
 
 

Table d'hôte  

2 Courses        $52 

3 Courses       $66 
(Please select one choice from each course ) 

Entrée  
Bouillabaisse  

Traditional Provençal French fish and prawn stew with rouillie and garlic bread  

BEEF TATAKI 
A popular Japanese dish of seared marinated beef ponzu sauce, miso aioli served with pawpaw salsa  

Nauti Ika Mata 
A local delicacy of raw game fish marinated in lime and coconut cream, lightly mixed with garden 

vegetables and finished with kumara straw 

 

 Mains 
Lamb rump 

Slow cooked lamp rump served with crushed peas with a hint of mint, braised shallots, 

blackened beetroot, goat cheese and chimi churri 

Polynesian Fish  
Pan fried local caught fish on a bed of squid ink risotto, grilled fennel, saffron aioli, pineapple 

and corn salsa   

Duck and udon noodles 
Japanese inspired ramen bowl served with slices of duck breast miso, soy and udon noodles  

 

 Dessert 
Passion fruit mousse  

A light full textured mousse flavoured with local passion fruit served with meringue and a 

rich chocolate sauce 

Carrot cake 
This fantastic family favourite moist dessert cake is served with chocolate mousse and 

chinese five spice ice-cream 

Banana cigars 
A rich taste of house made banana cigars served with chilli chocolate sauce and whisky ice 

cream  



Entrees 
 

Bouillabaisse  
Traditional Provinçal French Fish and prawn stew with rouillie and garlic bread  

GF DF 

 

Entrée 

18.00 

 

 

Citrus marinated sous-vide prawns 
Served with avocado pure, homemade sweet chilli and coconut foam 

GF DF 

 

Entrée 

18.00 

 

Nauti Ika Mata 
A local delicacy of raw game fish marinated in lime and coconut cream, lightly mixed with 

garden vegetables and finished with kumara straw 

DF GF 

Entrée 

15.50 

 

Main 

30.00 

 

BEEF TATAKI 
A popular Japanese dish of seared marinated beef ponzu sauce, miso aioli served with 

pawpaw salsa  

DF NF 

 

Entrée 

16.00 

Local fish tartare  
Fresh raw fish salad, mixed with soy caviar, pawpaw and sesame oil 

DF 

 

Entrée 
16.00 

 

Sous vide coconut chicken  
Delicately slow cooked chicken with cashew nut and apricots, complimented with black 

quinoa and topped with coconut foam 

DF GF 

 

Entrée 

16.00 

Main 

32.00 

Chargrilled beetroot 
Beetroot prepared 3 ways perfectly matched with oranges, fennel, garlic chips and goat 

cheese   

GF 

(can be served without cheese as vegan option) 

 

Entrée 

16.00 

Tempura teriyaki tofu 
Served with pickled cucumber, soy caviar and miro greens  

DF NF V 

 

DF - Dairy Free  GF - Gluten Free  NF - Nut Free  V - Vegetarian  

Entrée 

16.00 

Main 

28.00 



Main Cours-

Duo of BEEF  
Succulent filet mignon perfectly paired with a slow cooked short rib, garlic 

potato puree, sautéed vegetables, rukau and blue cheese beignet 

Selection of sauces: 

Rosemary jus, Chimi churri or Blue cheese sauce 

 

 

42.00 

Lamb rump 
Slow cooked lamp rump served with crushed peas with a hint of mint, braised 

shallots, blackened beetroot, goat cheese and salsa verde 

GF 

 

 

38.00 

Polynesian Fish  
Pan fried local caught fish on a bed of squid ink risotto, grilled fennel, saffron 

aioli, pineapple and corn salsa  

GF  

 

34.00 

Curry of the day 
Served with rice, pawpaw salsa and crisp rice chip 

(Ask your wait staff for todays selection) 

 

28.00 

Vegetarian Lasagne  
Perfectly textured layers of local rukau, pumpkin and rich tomato sauce  

(Can be served without cheese as vegan option) 

 
26.00 

Duck and udon noodles 
Japanese inspired ramen bowl served with slices of duck breast  micro,  soy and udon 

noodles  

 

. 

34.00 

Vegan coconut risotto 
A Polynesian inspired crowd pleaser cooked with vegetable stock, coconut milk 

and seasonal vegetables 

 
32.00 

Nauti fish sizzler 
A tasty sizzling parrot fish served with rice and seasonal vegetables and chefs 

glaze  

 

34.00 

See our Entrée menu for more main sized meal options 

DF - Dairy Free  GF - Gluten Free  NF - Nut Free  V - Vegetarian 

 



On the Side 

Island Fries a mix of maniota, kumara or taro served with paprika aioli     8.00 

Fries with lime aioli      8.00 

Prosciutto wrapped compressed water melon with homemade ricotta and herb oil   10.00 

Sautéed seasonal vegetables with crisp garlic, parmesan, nam jim dressing and 

cashew nuts 

10.00 

Garlic potato puree 7.00 

Garlic bread with char grilled and parmesan cheese     8.00 

Island Salad served fresh tossed garden salad with passion fruit vinaigrette  8.00 

 

 

  

  

      For the Children  
               (for those 12 years and under only) 

  

Spaghetti Bolognaise - with grated cheddar cheese 10.00 

Chicken Pasta - with a creamy basil and coconut sauce 10.00 

Crumbed Chicken Nibbles - with chips and salad    DF 12.50 

Cheese Burger and Fries 15.00 

Mini Pizzas - Ham or Chicken and cheese on a tomato base 10.00 

Deep fried fish chunks - with chips and salad    DF  15.00 

 

DF - Dairy Free  GF - Gluten Free  NF - Nut Free  V - Vegetarian 

 



Nauti Ices and Creams 
A Nautilus specialty – homemade ice-creams, sorbets flavoured with local 

ingredients, toasted coconut praline, coconut wafer 

(Ask your waiter for today’s flavours) 

GF 

 

 

15.00 

Banana cigars 
A rich taste of house made banana cigars served with chilli chocolate sauce 

and whisky ice cream  

 

 

16.00 

Passion fruit mousse  
A light full textured mousse flavoured with local passion fruit served with 

meringue and a rich chocolate sauce 

 

 

14.00 

Pineapple tart tartin 
 A classic French pastry with a tropical twist of pineapple served with house 

made vanilla ice-cream  

 

 

16.00 

Carrot cake 
This fantastic family favourite moist dessert cake is served with chocolate 

mousse and chinese five spice ice-cream 

 

 

16.00 

Chocolate date and walnut meringue cake 
A light full flavoured meringue cake served with tangy berry coulis and berry  

ice-cream 

 

 

 

16.00 

 

All ice creams on this menu are made in house utilising the freshest of local ingredients 

wherever possible.  

 

We offer a superb selection of after dinner Liqueur 

coffees, Dessert cocktails and other Digestifs.  

Ask our waiting staff for their suggestions. 

 

Des-

 

DF - Dairy Free  GF - Gluten Free  NF - Nut Free  V - Vegetarian 

 



Nautilus 

The nautilus shell is an object of beauty and wonder in nature. It 

displays elements of wonder in its structure and beauty in its 

design, important elements that are a focus in our menu.  

Recognise the Nautilus shells strong elements of camouflage that 

see it beautifully blend in with its environment – we aim to take 

this inspiration of that beauty and wonder of nature in our 

dishes.” 


