“Omotenashi”
COCOro Signature course

“Yokoso L 9 =%

Chefs selection of ‘Zensai’ appetizers
NZ Blue Paua ‘Chawanmushi’, ‘Kimo’ Sauce, Aosa Nori
Toclag’s ogster filo tempura, sPinaciw, Katsu sauce, free range eggtartar
Kina, Housemade tofu, Happouclashi, Wasabi, Koumiboshi Seaweed

“Teukuri &0 *

Signature Sashimi Platter of market seafood
75+ different varieties, subjected to avaiiabilitg
South Island Fresh wasa i, Tsdkur?’ avored soy sauce

“Yakimono B
Charcoal finished Japanese A5 KUROGE WAGYU Scotch Fillet Steak

Wok Asian Vegetabies
Wasabi, gariic & Manuka iioncg infused teriyaki sauce

—Complcmcnt Soup i~
South Island crayicish miso sou
‘Ichiban dashi’ cocoro’s house made stock, organic miso

“Betsubara T 5>
Ume Plum, Shiso Pcriua granita

Nata de coco, Nasi‘ii, ‘Wakamomo’ Japancsc young Peach, ri‘uubarb, Sakura

“Hitokuchi — 1~

Nabeshima sake Chocolate Ganache
Marlborough sea salt Flal{(i

$220

Price per person.
Menu details subjecteci to ci‘iange due to ingrcdicnts avai]abi]ity.

*** Pairings ***
Sake pairing Sake & Wine Pairing Wine Pairing
$95



