
 

Metita will take all reasonable efforts to accommodate guests’ dietary requirements, however we cannot guarantee that any 
menu item will be allergen free due to potential cross contamination in our kitchens or from our suppliers. If you have any 

dietary requirements or allergies, please inform one of our team members prior to ordering. Please do not be offended if our 
team determines we’re unable to serve you safely. 

D = contains Dairy, G = contains Gluten, N = contains Nuts, PB = Plant-based, S = contains Seafood, V = Vegetarian 
 

 
 

Metita x Apéro Sample Menu 
 
 

Snacks 
Goat’s Cheese Croquettes, almond, Kamahi honey 

Corned Beef Steamed Bun, lardo, soy 
Crisp Pork Belly, coconut caramel, pineapple sambal 

 
Entrées 

Tuna, buffalo curd, watermelon, sea grapes, lime 
Chicken ‘Fafa’, chicken skin, pickles 

 
Mains 

Cassoulet – white bean stew with confit pork belly and Apéro sausage 
Wood-Fired Duck Breast, tomato sour sauce, lychee 

 
Sides 

Roasted Carrots, drauni kari, cashew, yoghurt 
Asparagus, pickled pawpaw 

 
Desserts 

Coconut and pineapple ice cream sandwich 
Panipopo, spiced rum caramel, banana sorbet 

 

 
 


