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ATTITTCAL T ACONONI

PRIVATE ISLAND RESORT

Romantie Privatg Gandlglit ®innegr for Two

Exclusive Kuriri Point Beach Gazebo | Moet & Chandon | 4-Courses | Personal Waiter

Avocado Lime Mousse w/Smoked Salmon (gf)
or

Smoked Tofu Rice Paper Pillow (gf, df, v, vg)

Yellowfin Tuna Maki Tempura (df)
Coconut Tartare Sauce, Wakame & Ginger Pickles
or

Grilled Prawns, Flaky Puff Pastry

Mango Avocado Tartare, Passionfruit Vinaigrette
or

Chia Seed Caviar w/a shot of Vodka (gf, df, v, vg)
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Grilled Lobster Tail (gf)

Polynesian Vanilla Butter Sauce, Pumpkin Risotto
or

Beef Wellington
Aromatic Brandy Sauce, Cream Cheese Mashed Potato

or

Truffle Mushroom & Sweet Potato Parmentier (gf, df, v, vg)

Garden Greens Salad from our Organic Farm
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Decadent Chocolate & Baileys Frozen Souffle w/Biscotti
or

Savoury Rum Savarin
w/Tropical Fruit Salad & Vanilla Ice-Cream

or

Lilikoi & Tahitian Vanilla Creme Brulée (gf, df, v, vg)

NZ$599 per couple
On]y One Private Dinner Booking per evening

Tuesday, Wednesday, Friday & Saturday evenings only
Minimum 48 Hours’ Notice Required | Subject to Availability




