
 Nikau Restaurant 
 
 

Entrees 
Place Names Found Throughout Bay Of Islands 

Russell (GFO) 
Selection of breads served with a trio of spreads & dips.

10.50 

Opua (GFO) 
Garlic Rewana bread, house-baked, smothered with garlic 
herb butter and then grilled 8.50 
 
Ruapekapeka 
Seafood chowder - an abundance of seafood, bound in a rich 
creamy soup 15.50 
 
Kawakawa (GF) (DF) (V) 
Soup of the day, made with the freshest market 
vegetables, served with warm, house-baked 
Rewana bread 12.50 
 
Haruru (GF) (DFO) 
Smoked and lightly cured beef carpaccio served 
on a parmesan twice baked soufflé, finished with 
a pesto emulsion sauce 

17.50 
 
Moturua  
Pork and watercress winter roll on braised 
cabbage and lemon dipping sauce 

15.50 
 

Classic Meals 
New Zealand Native Plants & Trees 
 
Pohutukawa 
Beef or vegetarian nachos served with 
salsa & sour cream, with grilled cheese

15.50 
 
Rata (DF) 
Panko-crumbed hoki fillets with 
crinkle-cut fries, salad & tartare sauce

16.50 
 
Harakeke 
250g Scotch fillet, cooked to your liking 
with beer battered onion rings, chips & 
finished with béarnaise sauce

26.50 
 
Rimu 

Nikau chicken salad with salad greens, bacon bits, croutons & 
parmesan cheese, bound with Caesar dressing & 
complimented with anchovies 20.50 
 
Matai 
Braised lamb shank Provençale served on kumara mash & 
spinach 29.50 

 
 
 
 



Main Meals 
New Zealand Native Bird Species 
 
Matuku 
Seasoned free range chicken breast perched atop of a champ 
mash complimented with a mushroom medley jus spiked with 
truffle oil

30.00 
 
Piwakawaka  
Today’s catch of the day. Style & fish change daily.

POA 
 
Kakapo 
Beef eye fillet wrapped in prosciutto served on a potato gratin 
with peppered beetroot chutney and a creamy peppercorn jus

40.00 
 
Kea 
Slow roasted confit duck leg served on seasonal salad greens, 
mandarin segments, blue cheese and toasted pistachio nuts 
finished with a balsamic vinaigrette 39.00 
 

Vegetarian Meals 
Traditional plants used by Maori for food and medicine 
 
Horakaka (V) 
Tortilla filled with refried beans, Cajun onions, spinach, 
mushrooms and mozzarella cheese, fried and served with 
salad salsa and sour cream 22.50 
 
Hangehange (V) 
Vegetarian linguine tomato coulis bound with roasted 
vegetables, olives, artichokes and sundried tomatoes 
complimented with parmesan cheese

18.50 
 
Aruhe (V) 
Macaroni quatro fromage, bound with a rich and creamy herb 
and four cheese sauce 18.50 
 

 
Sides 
 

Side Salad 
Garden salad 5.00 
 

Side Vegetables 
Broccoli, cauliflower & carrots 5.00 
 

Side Fries 
Served with tomato sauce 5.00 


