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MoxkoiA RESTAURANT

Jown us for a luxury 5-course indigenous
degustation experience
Showcasing amazing food, a selection of fine wine
accompanied by live music from Rotorua’s very own

Chris Webber, all in the relaxed ambience of the

Mokoia Restaurant on New Years Eve.
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MoxoiA RESTAURANT
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A Luxury 5-Course Indigenous Degustation

Manary Bar Upon Arrival
Enjoy a complimentary glass of house wine or beer to begin your evening

(Non alcoholic beverage available upon request)

Kaimoana Hupa
(Bouillabaisse)

Tomato fennel broth, locally produced seafood and karengo fronds

Rakiraki
(Duck)

Manuka Smoked, Coconut orange espuma, horopito beetroot puree, orange gastrique and
pickled blackberries.

Pakirikiri
(Local blue cod)

Safromesco, black risotto and powdered karengo

Reme
(Lamb)

Lamb loin, braised cabbage, shallots, baby carrots, moilee sauce and kawakawa herb crust

Tiakarete
(Chocolate)

Chocolate mousse, pistachio cream filling, chocolate cake, harakeke dust



