
Bookings & Enquiries:
03 377 4144

126 Oxford Terrace, 
Christchurch

www.amazonita.co.nz                                           

       @amazonitachch

       @amazonitachch

D E S S E R T

Chocolate Brûlée Tart   GF 15.0
Hazelnuts / macaron / passionfruit sauce 

Lemon Marshmallow   GF* 15.0
Lemon curd / meringue / lime glaze / spiced pineapple / sablé crumb

Spiced Pear    16.0
Pistachio / almonds / raspberry / sticky date / anglaise

Tiramisu    15.0
Espresso / sponge / mascarpone

Cheese Selection   GF* 18.0
Walnuts / onion jam / pickled shallots / artichokes
caper berry / crisp bread

D E S S E R T  C O C K TA I L S

Amazonita Espresso 16.0
Vanilla-infused 42 Below Vodka / coffee liqueur
cold-brew espresso / hazelnut foam

Rum Banana Rum 16.0
Appleton Estate Rum / gingerbread / banana / pineapple

C O F F E E  &  T E A

The Good Patron Coffee
SHORT BLACK • LONG BLACK • AMERICANO  4.0
FLAT WHITE • LATTE • CAPPUCCINO  4.5
MOCHA • HOT CHOCOLATE  5.0
AFFOGATO • LIQUEUR COFFEE  13
Bushmills Irish Whiskey • Baileys • Cointreau • Disaronno • Drambuie 
• Frangelico • Galliano Vanilla • Grand Marnier • Kahlua • Tia Maria

Harney & Sons Tea  4.5
ENGLISH BREAKFAST • EARL GREY • CITRON GREEN • CHAMOMILE   
PEPPERMINT • RASPBERRY • GINGER & LEMON

D E S S E R T  W I N E  &  P O R T
 90ml Bottle

The Ned Noble Sauvignon Blanc Marlborough     375ml bottle 15 60
Pegasus Bay ‘Aria’ Late Harvest Riesling Waipara  77
Wither Hills ‘Stone Creek’ Noble Riesling Marlborough     375ml bottle  82
Dow’s Fine Tawny Portugal    11 85
Dow’s Fine Ruby Portugal    11 85
Graham’s 10 year old Tawny Portugal    17 95



S A L A D S

Grilled Chicken Breast  GF*  24.0
Dry-rubbed / avocado / poached egg / cos lettuce / 
honey almond praline / croutons / green goddess dressing

Roasted Pork Belly  GF  24.0
Quinoa / green mango / puffed black rice / chili / peanuts / 
bamboo shoots / coriander & chili glaze

PA S TA

Spaghetti   28.0
Market seafood / garlic / chili / fresh herbs / parmesan

House-rolled Pappardelle  26.0
Salted, cured beef cheek / white wine cream / parmesan

Barley Risotto  V  28.0
Broccolini / mushrooms / spinach / butternut / parmesan

R O T I S S E R I E  (dinner only)

Lamb Shoulder  GF  32.0
Pumpkin puree / roasted parsnips / salsa verde / smoked tomato

Pork Belly  GF*  32.0
Feijoada black bean stew / roasted pineapple / romesco sauce

W O O D - F I R E D  G R I L L

Rubbed with Amazonita Mojo  GF

Eye Fillet  Canterbury Angus Hereford, 21 day aged 200g 32.0

Ribeye  Canterbury Angus Hereford, 21 day aged 300g 32.0

Sirloin  Cape Grim, Tasmania 400g 42.0

T-Bone  North Canterbury, 21 day aged 500g 38.0

Tomahawk  North Canterbury, 21 day aged,  800g 72.0
Bone-in ribeye (serves 2)

Chicken Breast    dry-rubbed  24.0

Served with your choice of the following sauces (all GF*):
Mustard Peppercorn • Romesco* • Salsa verde • Beef jus • Blue cheese butter

Market Fish   POA
Daily changing

Beef Burger  26.0
200g patty / maple bacon / jungle jam / Emmental cheese / fries

Amazonita Fish & Chips  24.0
French fries / green goddess sauce / green salad

Portuguese Seafood Stew  GF*  28.0
BBQ seafood / smoked tomatoes / wood-fired bread

S I D E S

French fries  V, GF  6.0
Citrus salt

House Salad   V, GF  8.0
Mesclun / tomato / green goddess dressing

Amazonita Potatoes    V*, GF*  8.0
Garlic cream / chorizo crumb

Butter Mashed Potato   V*, GF  8.0
Roasted bone marrow

Cauliflower Cheese Steak    V, GF  8.0
Chargrilled / blackened cauliflower cream

Broccolini    V, GF*  9.0
Garlic chips / lemon / romesco sauce

Charred Cabbage   V*, GF  7.0
Roasted cumin / pork crackling / buffalo yoghurt

S H A R I N G

Tomato Flatbread  V  12.0
Rocket / feta / shallots 

Chorizo flatbread  12.0
Parmesan / rocket / romesco

Charcuterie & Cheese  (serves two)  GF*  38.0
Cured meats / cheeses / chicken liver pate / ciabatta / accompaniments

Mezze Plate   (serves two)  V, GF*  29.0
Falafel / feta / hummus / baba ganoush / butternut tabbouleh / 
mojo sesame tofu / olives / artichokes / pita bread

S M A L L  P L AT E S

Line-Caught Ceviche  GF  18.0
Coconut / capsicum / red onion / chili / lime

Chicken Liver Pâté  GF*  14.0
Beetroot relish / crispy pancetta / balsamic reduction / wood-fired bread

Crispy Squid  15.0
Crispy veg / chili dressing / charred lime 

Goat’s Cheese Cigars  V  14.0
Toasted filo pastry / thyme-infused honey

Caprese Salad  V, GF  17.0
Smoked, marinated & fresh tomatoes / basil / olive oil / buffalo mozzarella

Chicken Wings  GF  14.0
Spiced rub / charcoal grilled / buffalo yoghurt

Chargrilled Jalapeno Sausage  16.0
Dark ale mustard / bourbon maple sauce

Seasonal Oysters  - min order 3  GF  POA
Lime / chili jelly / on ice
OR Baked / verde crust

Half-Shell Mussels  GF  14.0
Baked arrabiata sauce / aged cheddar

French Fries  V, GF  8.0
Citrus salt / chili mayo

Amazonita is the new beginning; a place of strong spirits.

Enter our refreshing, gastronomic paradise, inspired by the 

spirit & charm of the Amazon with a dash of influence from 

the diverse culinary traditions of our Mediterranean roots.

V –  Vegetarian
V* –  Can be served Vegetarian

GF  –  Gluten Free
GF* –  Can be served Gluten Free


