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Dessert
T I R A M I S U  2 2
T i r a m i s u ,  a  b e l o v e d  I t a l i a n  d e s s e r t  t h a t  e m b o d i e s  l a y e r s
o f  f l a v o u r  a n d  t e x t u r e .  T h i s  d e l i g h t f u l  t r e a t  f e a t u r e s
r i c h  m a s c a r p o n e  c r e a m ,  l i g h t  a n d  a i r y  w h i p p e d  e g g s ,
a n d  a  t o u c h  o f  s w e e t  c o c o a ,  a l l  l o v i n g l y  f o l d e d  t o g e t h e r
t o  c r e a t e  a  s m o o t h ,  d e c a d e n t  f i l l i n g .  

L E M O N  P O S S E T  2 1
A  d e l i g h t f u l  B r i t i s h  s u m m e r t i m e  d e s s e r t .  T h i s  c l a s s i c
t r e a t  f e a t u r e s  a  l u s c i o u s ,  s i l k y  c u s t a r d  m a d e  f r o m  f r e s h
l e m o n  j u i c e ,  s u g a r ,  a n d  c r e a m ,  c r e a t i n g  a  s m o o t h
t e x t u r e  t h a t  m e l t s  i n  y o u r  m o u t h ,  w i t h  t o f f e e  l a c e  &
m a c e r a t e d  f r u i t s .   

C H O C O L A T E  T O R T E  2 2
E n j o y  o u r  r i c h  C h o c o l a t e  T o r t e ,  a  d e c a d e n t  d e s s e r t  f o r
c h o c o l a t e  l o v e r s .  M a d e  w i t h  h i g h - q u a l i t y  d a r k
c h o c o l a t e ,  i t  h a s  a  d e n s e ,  f u d g y  t e x t u r e  a n d  i s  s e r v e d
w i t h  r a s p b e r r y  s o r b e t  a n d  w h i p p e d  c h o c o l a t e  s a u c e
t o p p e d  w i t h  l o c a l  b e r r i e s .
 
C H E E S E B O A R D  2 6  |  3 8
S a v o r  a  s i m p l e  I t a l i a n  c h e e s e  b o a r d  f e a t u r i n g  a
s e l e c t i o n  o f  t h e  c h e f ' s  f i n e s t  f a m i l y - c r a f t e d  V i a v i o
c h e e s e s  f r o m  N e l s o n ,  p a i r e d  w i t h  f r e s h  a r t i s a n  b r e a d .
T h i s  d e l i g h t f u l  c o m b i n a t i o n  o f  f l a v o u r s  a n d  t e x t u r e s  i s
p e r f e c t  f o r  s h a r i n g  o r  e n j o y i n g  s o l o ,  b r i n g i n g  a  t a s t e  o f
I t a l y  t o  y o u r  t a b l e .

Welcome letter

GOURMET CHEESE ON TOAST 15
Melted  hand-s tre tched  mozzare l la  wi th  roasted
tomatoes  and  f ragrant  bas i l ,  topped  wi th  f resh ly
grated  pecor ino  cheese .  
Served  a longs ide  cr i spy  hand-cut  potato  ch ips  

NAPOLITANA-STYLE PIZZA 16
Savor  our  wi ld  mushroom and  thyme rav io l i ,  dr i zz led
with  burnt  but ter  and  sage  for  a  r i ch ,  nut ty  f lavours .
Topped  wi th  creamy crème f ra iche  and  f in ished  wi th
Viav io  Pecor ino  cheese ,  th is  d ish  i s  a  de l ight fu l  b lend
of  ear thy  and  creamy textures  that  wi l l  l eave  you
want ing  more .

RIGATONI PASTA CACIO 15
Del icate  pasta  tossed  in  ve lvety  but ter  and  cream,  then
generous ly  topped  wi th  aged  pecor ino  cheese .  F in ished
with  v ibrant  v io la  f lowers  for  a  touch  o f  co lour  and
e legance .  

POLLO CHICKEN LINGUINI 17
Chef-cra f ted  g luten- f ree  schni tze l ,  per fec t ly  go lden
and cr i spy ,  served  a longs ide  a  medley  o f  s teamed
vegetab les  and  dr izz led  wi th  nut ty  brown but ter  and
fresh  herbs .  

POLLO CHICKEN & VEGIES 17
Chef-cra f ted  g luten- f ree  schni tze l ,  per fec t ly  go lden
and cr i spy ,  served  a longs ide  a  medley  o f  s teamed
vegetab les  and  dr izz led  wi th  nut ty  brown but ter  and
fresh  herbs .  

Little
Eunas

5PM -7.30PM  |  3 - 11 YRS 

W e  w a n t  t o  t a k e  a  m o m e n t  t o  s i n c e r e l y  t h a n k  y o u  f o r  d i n i n g  w i t h
u s  a t  E u n a .  Y o u r  p r e s e n c e  m e a n s  t h e  w o r l d  t o  u s ,  a n d  w e  a r e
t r u l y  g r a t e f u l  t h a t  y o u  c h o s e  t o  s p e n d  y o u r  t i m e  i n  o u r  e a t e r y .
W e  h o p e  y o u r  e x p e r i e n c e  w a s  n o t  o n l y  e n j o y a b l e  b u t  a l s o  f i l l e d
w i t h  m e m o r a b l e  m o m e n t s .  O u r  g o a l  i s  t o  c r e a t e  a  w a r m  a n d
i n v i t i n g  a t m o s p h e r e  w h e r e  e v e r y  g u e s t  f e e l s  a t  h o m e  a n d  e v e r y
m e a l  b e c o m e s  a  c h e r i s h e d  m e m o r y .
T h a n k  y o u  f o r  b e i n g  a  p a r t  o f  o u r  c u l i n a r y  j o u r n e y .  W e  l o o k
f o r w a r d  t o  w e l c o m i n g  y o u  b a c k  s o o n  a n d  c o n t i n u i n g  t o  c r e a t e
b e a u t i f u l  e x p e r i e n c e s  t o g e t h e r .
W i t h  h e a r t f e l t  g r a t i t u d e ,

C e l i a ,  T r a v  &  t h e  E u n a  F a m i l y

Thank You

A  L A  C A R T E Menu 

PARMESAN CHEESE CIABATTA 12
Beaut i fu l  I ta l ian  loa f  gr i l l ed  to  go lden  wi th  handmade
pecor ino  cheese  f rom Nelson  f in ished  in  v i rg in  o i l  &
herbs ,  a  wonder fu l  p la te  to  add  your  exper ience  

WHIPPED HONEY BRUSHCETTA 19
Our  Whipped  Honey  Bruschet ta  wi th  Bas i l  i s  a  harmonious
blend  o f  f lavours  and  textures  that ’ s  both  s imple  and
sophis t i ca ted .  Each  b i te  i s  a  ce lebrat ion  o f  f resh
ingredients  and  cu l inary  creat iv i ty .  Treat  yourse l f  to  th is
innovat ive  appet izer  that  wi l l  l eave  you  ask ing  for  the
rec ipe .  

We are  Ce l ia  and  Trav .  A long  wi th  our  wonder fu l  team,
we ’ve  created  Euna—a p lace  inspired  by  the  Greek  word  for
"v ic tory . "  I t ’ s  our  way  o f  shar ing  the  joy  o f  great  food  in  a

warm,  welcoming  space .
At  Euna  each  d ish  i s  insp ired  by  Medi terranean  f lavours ,
br ing ing  a  tas te  o f  Europe ’s  v ibrant  food  cu l ture  to  your

tab le .
Our  fa i th  in  Yeshua  guides  everyth ing  we  do ,  and  we  a im to

of fer  a  space  where  food  br ings  people  together .  We hope
each  b i te  br ings  you  happiness  and  a  sense  o f  connect ion ,
whether  you ’ re  wi th  loved  ones  or  t ry ing  something  new.

Con le  benediz ioni  de l l ' amore!
With  love  &  b less ings ,

Ce l ia ,  Trav  &  the  Euna  Fami ly



Mains

CHARRED CAULIFLOWER STEAK 38
Enjoy  our  charred  caul i f lower  s teak ,  showcas ing  the
vegetable ’ s  natura l  f lavours .  I t ' s  served  on  v ibrant  pea
purée  wi th  tangy  tamar ind  for  a  de l ight fu l  twis t .  Fresh
herb  and  bas i l  o i l  add  r ichness ,  whi le  ju icy  cherry
tomatoes  add  a  touch  o f  sweetness .

WILD MUSHROOM RAVIOLI 42
Savor  our  wi ld  mushroom and thyme rav io l i ,  dr izz led
with  burnt  but ter  and  sage  for  a  r i ch ,  nut ty  f lavours .
Topped  wi th  creamy crème f ra iche  and  f in ished  wi th
Viav io  Pecor ino  cheese ,  th is  d ish  i s  a  de l ight fu l  b lend  o f
ear thy  and  creamy textures  that  wi l l  l eave  you  want ing
more .

SPICY SEAFOOD LINGUINI 46
Euna ’  modern  take  on  Chinese  sea food  medley ,  featur ing
prawns ,  musse ls ,  ca lamar i ,  and  aba lone ,  s t i r - f r ied  to
per fec t ion .  The  h igh-heat  cooking  creates  a  tanta l i z ing
char  whi le  keeping  the  seafood  tender ,  f in ished  wi th  soy
sauce  and  spr ing  onion  gar l i c .

FETTUCCINE CACIO E PEPE 41
Cacio  e  Pepe ,  meaning  "cheese  and  pepper , "  i s  a  Roman
class ic  that  combines  a l  dente  pasta  wi th  a  creamy cheese
sauce  and  f resh ly  cracked  b lack  pepper .  This  d ish
ce lebrates  the  essence  o f  I ta l ian  cooking  wi th  h igh-
qual i ty  ingredients  and  s imple  preparat ion .

BEEF FILLET RIGATONI RAGU 45
Our  beef  f i l l e t  ragu  features  tender ,  s low-bra ised  beef  in
a  r i ch  tomato  sauce  in fused  wi th  herbs  and  sp ices .  Served
over  a l  dente  pasta  papparde l le  and  garnished  wi th
freshly  grated  Parmesan  and  bas i l ,  i t  o f fers  a  deep  and
sat i s fy ing  f lavours .

PRAWN AND MUSSEL LINGUINI 47
This  d ish  br ings  the  tas te  o f  the  sea  to  your  p la te  wi th
l inguine  tossed  in  a  r i ch  gar l i c  and  whi te  wine  sauce ,
featur ing  succulent  prawns  and  f resh ,  green- l ipped  NZ
musse ls ,  f in ished  wi th  t ruf f le  and  shaved  pecor ino .

SEAFOOD RISOTTO 47
Indulge  in  our  f ru i t  de  mare  r i sot to ,  combining  creamy
Arbor io  r i ce  wi th  a  medley  o f  f resh  seafood,  inc luding
prawns ,  ca lamar i ,  and  musse ls .  In fused  wi th  seafood
broth ,  whi te  wine ,  and  f in ished  wi th  lemon and  f resh
herbs ,  i t ’ s  r i ch ,  ve lvety ,  and  burs t ing  wi th  f lavours .

FRESH BLUFF MUSSELS WITH SRIRACHA  51
Fresh ,  l i ve  B luf f  musse ls  sautéed  in  a  house-made
sr i racha  sauce ,  EUNA but ter ,  and  aromat ic  rosemary ,
f in ished  wi th  a  sp lash  o f  apple  c ider  v inegar .  Served  on  a
bed  o f  f resh  l inguin i  wi th  a  spr ink le  o f  pecor ino  cheese ,
garnished  wi th  f resh  micro  herbs .

RISOTTO AI  FUNGI 43
Sautéed  wi ld  mushrooms are  generous ly  added  to  sa f f ron
Arbor io  r i ce ,  c reat ing  a  r i ch  and  aromat ic  d ish .  F in ished
with  f resh ly  grated  cheese  and  a  dr izz le  o f  t ru f f le  o i l ,  th is
r i sot to  i s  both  comfort ing  and  e legant ,  ce lebrat ing  the
umami  r i chness  o f  mushrooms.

MARLBOROUGH SOUNDS SALMON 51
Enjoy  poached  sa lmon wi th  fennel  and  cream,  per fec t ly
ba lanc ing  l ightness  and  r ichness .  The  tender ,  f laky  f i sh  i s
enhanced  by  a  subt le  an ise  f lavour  and  dr izz led  wi th  a
herb- infused  cream sauce .  Served  wi th  seasonal
vegetab les ,  i t ’ s  a  comfort ing  yet  sophis t i ca ted  d ish .

PRESSED PORK BELLY 48
Slow-cooked  to  per fec t ion ,  th is  succulent  pork  be l ly
features  cr i spy  sk in  and  mel t - in-your-mouth  tenderness .
Pa ired  wi th  s i lky  pomme purée  and  f in ished  wi th  Port
Wine  Jus  and  seasonal  vegetab les ,  i t ’ s  a  harmonious  b lend
of  indulgence  and  e legance .

BEEF WELLINGTON 55
This  s tunning  centrepiece  features  tender  beef  f i l l e t ,
seared  and  wrapped  in  a  luxur ious  layer  o f  mushroom
duxel les  and  puf f  pas try .  Baked  to  go lden  per fec t ion ,  i t ’ s
served  wi th  a  r i ch  red  wine  reduct ion ,  wi ld  mushrooms,
and  pomme purée .

LAMB RUMP 52
Our  Lee land  Lamb Rump is  mar inated  wi th  aromat ic  herbs
and  roasted  to  63  degrees  for  maximum f lavours .
Accompanied  by  a  savoury  reduct ion ,  c reamy pomme
purée ,  green  beans ,  and  t ruf f le  tomatoes ,  th is  d ish
showcases  the  natura l  r i chness  o f  the  lamb.

ANGUS RIB-EYE 60
Exper ience  th is  succulent  r ibeye ,  gent ly  cured  in
Medi terranean  sp ices  and  t r ip le-cooked  for  per fec t ion .
Served  wi th  cr i spy  hand-cut  ch ips  and  a  f ragrant  rosemary
gar l i c  but ter ,  i t ’ s  f in ished  wi th  a  ve lvety  red  wine  jus  for  a
gourmet  exper ience .

VEAL SALTIMBOCCA 51
Savor  the  c lass ic  f lavours  o f  Vea l  Sa l t imbocca ,  where
tender  vea l  meets  prosc iut to  and  sage .  Expert ly  cooked  for
tenderness  and  enhanced  by  a  creamy Crème f ra îche
sauce ,  i t ’ s  served  wi th  seasonal  vegetab les  for  a  de l ight fu l
tas te  o f  I ta ly .

Entree
BURRATA CAPRESE 27
A re freshing  I ta l ian  sa lad  featur ing  creamy ViaVio
Burrata  cheese ,  f resh  he i r loom tomatoes  for  sweetness ,
and  f ragrant  bas i l  l eaves  for  an  ear thy  touch.

CURED BEEF CARPACCIO 27
Thinly  s l i ced  raw beef  f i l l e t ,  e legant ly  arranged  and
topped  wi th  Parmig iano-Reggiano  shav ings ,  horseradish
cream,  t ruf f le  o i l ,  and  sweet  he i r loom tomatoes .

LAMB CUTLET 27
A tender  lamb cut le t  wi th  a  f lavour fu l  herb  crust ,  served
with  a  generous  topping  o f  c reamy tzatz ik i ,  o f fer ing  a
per fec t  ba lance  o f  savoury  and  re f reshing  notes .

MANUKA SMOKED CHICKEN CAESAR 25
Enjoy  our  smoked  ch icken  Caesar  sa lad ,  fea tur ing  tender
smoked  ch icken  on  a  bed  o f  c r i sp  romaine  le t tuce .  Tossed
with  creamy Caesar  dress ing  and  topped  wi th  crunchy
croutons  and  grated  Parmesan.

CHARRED AUBERGINE CAVIAR 25
Enjoy  a  smoky  roasted  auberg ine  spread,  per fec t ly
b lended  wi th  gar l i c ,  tah in i ,  and  zes ty  l emon ju ice .  Topped
with  charred  f ior  d i  la t te  and  f resh  tomatoes ,  th is  d ish
of fers  a  creamy texture  and  a  de l ight fu l  ba lance  o f
f lavours .

CITRUS CURED ORA SALMON LAVOSH 27
Citrus-cured  sa lmon enhanced  wi th  herbs  and  sp ices  for  a
mel t - in-your-mouth  texture ,  garnished  wi th  microgreens
and lemon zes t  for  a  savoury- tangy  ba lance .

COCONUT & CORIANDER CEVICHE 27
Tender  f i sh  mar inated  in  c i t rus  ju ices ,  br ightened  wi th
diced  tomatoes ,  red  onions ,  red  ch i l i ,  and  cor iander .
Served  wi th  cr i spy  tor t i l la  ch ips ,  i t ' s  a  tas te  o f  the  coast .

PRESSED PORK & SEARED SCALLOP 27
Pressed  pork  be l ly  pa i red  wi th  seared  sea  sca l lops ,
combining  tender ,  c r i spy  pork  wi th  the  sweet  r i chness  o f
per fec t ly  seared  sca l lops  for  a  de l i c ious  f lavours
exper ience .

CHICKEN & PORK PATE 26 
A r ich  and  smooth  ch icken  and  pork  pâté ,  b lended  wi th
f ine ly  chopped  p is tachios  for  a  de l ight fu l  c runch.  Served
with  toas ted  bread ,  th is  d ish  o f fers  a  per fec t  ba lance  o f
savoury  f lavours  and  a  h int  o f  nut ty  sweetness .


