LUNCH MENU

$35 per person

BENTO BOX

PLEASE CHOOSE ONE PROTEIN

PORK BELLY CROQUETTE
w/ cabbage and tonkatsu sauce

CHIRASHI
mixed sashimi over sushi rice

GINGER MISO CHICKEN THIGH
w/ burnt lime

ALL BENTOS COME WITH

Omakase Hosomaki
Spicy Pork Gyoza
Mixed Leaf Salad
Japanese Pickles

Rice
Miso Soup
ADD-ONS
Small Assorted Sashimi ............. 35
Volcano Sushi Roll ................. 31
Miso Glazed Eggplant............... 16

Festival menus are correct at the time of publishing but
are subject to product availability & seasonal changes.
Day & time restrictions may apply.

DRINK SPECIALS

Asahi (400ml) ............ ... ..., 10

COCKTAILS

Roku Gin, Ginger & Fever Tree
Premium Tonic.......... .. ... .. .. .... 15

Roku Fever

Roku 6in, Domaine de Canton,

yuzu juice, elderflower syrup,

Fever Tree Ginger Beer.............. 15

Crisp Toki Highball

Suntory Toki, lime juice,

green apple syrup, Fever Tree Lime &
YUzu S0da. . ... 15

Haku Rhubarb Fizz
Haku Vodka, De Kuyper rhubarb liquer,
rhubarb shrub, Fever Tree Pink

Grapefruit Soda..................... 15
WINE
Idle Hands Chardonnay.......... 12 / 60
Idle Hands Sauvignon Blanc..... 12 / 60
Idle Hands Pinot Gris ......... 12 / 60
Idle Hands Pinot Noir.......... 12 / 60
Terra Sancta Rose.............. 14 / 70
NON-ALC

Barnes Margarita
Barnes & Brown Miss Agave & Lady
Marmalade, lime juice, agave syrup.. 15

Browns Tropical

Barnes & Brown Senorita Blanco,

coconut water, mango nectar, pineapple
Jjuice, coconut syrup, bitters....... 15

Keep up to date with Festival
news and events at savor.co.nz




TASTE OF AZABU

$55 per person

FIRST COURSE

Edamame w/ wasabi salt
Miso Soup
w/ silken tofu, wakame seaweed
& spring onion
Cucumber pickle w/ black vinegar,
sesame & Szechuan chilli oil

SECOND COURSE

Salmon & Tempura Prawn Maki Roll
w/ cucumber, spicy mayo
& teriyaki sauce
Beef Tataki
w/ garlic, ginger & chilli ponzu
w/ braised shiitake & radish

THIRD COURSE
PLEASE CHOOSE ONE

Ginger Miso Chicken w/ Burnt Lime

Big Glory Bay Salmon Miso Yaki
Grilled salmon w/ saikyo miso,
pickled red onion

Agedashi Tofu
w/ chilli kombu dashi, Szechuan
pepper, spring onion, crispy shallots

Served with rice

ADD-ONS
Small Assorted Sashimi ............. 35
Grilled Baby Gem Salad ............. 16
Miso Glazed Eggplant............... 16

Festival menus are correct at the time of publishing but
are subject to product availability & seasonal changes.
Day & time restrictions may apply.

DRINK SPECIALS

Asahi (400ml) ............ ... ..., 10

COCKTAILS

Roku Gin, Ginger & Fever Tree
Premium Tonic.......... .. ... .. .. .... 15

Roku Fever

Roku 6in, Domaine de Canton,

yuzu juice, elderflower syrup,

Fever Tree Ginger Beer.............. 15

Crisp Toki Highball

Suntory Toki, lime juice,

green apple syrup, Fever Tree Lime &
YUzu S0da. . ... 15

Haku Rhubarb Fizz
Haku Vodka, De Kuyper rhubarb liquer,
rhubarb shrub, Fever Tree Pink

Grapefruit Soda..................... 15
WINE
Idle Hands Chardonnay.......... 12 / 60
Idle Hands Sauvignon Blanc..... 12 / 60
Idle Hands Pinot Gris ......... 12 / 60
Idle Hands Pinot Noir.......... 12 / 60
Terra Sancta Rose.............. 14 / 70
NON-ALC

Barnes Margarita
Barnes & Brown Miss Agave & Lady
Marmalade, lime juice, agave syrup.. 15

Browns Tropical

Barnes & Brown Senorita Blanco,

coconut water, mango nectar, pineapple
Jjuice, coconut syrup, bitters....... 15

Keep up to date with Festival
news and events at savor.co.nz




