


SHARING IS CARING

FRESH OYSTERS  
Yuzu, kawakawa & chilli granita  Or  

tempura w/nori & yuzu 
 

Half Dozen 4646       Dozen 9292

Blue Kanu fry bread, black garlic & kawakawa butter 19.5 19.5 

Fried calamari, gochujang glaze,  
yuzu mayo, kimchi 27.5 27.5    nga nga

Tuna poke nachos, wonton chips, pickled ginger, jalapeño, 
crispy shallot, sriracha mayo, unagi sauce 33.5 33.5  

Golden battered prawns, spring onions, sriracha mayo  29.529.5

Slow braised pork ribs, furikake crust, sticky sauce  32.5 32.5   nganga

Housemade paua & pork dumplings, chilli oil,                                
black vinegar 26.5 26.5 

Rakiura salmon tataki, waffle cone, wasabi mayo, 
ponzu 28.528.5

Tempura eggplant, white bean purée, hot honey, soy 
& lime dressing, black sesame  23.5 23.5 

Fijian market fish kokoda, avocado, coconut, 
sago & squid ink crackers  29.5 gfo 29.5 gfo 

Whitebait & mussel bao buns, kōwhitiwhiti aoili, sriracha & 
waiporoporo crisps  26.5 26.5 

Korean fried chicken, ssamjang sauce, horopito salt,                
Blue Kanu mayo  27.5 27.5    nga nga

Venison carpaccio, toasted sesame, miso sesame dressing, crispy 
Māori potatoes 30.530.5 

nga no gluten added
We are able to accommodate most dietary requests but we cannot guarantee  

that dishes do not have traces of allergens

“YOU HOT”                            “YOU REALLY HOT”
          “MAN YOU SO HOT”



BIG KAHUNAS

Duck sapasui, kumara noodles, carrots, mushrooms, bok 
choy, capsicum, spring onions, sweet soy, garlic 48.5 48.5 

 Steamed blue cod, ginger, spring onions, steamed bok 
choy  52.5 nga52.5 nga

Kaimoana boil up, soft shell crab, green lipped mussels, 
king prawns, market fish, shiitake mushrooms, coconut 

broth, coriander, rice noodle  49.5  nga 49.5  nga 

Braised pork belly, caramelized chilli coconut sauce, 
ginger, Asian slaw, chilli oil  39.539.5   nganga                    

  
Vietnamese shaking fillet beef, broccoli, daikon, 

black pepper sauce  48.548.5 nganga                

Fijian chicken curry, taro root, green beans, eggplant, 
coriander, toasted coconut 42.5 42.5     nga  nga

Merino Lamb Shank Jungle curry, crispy kumara, shaved 
toasted coconut, chilli  48.5 48.5   

 
Wok tossed greens, crispy shallots, horopito salt  19.5 nga19.5 nga

Mung bean salad, edamame, spring onions, coriander, 
crispy fried shallots, sesame, chilli & yuzu dressing  18.518.5      

Blue Kanu fry bread, black garlic & kawakawa butter 19.519.5

Coconut infused jasmine rice  7.5 / 12.5 nga7.5 / 12.5 nga

A surcharge applies on New Zealand public holidays

Trust The Wok
 Just say “Feed Me” (minimum 2 people)

We will serve up a selection of Blue Kanu’s  
favourite dishes to float your boat  (four courses) 

$95 per person$95 per person

Whole table participation required.
No modifications - trust us, we got this! 



a vibrant collision of  
Asian and Pacific flavours

to float your boat
 

a style we call Polynasia

With oceans of aroha 
we bring you Blue Kanu

PH. O3 442 6060 PH. O3 442 6060  ||  WWW.BLUEKANU.CO.NZ   WWW.BLUEKANU.CO.NZ 

 BLUEKANU QUEENSTOWN BLUEKANU QUEENSTOWN

Māori Karakia (prayer)
 

Kia taku whānau 
me nga hoa 
me te kai 
kia ora

For our families and our friends 
for our food, we say thank you. 

HAPPY ENDING

coconut & vanilla panna cotta, mango 
compôte, mānuka honey  $18 df nga df nga

Koko samoa cheesecake, orange caramel, 
freeze dried mandarin  $18 nga nga

Steamed banana pudding, miso caramel,    
banana ice cream  $18 


