Lunch Menu

$35 per person

Bento

Pork Bento

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

or
Vegetarian Bento

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

Add-Ons

Edamame w/ smoked sea salt .........c.c.ccooeeiinneiinnnnnnn. 10

Steamed Prawn Dumplings w/ginger soy, housemade
chilli oil, shaved almonds & crispy shallots .............. 24

Ebisu Green Salad, mixed leaves, carrot, beetroot,
edamame, avocado, radish & yuzu soy dressing ....... 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

BEER
Asahi (400ml) ..oooeiiiiieee e 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.......ccocovvvveieviiinnnenn. 15

Crisp Toki Highball
Suntory Toki, lime juice, green apple syrup, Fever Tree
Lime & Yuzu Soda......cooooiiiiiiiiiiii e, 15

Haku Rhubarb Fizz
Haku Vodka, De Kuyper rhubarb liquer, rhubarb shrub,

Fever Tree Pink Grapefruit Soda ..........ccoevvveeennnnnn. 15
WINE
Idle Hands Chardonnay..............ccceevveeiineinnnns. 12 /60
Idle Hands Sauvignon Blanc.................ccoeeuenil. 12/60
Idle Hands Pinot Gris ........ccooovviiiiniiiiiieiininnss 12/60
Idle Hands Pinot NOir ........ccooeiieiiiiieiieiineenns, 12 /60
Terra Sancta ROSE .....ooviviiiiiiiiiiieea 14 /70
NON-ALC

Barnes Margarita
Barnes & Brown Miss Agave & LLady Marmalade,
lime jUiCe, AZAVE SYTUD ..uuvrrnerrieriieriinerrineeeeneernnaannns 15

Browns Tropical

Barnes & Brown Senorita Blanco,

coconut water, mango nectar, pineapple juice,

COCONUL SYTUP, DITLETS ..ovvniiiniiiieiiieeiie e, 15

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




Taste of Ebisu

$55 per person

First Course
Rice

Japanese Pickles

Second Course

Udon noodles, spring onion, tonkatsu, dashi broth

Omakase sashimi, wasabi, pickled ginger
or

Beef tataki depending on the dietaries

Third Course

Please choose one
Chicken karaage / or ginger miso chicken
Miso warehou

Garlic and black pepper teriyaki tofu

Festival menus are correct at the time of publishing but are subject to product
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