
Lunch Menu
$35 per person

Bento 

Pork Bento

Ginger & Soy braised pork, beni shoga,  
Japanese pickles, rice, spicy pork gyoza, mixed salad

or

Sashimi Bento

Omakase sashimi, vegetable tempura,  
Japanese pickles, rice, mixed salad 

Add-Ons 
Edamame w/ smoked sea salt  .................................. 10

Steamed Prawn Dumplings w/ ginger soy, housemade 
chilli oil, shaved almonds & crispy shallots  .............. 26

Ebi Mayo Roll    
Black tiger prawns & rockmelon w/ avocado, tobiko, 
mayo, chives & tempura crunch ............................... 31

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

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

Drink Specials

BEER
Asahi (400ml)   ......................................................  10 

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

Roku Fever 
Roku Gin, 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 Soda ................................................... 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 juice,  
coconut syrup, bitters .............................................. 15

WIN A TRIP TO TOKYO WITH ASAHI
Scan the QR code to go in the draw



Taste of Ebisu
$55 per person

Set Menu 

Udon Noodles, Spring Onion, Dashi Broth  

Japanese Pickles

Rice

Please choose one

Omakase Sashimi, Wasabi 

or

Beef Tataki, Yuzu Kosho, Japanese Black Vinegar

Please choose one 

Chicken Karaage

or

Ginger Miso Chicken

or

Miso Warehou 

or

Garlic & Black Pepper Teriyaki Tofu
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