID TNK CRACKERS, JUST SAY “HEED NE” (MINIMUM 2 PEOPLE)
OO0, COCONUT 215 AND WE WILL SERVE UP A SELECTION OF BLUEKANU'S

FAVOURTTE DISHES TO FLOAT YOUR BOAT (FOUR COURSES)

SESAME CRUSTED PRAWN AND SCALLOP TOAST, NAM JIM, TR PER PEASON | LIT MATCHNG NINES (100ML 1Y)
WHOLE TABLE PARTICIPATION REQUIRED

FRESH HERBS 23.5 NO MODIFICATIONS - TRUST US, WE 60T THIS!

GOAT RENDANG CHARCOAL BAO BUN, HOISIN, PICKLED CUCUMBER,

FERMENTED CHILLL 20.56& HAPPY ENDING
KOREAN FRIED CHICKEN, BLUEKANU MAY0, SSAMJANG SAUCE,

FREEZE DRIED MANDARIN 18.5

TOASTED COCONUT PANNA COTTA, KIWIFRUIT GRANTTA,

WE ARE ABLE TO ACCOMMODATE MOST DLETARY REQUESTS BUT WE CANNOT GUARANTEE
THAT DISHES DO NOT HAVE TRACES OF SHELLFISH OR NUTS! A15% SURCHARGE APPLIES ON NEW ZEALAND PUBLLC HOLIDAYS
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