a vibrant collision of
Asian and pacific flavours
to float your boat
a style we call polynasia
with oceans of aroha
we bring you bluekanu

PH. O3 442 6060 | WWW.BLUEKANU.CO.NZ
BLUEKANU QUEENSTOWN

SHARING IS CARING
Market Fresh Oysters, 6 each
(Minimum Of 3)
pineapple & chilli granita GF Or tempura w/nori & yuzu

BIG KAHUNA
Mi goreng noodles, tofu, shiitake, tomato & coconut
sambal, wonton crisps 28
Coconut & caramel braised pork belly, ginger, chilli
oil,mung beans 34 GF

Half Dozen 33 Dozen 59

Crispy whole rakiura tarakihi, sweet & sour sticky
sauce, asian salad 48 GF

Shiitake mushroom & kimchi manuka smoked tofu roll,
chipotle mayo 15 V, Vg

Slow Braised Teryaki Beef Cheek, Broccoli,
Puffed Black Rice 37 GF

Golden tempura prawns, spring onion,
sriracha aioli 22

Wok tossed kawakawa seasonal greens,
crispy shallots 16

Crispy pork ribs, sticky sauce, nam jim,
furikake crust 21 GF

Confit balinese duck legs, gado gado salad, tamarind
& peanut sauce, steamed pancakes 55

Salt and pepper calamari, charred spring onion,
japanese mayo 19 GF

Bluekanu seafood laksa, tua tua,prawns, market fish,
fresh herbs 36 GF

Bamboo basket of steamed dumplings,
unagi sauce, chilli oil 17

Lamb jungle curry, crispy kumara, coconut yoghurt,
sweet & sour onions 35

Torched big glory bay salmon, pickled vegetables,
wakame, yuzu 23 GF

Jasmine Scented Coconut Rice 5

Bluekanu caesar, rice croutons, oyster and shiitake
mushrooms, cos, granny smith,
tofu ricotta dressing 24 GF

Trust The Wok

Agedashi silken tofu, lemongrass dashi, toasted
sesame,nori 18 V, Vg, GF
Fijian market fish kokoda, sago and squid ink crackers,
avocado, coconut 24 GF

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)
69 per person | 99 Matching Wines (100ml x4)
Whole table participation recommended

Sesame crusted prawn and scallop toast,
nam jim, fresh herbs 15 GF

Happy Ending

Steamed charcoal goat rendang bao bun, hoisin, pickled
cucumber.fermented chilli 14

Koko samoa cheesecake, orange caramel, freeze dried
mandarin 16 V, GF

Korean fried chicken, horopito salt, ssamjang sauce,
mayo 20 GF
(Jackfruit vegan option 17 V, Vg)

Toasted coconut panna cotta, kiwifruit granita,
honey crumb 15 GF
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GLUTEN FREE

We are able to accommodate most dietary requests but we can not guarantee that
dishes do not have traces of shellfish or nuts!

a 15% surcharge applies on new zealand public holidays

