“Omotenashi”
COCOroO Sushi & Sashimi course

“Yokoso L 9 =%
Oval cuttlefish spoon
Canterburg ‘RAMUNE’ ants

“Tsukuri & 0

Sashimi Platter of Assorted market seafood

13+ different varieties, subjcctcd to availabilitg
South Island Fres wasabi, “Tsukuri’ flavored soy sauce

“Hassun /\ |

CheFs selection of ‘Zensai’ appetizers
NZ Blue Paua ‘Chawanmushi’, ‘Kimo’ Sauce, Aosa Nori
Toclag’s ogster filo tempura, sPinach, Katsu sauce, free range eggtartar
‘Kina, Housemade tofu, HaPPouclasH, Wasabi, Koumiboé%i

«eyakimono BEY®
Grilled miso marinated New Zealand Oilfish ‘Sailcyo Yaki’

Charcoal gri”ecl bamboo shoot, SPinach ‘Ohitashi’, Kabu turniP
Yuzu flavored sweet miso sauce

“Nigjri #2 0 »
Chefs selection of market seafood ¢ C}gyn Sushi’
S

South Island Fresh wasabi, “Tsukuri’ flavored soy sauce

—Complcmcnt Soup Hii-
South island crayﬁsh miso sou
Ichiban dashi’ cocoro’s house made stock, organic miso

“Betsubara T 5>
Ume Plum, Shiso Pcri"a granita

Nata de CcocCo, Nashi, ‘Wakamomo’ Japanese young Pcach, rhubarb, Sakura

“Hitokuchi — 1*
Nabeshima sake Chocolate Ganache
Marlborough sea salt Flake

$170

Price is per person and subjectecl to change.

Menu details subjectecl to change die to ingrcdicnts avai]abi]itg.

th% Pairing‘.'! £33
Sake pairing Sake & Wine Pairing Wine Pairing
$95



