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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 Ōtaki’s seasonal vegetables 
to Kāpiti’s award-winning 
cheeses, and sustainably sourced 
beef and lamb from across the 
motu, we showcase the very best 
of New Zealand produce. 
Through timeless techniques, 
humble and sustainable 
ingredients are elevated into 
something exceptional. 


