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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)

Jerusalem artichoke / truffle velouté / herb toast
----------------------------------------------------------------------
Gratinated oyster 
chili prawn / black eggplant
-----------------------------------------------------------------------------
 Pork Tenderloin or Seared Venison 
young potato fondant / calvados sauce
-------------------------------------------------------
Valrhona Satilia chocolate / coffee pot  
raspberry jam

$49.50

 Sumptuous SBento
(Luxurious & Splendid)

Tomato & mixed herbs / lentils
feta cheese / olives
-----------------------------------------------------------------------------
Seared scallop light chili cheese mornay / pork meat balls with cream mushroom
-----------------------------------------------------------------------------
Grilled Salmon or Chicken Breast  
with truffle mashed / tom yum emulsion
------------------------------------------------------------
White chocolate / Malibu coconut panacotta /
Apricot coulis 

$49.50                      

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

* the price is GST inclusive
2% surcharge apply for Credit Card payment
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