
 

 

 

 

 

 

 

Chef’s Special 

CHIKOS SPA BENTO                                           
 

a cuisine with greater sense of connectivity of a healthy family,  
simplistic preparation, multi-cuisine technique and 

fare that features the abundance of New Zealand fresh land bounty and 
 sea produce with complex & natural texture. 

 

Indulgence SBento 

(Fulfilling & Extravagance) 
 

Salmon & prawn roulade 
black garlic aioli 

------------------------------------------------------ 
Jerusalem artichoke / truffle velouté 
-------------------------------------------------- 

Supreme chicken breast / shiitake / edamame  
mixed mushroom sauce 

------------------------------------------------------- 
Lychee bavarois 

sweet basil seed / passionfruit coulis 
 

$49.50 

 

 Sumptuous SBento 

(Luxurious & Splendid) 
 

Tomato / saffron broth 
clevedon pacific fresh oyster 

------------------------------------------------------- 
Scallop / mustard chardonnay miso emulsion 

-------------------------------------------------------- 
Beef loin-prosciutto / fondant potato 

pea puree / oxtail jus 
-------------------------------------------------------- 

Valrhona dulce mousse / coco nata / raspberry grand manier 
 

$49.50                       
 
 

(may contain or traces of Nuts, Gluten, Dairy)  
 

* the price is GST inclusive 

2% surcharge apply for Credit Card payment 


