What is Haukai?

In te reo Maori, Haukai means a feast, a coming together to share food
in abundance and celebrate community.
Traditionally, a haukai was prepared to honour guests, showing
manaakitanga (hospitality, generosity, and care).

At Haukai Bistro & Bar, we embrace this tradition. Our menu is designed
to celebrate the flavours of Taranaki, highlighting fresh, local
ingredients and the stories of our region. Every dish is created with the
spirit of haukai

To Nourish, To Connect, and To Share



TO START

Garlic Rewena Bread | Réwena kariki 16
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Maata’s Fried Bread | Whipped Goats Curd 22

Paraoa parai na Maata / kiri kGti hipi kua wepu

Steamed Edamame| Crispy Shallots | Soy 14

He étamame i kéhuatia ki roto i té kiri He riki iti hukihuki | He tor

Fried Chicken Skewer | Lemon Honey Yoghurt | Kawa Kawa Mayo 25
Tote me te pepa Ngii / hirikaka / rikiriki / kinaki kawakawa

ZOLDHNR

Chicken Parfait | Local Quinoa Cracker | Chicken Skin | Balsamic Caviar 23
Sour Orange Jam

Parehe Heihei / Pihikete Kinawa / Kiri Heihei / Tiamu Kawa
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Salt & Pepper Squid | Chilli | Spring Onion | Kawa Kawa Mayo 23
Tote me te pepa Ngi / hirikaka / rikiriki / kinaki kawakawa
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Green Lip Mussels | Portobello | Coconut & Chilli Broth | Roe | Ciabatta 27

Katai ngutu kakariki / harore / hupa kokonati hirikaka / roe paraoa ciabatta

Roast Tomato & Basil Soup (Plant Forward Menu) 19
Hupa Témato Tunutunu me te Pahiri
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Crispy Local Carrots Cooked For 14 Hours | Whipped Feta | Chilli Oil | Puffed Quinoa 21

Kareti kua ata tunua / wheta kua wepu / hinu hirikaka / kinawa pupuhi
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MAINS

Sous Vide Lamb Rump | Kawa Kawa Saag | Crispy Kale | Balsamic Caviar | Potato Bon Bon 46

Ramu Reme Sous Vide / Kawakawa Kari Rau /Kéra Pakapaka /Korokete Taewa
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Honey & Sesame Glazed Pork Belly | Pickled Cabbage | Bok Choy | Puff Rice 42
Miere Puku Poaka / Kapeti Whakatotd / Raihi Pupuhi
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Garlic Chicken Thigh Schnitzel | Buttered Potatoes | Cos & Parmesan Salad 38

Kariki Heihei Hinitera /Pata Taewa / Huamata Kohi Me Te Pamena

8\ o AR A
DL£AO R

Chicken Curry | Oven Roasted Chicken Thigh | Coconut & Cashew Nut Gravy 39
Steamed Rice | Pickled Cabbage | Réwana Flatbread

Haha Heihei Tunua Ki Te Umu / Katiu Kokonati Wairanu / Raihi Mamaoa / Kawakawa Kari
Rau/Réwena Papatahi
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Charcoal Coated Fish Of The Day | Pea Velouté | Broccolini | Portobello 44
Mushroom | Pickled Fennel

Ika O Te Rangi/ Porokorini/ Harore / Wenara Whakatoto
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Grilled Eggplant | Chive Mayo | Smoked Fig | Potato Bon Bon 37
Arani Parai Tahu/ Kinaki Haipr/ Piki Auahi/ Korokete Taewa
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Curried Coconut Dhal (Plant Forward Menu) 30

Tara Reéneti Kokonati me te Kari

AR .
/5‘ 2H Wz

GRILL

300g Aged Scotch Fillet | Bone Marrow | Celeriac Purée | Baby 61

Onion | Cherry Jam | Kale | Béarnaise
Miti Karawhiu Tawhito / Pamua Wheua / Piari Riwai Kareti / Riki Iti / Tiere
Tiamu / Keira / Ranu Bearnaise



BURGERS

Smash Beef and Bacon Burger | Gherkin | Mustard Mayo 36

Smoked Cheese Sauce | Fries | Aioli
Miti Papa Me Te Pékana Paka / Kinaki Matikara Me Te Kakano Kakariki

Pawa Tihi Wairanu Riwai Parai/Aiori
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Halloumi Burger | Smoked Cheese Sauce | Fries Aioli 35
Harore Me Te HarumiPaka / KinakiTthiAuahi/ Riwai Parai / Aiori
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SIDES

(All S15ea)

Gourmet Potatoes | Chive Butter TaewaPapai/PataHaipt
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Caramelised Baby Carrots | Curry Leaf | Whipped Goat’s Curd
Karamere PépeKareti/ Rau Kari/ Kiri Koti | Hipi Kua Wepu
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Roast Beetroot | Horopito Yoghurt 7unuaPiti/ Miraka Tepe Horopito
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Garlic Rewena Bread Réwena Kariki
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Cos And Parmesan Salad | Honey Dressing Huamata Kéhi Me Te Pamipene / Kinaki Miere
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Skin on Fries | Aioli KiriKi Te Riwai Parai/ Aeore
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DESSERTS

Classic Creme Brulee e marei kirimi 22
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Mars Bar Cheesecake | Mango Sorbet Mars Bar Keké Tihi/ Topete Mango 22
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Banoffee Pie | Ginger Base | Vanilla Mascarpone 22
Kopaki Pai Panana / Uptake Tinitia / Makarapone Tinitia

Sticky Toffee Date Pudding Vanilla Ice Cream 21
Purini Raurenga Kiki Me Te Huka Karamere Ahikirimi Wanira
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Apple Kawakawa Crumble | Rhubarb Gel | Ginger Crumble | Vanilla Ice Cream 21
Aporo Me Te Kawakawa Puehu / Kokihi Ropere Hapé / Tinitia Puehu Ahikirimi Whanira
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Trio of Sorbet He topere takitoru 20
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Honey-Roasted Date Tart (Plant Forward Menu)

Tate Teti Tunutunu me te Honi
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Allergen Information
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While we take every care in the preparation and service of our dishes, our menu and kitchen contains multiple allergens
and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due
to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods
which may cause an intolerance. Please inform our team if you have a food allergy or intolerance

Discover Our Plant Forward Menu

As part of Accor's Plant Forward initiative, we've partnered with Chef Alfie Steiner to create a three
course menu that celebrates vegetables in all their diversity. Thoughtfully crafted using seasonal
ingredients, each dish is designed to deliver exceptional flavour while supporting a more sustainable way of
dining.

See our entree, main and dessert special in the main body.
Three Course Set Menu Special...$55



	What is Haukai?
	To Nourish, To Connect, and To Share
	TO START
	Garlic Rēwena Bread | Rēwena kāriki
	Maata’s Fried Bread | Whipped Goats Curd
	Paraoa parai nā Maata / kiri kōti hipi kua wepu
	Steamed Edamame|Crispy Shallots | Soy
	He ētamāme i kōhuatia ki roto i tē kiri He riki iti hukihuki | He tōī
	Fried Chicken Skewer | Lemon Honey Yoghurt | Kawa Kawa Mayo
	Tote me te pepa Ngū / hirikakā / rikiriki / kīnaki kawakawa
	Chicken Parfait | Local Quinoa Cracker | Chicken Skin | Balsamic Caviar
	Sour Orange Jam
	Pārehe Heihei / Pihikete Kinawa / Kiri Heihei / Tiamu Kawa
	Salt & Pepper Squid |  Chilli  | Spring Onion | Kawa Kawa Mayo
	Green Lip Mussels | Portobello | Coconut & Chilli Broth | Roe | Ciabatta
	Roast Tomato & Basil Soup (Plant Forward Menu)
	Crispy Local Carrots Cooked For 14 Hours | Whipped Feta | Chilli Oil | Puffed Quinoa

	MAINS
	Sous Vide Lamb Rump | Kawa Kawa Saag | Crispy Kale | Balsamic Caviar | Potato Bon Bon
	Honey & Sesame Glazed Pork Belly | Pickled Cabbage | Bok Choy | Puff Rice
	Garlic Chicken Thigh Schnitzel | Buttered Potatoes | Cos & Parmesan Salad
	Chicken Curry | Oven Roasted Chicken Thigh | Coconut & Cashew Nut Gravy
	Steamed Rice | Pickled Cabbage | Rēwana Flatbread
	Charcoal Coated Fish Of The Day | Pea Velouté | Broccolini | Portobello Mushroom | Pickled Fennel
	Grilled Eggplant | Chive Mayo | Smoked Fig | Potato Bon Bon
	Curried Coconut Dhal (Plant Forward Menu)

	GRILL
	300g Aged Scotch Fillet | Bone Marrow | Celeriac Purée | Baby Onion | Cherry Jam | Kale | Béarnaise
	Mīti Karawhiu Tawhito / Pūmua Wheua / Pūri Rīwai Kareti / Riki Iti / Tīere Tiamu / Keira / Ranu Bearnaise

	BURGERS
	Smash Beef and Bacon Burger | Gherkin | Mustard Mayo
	Smoked Cheese Sauce | Fries | Aioli
	Mīti Pāpā Me Te Pēkana Pākā / Kīnaki Matikara Me Te Kākano Kakariki  Pawa Tīhi Wairanu Rīwai Parai / Aiori
	Halloumi Burger | Smoked Cheese Sauce | Fries Aioli
	Harore Me Te HarumiPākā / KīnakiTīhiAuahi/ Rīwai Parai / Aiori

	SIDES
	Gourmet Potatoes | Chive Butter
	TaewaPapai / PataHaipī
	Caramelised Baby Carrots | Curry Leaf | Whipped Goat’s Curd
	Karamere PēpeKāreti / Rau Kāri / Kiri Kōti | Hipi Kua Wepu
	Roast Beetroot | Horopito Yoghurt
	TunuaPīti / Miraka Tepe Horopito
	Garlic Rēwena Bread
	Rēwena Kāriki
	Cos And Parmesan Salad | Honey Dressing
	Huamata Kōhi Me Te Pāmipene / Kīnaki Mīere
	Skin on Fries | Aioli
	KiriKi Te Rīwai Parai / Āeore

	DESSERTS
	Classic Crème Bruleè
	He mūrei kirimi
	Mars Bar Cheesecake | Mango Sorbet
	Mars Bar Kēkē Tīhi / Tōpete Māngo
	Banoffee Pie | Ginger Base | Vanilla Mascarpone
	Kopaki Pai Panana / Uptake Tinitia / Mākarapone Tinitia
	Sticky Toffee Date Pudding Vanilla Ice Cream
	Purini Raurenga Kikī Me Te Huka Karamere Ahikirimi Wanira
	Apple Kawakawa Crumble | Rhubarb Gel | Ginger Crumble | Vanilla Ice Cream
	Āporo Me Te Kawakawa Puehu / Kōkihi Rōpere Hūpē / Tinitia Puehu  Ahikirīmi Whanira
	Trio of Sorbet
	He tōpere takitoru
	Honey-Roasted Date Tart (Plant Forward Menu)
	Tāte Tēti Tunutunu me te Honi
	Allergen Information
	While we take every care in the preparation and service of our dishes, our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance

	Discover Our Plant Forward Menu
	As part of Accor's Plant Forward initiative, we've partnered with Chef Alfie Steiner to create a three course menu that celebrates vegetables in all their diversity. Thoughtfully crafted using seasonal ingredients, each dish is designed to deliver exceptional flavour while supporting a more sustainable way of dining.
	See our entree, main and dessert special in the main body.
	Three Course Set Menu Special...$55



