BLUEKANU FRY BREAD, BLACK GARLIC &
KAWAKAWA BUTTER 1.5

HOUSEMADE DUMPLINGS, CHILLL OIL,
BLACK VINEGAR 22.5 & VE

TEMPURA EGGPLANT, WHITE BEAN PUREE, HOT HONEY,
S0Y & LIME DRESSING, BLACK SESAME 22.5 & V0

CRISPY SHILTAKE MUSHROOM BAOD BUNS, HOISIN,
PICKLED CUCUMBER, FERMENTED CHILLL 22.5 & VE

FIJIAN TOFU CURRY, TARD ROOT, GREEN BEANS,
EGGPLANT, CORTANDER, FRIED CURRY LEAVES, TOASTED
(OCONUT 4.5 &4 NGA VE

BLUEKANU

TASTES OF THE PACIFIC ) THAL STYLE SOM TAM GREEN PAPAYA SALAD, RED CHILLL,
‘ NAM JIM SAUCE 13.5 & & & NGAVE

WOK TOSSED GREENS, CRISPY SHALLOTS,
HOROPITO SALT 18.5 GFA VE

COCONUT INFUSED JASMINE RICE 7.5 / 12.5 NGA VE

NGA - NO GLUTEN ADDED | 6FA GLUTEN FREE AVATLABLE | DF DAIRY FREE | VE VEGAN | VO VEGAN OPTION
WE ARE ABLE TO ACCOMMODATE MOST DIETARY REQUESTS BUT WE CANNOT GUARANTEE
THAT DISHES DO NOT HAVE TRACES OF ALLERGENS
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