‘DINING

NEON MARKET DONBURI

Salmon Sashimi Donburi Bow! | Salmon
sashimi, prawn, avocado & shiso cress GF, DF

Avocado Donburi Bow! | Avocado & shiso cress
GF, DF, VEGAN

Inspired by See Me in Tokyo, Tracey Murphy
& Isabel Costley, New Zealand

FIRE & SPICE LAMB SLIDER

Carved Lamb | Fire roasted red pepper
harissa & smoked paprika ciabatta

Inspired by Knight of Fire, Maria Tsopanaki &
Dimitri Mavinis, United Kingdom

SMOKE & SESAME TEMPURA

Black Tempura Calamari Bowl, spring onion,
nori, black sesame mayo GF, DF

Black Tempura Cauliflower Bowl, spring onion,
nori, black sesame mayo GF, DF, VEGAN

Inspired by Void, Hung Cho Hei Joe, Hong
Kong Design Institute, Hong Kong, China

GLAZED EGGPLANT

Glazed Eggplant | Red sesame, chive, pansy
flower GF, DF, V, VEGAN

Inspired by Drift, Katherine Bertram,
New Zealand

KINTSUGI CUTLET

Menchi Katsu Sando | Wagyu beef, kewpie
curry mayo, soy mirin egg yolk

Inspired by Tsukumogami, Dawn Mostow &
Ben Gould, United States

16 SEPT - 4 OCT
tasteofwow.com

ASIC~

LAYERED LANDSCAPE
Tapioca Crisp, Mozzarella Mousse Base

e Butternut & crispy chickpea, curry leaf,
chaat masala V, GF

e Pork crackle, watercress & kawakawa salt GF

Inspired by Worn Landscape, Cushla
O’Connell, New Zealand

WOVEN HARVEST CROQUETTE

Kumara Croquettes | Wairarapa sheep's
labneh & walnut V, GF

Inspired by Ko Au Ko Harakeke, Ko Harakeke
Ko Au, Anna Hayes-Moeau, Ngati Kahungunu
ki Te Wairoa, New Zealand

SWEET PALETTE

e Macarons | Pistachio, matcha, blackcurrant,
lemon, coconut passionfruit, mandarin
dipped in white & dark chocolate V, GF

« Vanilla & Raspberry Mousse | Multi coloured
ganache V, GF

« Hazelnut Cake | Milk chocolate & sable V, GF
e Chocolate Brownie GF, DF, V, VEGAN

Inspired by Straw-ry Eyed, Bethany Cordwell,
Australia
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