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H O N E S T  I N G R E D I E N T S . 
C L A S S I C A L LY  R E F I N E D.  
 

From Martinborough’s Olivo 
olive oil to Awatoru Wild Food’s 
venison and fresh fish from Kāpiti, 
we honour exceptional local 
ingredients with timeless 
techniques; taking pride in 
transforming sustainably sourced 
and humble ingredients into 
something extraordinary. 


