Pacifica Kava Lounge

Christchurch, New Zealand

Published lunch, main and drinks menus

Shop 17, 113 Worcester Street, Christchurch 8011
Phone: +64 3 420 2074

Kava lounge

Traditional kava service is confirmed. Current kava shell or bowl prices, serving volumes, origin, cultivar and
active-ingredient amounts are not published. Ask staff for the current kava selection and prices. The restaurant
also serves alcohol; the attached drinks menu includes those offerings.

Menu guide

The next three pages preserve the complete lunch menu, main dinner menu and drinks menu currently linked
by the official restaurant website. Prices retain the source dollar symbol and are local New Zealand menu
prices. No currency conversion has been applied. Lunch and dinner prices differ. Confirm current availability
and final charges with staff.

Hours

Kava lounge: Monday-Saturday, 5 PM-10 PM; Sunday closed. The restaurant website also advertises lunch
from 11:30 AM-2 PM and daily dinner; confirm lunch and Sunday service before travelling. Public-holiday
hours may vary.

Original menu sources

Lunch menu on the official website
Main menu on the official website
Drinks menu on the official website

Menu sources checked 25 October 2026. Original source layouts and text are retained. Kava service and
hours are described separately from the restaurant menus.


https://sunriseservices.co.nz/resturant/wp-content/uploads/2025/05/Menu-Design-2-1.pdf
https://sunriseservices.co.nz/resturant/wp-content/uploads/2025/05/Menu-Design-3.pdf
https://sunriseservices.co.nz/resturant/wp-content/uploads/2025/05/Menu-Design-R4.pdf

Onion Bhaji (4)
Crispy onion fritters, fresh herbs mixed with
chickpea flour, deep-fried

Vegetable Samosa (2)

A tasty mix of potatoes, peas, cumin seeds,
spices and fresh herbs wrapped in home made
flaky pastry, deep-fried golden brown.

Fried Chicken (8)

Chicken pieces dipped in a paste of ginger,
garlic, flour, deep fried and served with a
creamy sauce that will make your mouth water.

Chicken Tikka (5) Spicy

Tender chicken pieces marinated in spices and
yoghurt, cooked on a skewer over flaming
charcoal in the Tandoor

Chicken Malai Tikka (5)

a grilled chicken dish with cream cheese,
ginger, garlic and cardamom

Tandoori Chicken ¢

Half $15
Full $20

$6.00

$8.00

$14.00

$14.00

$14.00

Butter Chicken $15.00
The most popular Indian dish. Cooked in a
mild butter sauce with a touch of fenugreek.

Chicken Tikka Masala $15.00
Marinated chicken tikka cooked in the tandoor,

then prepared in the pan with a selection of

spices and cream.

Mango Chicken $15.00

Chicken cooked in an aromatic mango sauce,
then tempered in cream with herbs and spices.

Lamb Rogan Josh $16.90
Lamb cooked with aromatic cinnamon,

cardamom, turmeric, coriander and garam

masala.

Lamb Korma $16.90
Lamb pieces simmered in a creamy sauce
with a curry masala and herbs, and spices.

Lamb Vindaloo $16.90

Diced lamb chunks cooked with freshly ground
spices, vinegar, capsicum and herbs. An all-time
favourite hot dish.

Paneer Butter Masala $15.90
Homemade cottage cheese cooked in a butter

and curry sauce, capsicum, onions and crushed
tomatoes with a touch of fenugreek and fresh
coriander.

Aloo Gobhi $15.00

Potatoes and cauliflower cooked with cumin
seeds, turmeric, coriander and spices

Vegetable Jalfrezee $15.00
Fresh vegetables cooked with vegetable gravy,
coconut milk, green capsicum and coriander.

To request vegan, please ask the duty manager.

Dal Makhani $15.00
Black Lentils with kidney beans, cooked over

low heat with cream and special herbs and

spices. To request vegan, please ask the

duty manager.

Kadai Paneer $15.90
Homemade cottage cheese cooked in a

vegetable gravy with crushed onions, ginger,

garlic and fresh coriander.

Lamb Korma $16.90
Lamb pieces simmered in a creamy sauce :
with a curry masala and herbs, and spices.

BREADS

Plain Naan $3.00
Garlic Naan $4.50
Tandoori Roti $3.00
(Bread made with wholemeal flour)

Cheese Naan $4.50
CEIMEREED] $8.00
Cheese & Garlic Naan $7.00

COMBO MEALS

(ANY CURRY FROM LUNCH MENU)

Combo Meal served with rice, curry, one $14.00
plain naan and soft drink.

Combo Meal served with rice, curry, one $15.00
garlic naan and soft drink.

Combo Meal served with rice, curry, one $14.00
cheese garlic naan and soft drink.

Combo Meal served with rice, curry, one $18.00
plain naan and beer.



STARTERS

Fried Chicken

Chicken pieces dipped in a paste of ginger, garlic, flour,
deep fried and served with mint chutney.

Onion Bhaji (6 Pieces)
Crispy onion fritters made with fresh herbs and
chickpea batter, deep fried. Three pieces per
portion.

PRICE

$18

$10

Vegetable Samosa (2 Pieces) $8

Atasty mixture of potatoes, peas, cumin seeds, spices
and fresh herbs wrapped in a homemade flaky pastry,
deep-fried. Two pieces per portion.

Chicken Tikka (Spicy)

Chicken marinated in spices and yoghurt, cooked
on a skewer over flaming charcoal in the tandoor.
Five pieces per portion.

Malai Tikka

agrilled chicken dish with cream cheese, ginger,
qgarlic and cardamom

Chicken Seekh Kebab

Tender and juicy Chicken Seekh kabab with a few
herbs and spices

Glafi Seekh Kebab

In this classic Indian dish, spiced ground lamb is
threaded onto skewers and grilled until charred and
juicy.

Tandoori Chicken Half -
one leg, one breast

Tender spring chicken marinated in traditional Indian
masala with fresh herbs and freshly-ground spices
and yoghurt, skewered and cooked in the tandoor.

Tandoori Chicken Full -
two legs, two breasts

Tender spring chicken marinated in traditional Indian
masala with fresh herbs and freshly-ground spices
and yoghurt, skewered and cooked in the tandoor.

Lakhnowi chicken tikka

This dish is known for its rich and creamy marinade,
which results in tender and flavorful chicken pieces.

Garlic Chicken Tikka

Lehsuni Chicken Tikka is made with a marinade of
qgarlic. pepper and yoghurt, grilled on a pan. Suitable
as a snack, appetizer or part of a main course

Tangdi Kebaab

Chicken Hariyali Tangdi Kabab (Chicken Tangri Kabab)are
chicken drumsticks that are marinated in a spiced green
herb and gram flour (besan) marinade and oven-grilled. A
delicious restaurant-style chicken leg kabab recipe

Lamb Seekh Kebab

Make melt-in-mouth Lamb Seekh Kebab with this recipe.
Serve it as a starter or side dish, this recipe will surely be a
hit at your parties. Check it out!

Fish Tikka (8 Pieces)

Tandoori fish tikka is a famous non-vegetarian snack and
made in Indian style on BBO or grill. The fish doesn't lose the
tender taste from inside yet tastes crispy on the outsidea

Tandoori Prawn (8 Pieces)

King prawns marinated aromatically with fresh herbs, spices
and a touch of cream, cooked delicately in the tandoor. Eight
pieces per portion.

$18

$18

$18.90

$18.90

$15

$25

$18

$18

s18

$19

$21

$21

Paneer Tikka (8 Pieces)

Pan fry pieces of paneer until golden brown and then bathe'
them in a rich tomato sauce.

Tandoori Mushroom Galauti

Mushroom Galouti is a delectable Indian dish made from
finely minced mushrooms, spices, and herbs, shaped into
patties and served with chutney.

Fish Amritsari

Fish fillets marinated overnight in ginger garlic paste, white
pepper, dipped in a chickpea flour with herbs and spices,
then deep-fried. Five pieces per portion.

Vegetarian Sampler

Includes two paneer, two samosa, two mushroom galauti,
two samosa, two onion bhaji

Non Vegetarian Sampler

Includes Two Chicken tikka, two tangdi kebab, Two Lamb
Seekh Kebab, two fish tikka

$18

$18

$21

$23

$30

INDO CHINESE PRICE

Honey Chilli Cauliflower

Marinated cauliflower with mustard and spices deep fried in
maple syrup

Cheese Chilli

Paneer pieces mixed with egg, cornflour, ginger garlic paste
and soy sauce and fried.

Chilli Chicken

Chicken pieces mixed with egg, cornflour, ginger garlic
paste and soy sauce and fried

Vege Manchurian

Vegetable manchurian is one of the popular manchurian
recipes from Indo chinese cuisine. Veg manchurian is made
by tossing fried mixed veg balls in sweet, sour and hot
manchurian sauce

$18

$20

CyAK:[1]

$19.90

RICE DISHES PRICE

Plainrice

Steamed basmati rice.
Chicken Biryani
Lamb Biryani
Goat Biryani

Chicken or lamb pieces or goat sautéed in garlic and ginger,
then cooked with basmatirice in a vegetable gravy.

Vegetable Biryani

Basmati rice cooked with fresh seasonal
vegetables with vegetable gravy.

Jeera Rice

Steamed premium basmati rice tempered with
cumin seeds.

Peas Pulao

Basmati Rice with roasted cumin, green peas and
spices.

SA S

Greek Salad
Caesar Salad
Pesto Salad

Blue Cheese'Salad
Avocado Salad
Garden Fresh Salad

$5.00

$22.00
$23.90
$23.90

$20.00

$7.00

$7.00

PRICE

$16.00
$16.50
$16.00
$16.50
$16.00
$7.00

CHICKEN CURRIES PRICE

Chicken Tikka Masala

Marinated chicken tikka cooked in the tandoor then
prepared in the pan with a selection of spices

Chicken Kadai

Chicken cooked in vegetable gravy with crushed onions,
garlic, ginger and cream with fresh coriander.

Butter Chicken

The most popular Indian dish, cooked in a mild butter sauce
with a touch of fenugreek.

Mango Chicken

Chicken cooked in an aromatic mango sauce, then tempered
with cream, herbs and spices.

Chicken Korma

Small chunks of chicken cooked in the tandoor and
simmered in a creamy sauce with herbs and spices

Chicken Jalfrezee

Diced chicken cooked with capsicum, herbs and spices,
coconut milk and tomatoes.

Chicken Madras

Adish for those who enjoy a hot curry. Diced chicken cooked
inalamb gravy with onion, herbs and spices, garlic and
ginger.

Chicken Lababdar

Chicken lababdar is made in thick gravy of tomato, cashews
and cream

$21

$21.90

$21

$21

$21

$21.90

$21

$21.90

LAMB CURRIES PRICE

Lamb Rogan Josh

Lamb cooked with aromatic cinnamon, cardamom,
turmeric, coriander and garam masala

Lamb Kadai

Chunks of lamb cooked in a vegetable gravy with
crushed tomatoes, herbs and spices, onions and
fresh coriander.

Lamb Masala

Adry dish. Lamb chunks stir fried with onion, ginger,
garlic, herbs and spices, crushed tomatoes, fresh
coriander and curry masala

Lamb Madras

Lamb pieces cooked with herbs and spices, onion,
garlic, ginger, and fenugreek tossed in a lamb gravy.

Lamb Rahra Gosht

Lamb minced and chunks of lamb slow cooked with
yoghurt and traditional Indian warm spices

Lamb Saag

Tender pieces of lamb cooked in a spinach gravy with
fresh tomatoes, herbs and spices, finished with
cream.

Lamb Vindaloo

Diced lamb chunks cooked with freshly ground
spices, vinegar, capsicum and herbs. An all-time
favourite hot dish.

Lamb Korma

Lamb pieces simmered in a creamy sauce with a
curry masala and herbs and spices

$22.90

$23

$22.9

$22.90
$23

$22.90

$22.90

$22.90

SEA FOOD DISHES PRICE

Butter Prawns

Prawns cooked in a mild butter sauce with a touch of
fenugreek.

Prawn Masala

Prawns cooked in a vegetable gravy with curry
masala, capsicum, finished with herbs and spices
and a touch of cream.

$24

$24

Prawn Jalfrezee

Prawns prepared with ginger, garlic, capsicum,
coconut milk, tomatoes, fresh chillies and coriander.
Torequest diary free, please ask the duty manager.

Kadai Prawns

Prawns cooked in vegetable gravy with crushed
onions, garlic, ginger and cream with fresh
coriander.

Prawn Saagwala

Prawns cooked in a spinach gravy with herbs and
spices, fresh tomatoes and cream.

Fish Malabari

Malabar Fish Curry - fantastic Curried Fish! The fish
is marinated & lightly fried prior to simmeringina
thick coconut milk gravy

Prawn Moilee

It's aregional curry dish from the southern state of
Kerala, and features plump shrimp in a coconut
milk-based gravy.

$24.90

$24.90

$24

$24.90

$24.90

VEGETARIAN DISHES PRICE

Daal Makhni

Black lentils and kidney beans cooked over a low heat
with special herbs and spices and cream

Tarka Daal

Specially prepared lentil tempered with cumin seeds
and garlic. Full of flavour and nutrition

Aloo Gobi

Potatoes and cauliflower cooked with cumin seeds,
turmeric, coriander and spices

Palak Paneer

Homemade cottage cheese cooked in a spinach
gravy with fresh tomatoes, herbs and spices, then
finished with cream.

Paneer Lababdar

Paneer Lababdar is an easy-to-prepare,
restaurant-style curry of paneer (cottage cheese
cubes)in a creamy, mildly tangy and faintly sweet
gravy.

Paneer Butter Masala

Homemade cottage cheese cooked in a butter and
curry sauce, capsicum, onions and crushed
tomatoes with a touch of fenugreek and fresh
coriander.

Vegetable Jalfrezee

Vegetables cooked with herbs and spices, coconut
milk and capsicum.

Mushroom Matar Masala

Matar mushroom is cooked with peas, mushroom,
chilli, onion and garlic

Kadai Paneer

Homemade cottage cheese cooked in a vegetable
gravy with crushed onions, ginger, garlic and fresh
coriander

$18

$17

$17

$18

$18

$18

$17

$17

$18

RESTAURANT SPECIAL PRICE

Kava Chicken
Fiji style chicken curry with bone

Kava Lamb
Fiji style lamb curry with bone

Goat Curry

Goat curry home style with bone

$23
$24

$24

ACCOMPANIMENTS PRICE

Papadom (4 pieces) $3.00

Seasoned crispy flatbread made from peeled blagk
gram flour, cooked in the tandoor.

Raita

Yoghurt mixed with cucumber, tomatoes and onion.
This is a great option to cut the heat out of spicier
dishes.

Mint Chutney

Adelish dip made from herbs and spices, mint leaves
and yoghurt.

Mixed Pickle

Aselection of mixed pickles to complement your
meal.

Tomato Garlic Chutney

The taste is sweet and sour, with a nice chilli kick

Tamrind Chutney

Made with Tamrind, salt, jaggery & ground spice.

$4.50

$4.00
$4.00

$5.00

$5.00

DESERTS PRICE

Gulab Jamun with ice cream $6.00
Trifle $8.00
Crepe with Nutella $8.50

A think flat pancake typically made from a batter of
flour, milk, eggs and butter served with Nutella

Crepe with Nutella and
Walnuts

Athink flat pancake typically made from a batter of
flour, milk, eggs and butter served with Nutella &
Walnut

Crepe with Lemon Honey

A think flat pancake typically made from a batter of
flour, milk, eggs and butter served with lemon &
honey

Crepe with Nutella and
Banana
A think flat pancake typically made from a batter of

flour, milk, eggs and butter served with Nutella and
banana

BREADS (a.. naancomes withsurter)  PRICE

$4.00

$9.00

$8.00

$9.50

METEER

Leavened bread made of refined flour and baked in
the tandoor

Garlic Naan

Naan bread coated with fresh crushed garlic.

Mixed stuffed Kulcha

Flatbread stuffed with crispy onion, coriander and
spices.

Pashawari Naan

Flatbread stuffed with crispy onion, coriander and
spices.

(CEINEREED

Flatbread stuffed with lamb mince, herbs and spices,
onions, and coriander.

Tandoori Roti

Bread made with wholemeal flour.

Aaloo Prantha

Naan stuffed with potatoes, herbs and spices,
onions, and coriander.

Cheese and Garlic naan

Flatbread stuffed with grated mozzarella, crushed
garlic and parsley.

Cheese Naan

Leavened bread stuffed inside with cheese.

Lkaccha Parata

$5.00
$7.00

$6.50

$7.00
$4.00
$7.50
$6.50

$6.00
$5.50



—— Sparkling «  ce=

Lindauer Brut Cuvee (200ml), New Zealand $10.00
Lindauer Fraise (200ml), New Zealand $10.00
Georges Michel ‘Blanc de Blancs’ Methode Traditionelle (750ml) $10.00

—— Sauvignon Blanc

Briar Gully, Marlborough $11.00
Georges Michel ‘Golden Mile’, Marlborough $12.00

Te Mania’ Nelson Organic & Vegan friendly

—— Chardonnay -

Briar Gully, Hawke's Bay $11.00
Georges Michel ‘Golden Mile’, Marlborough $12.00
Te Mania, Nelson Organic & Vegan friendly $48.00
[ ] { ]
—— PInot Gris —«-
Bishops Head, Waipara $12.00
Te Mania, Nelson Organic & Vegan friendly $14.00

Richmond Plains, Nelson Organic & Vegan friendly

— Riesling

Bishops Head, Waipara $12.00
Te Mania, Nelson Organic & Vegan friendly

—+ Dessert Wine —«

Te Mania Ice Riesling, Nelson Vegan friendly (375ml) $14.00

—+ ROSé

Georges Michel ‘Summer Folly’, Marlborough $12.00

—+ Pinot Noir

Georges Michel Marlborough $12.00
Middle Terrace Waipara $14.00
Briar Gully Otago $14.00

Waitiri Creek ‘The Drummer’, Central Otago

—+ Shiraz «

Wombat Hill Australia $12.00
Shottesbrooke ‘Tide Chaser’ Langhorne Creek $14.00
Te Mania Syrah, Nelson Vegan friendly $14.00
— Merlot
Wombat Hill, Australia $12.00

— Cabernet Sauvighon

Berton Pewter, South Australia $14.00

Shottesbrooke ‘Tide Chaser’, Langhorne Creek

—+ Reserve

Montebuena Rioja Crianza, Spain

Casalino Chianti Classico, Italy

Chateau Larroque Bordeaux Rouge, France
Chateau Piochet, France

Sichel Pauillac 2010, France

—+ Beer

Speight’s Gold Medal Ale 4% $9.50

Asahi Beer Super Dry Lager 5% $11.00
Steinlager Pure 5% $11.00
Corona 4.6% $11.00
Steinlager Classic 5% $11.00
Black Mac 4.8% $11.00
Heineken Light 2.5% $10.00
Apple Cider $11.00

[ J ®
——SpIrits —
Bombay Sapphire Gin $13.00
Coruba Rum $13.00
Mount Gay Gold Rum $13.00
Bacardi White Rum $13.00
Malibu $13.00
Smirnoff Vodka $13.00
42 Below Vodka $13.00
Red Bull & Vodka $14.00
Jim Beam Bourbon $13.00
Makers Mark Bourbon $13.00
Espolon Tequila $13.00
Jose Cuervo Especial Tequila $13.00
Jose Cuervo Agavero Tequila $13.00
Hennessy Brandy $13.00
= 9
—Whisky’'s—
Canadian Club $13.00
Jack Daniel’s Whisky $13.00
Glenfiddich Single Malt $15.00
Black Label Whisky $15.00
( J
—Mixers/Sodas—+

Coke / Diet Coke / Sprite Lemonade / Ginger Ale $6.00

Soda Water / Tonic Water $6.00

Raspberry Coke / Raspberry Lemonade $6.50

—+ Other Non-Alcoholics

Lemon, Lime & Bitters $7.00
Orange Juice, Apple Juice, Cranberry Juice $8.00
Pineapple Juice $8.50
Ginger Beer $7.00
Mango Lassi $7.00

——Hot Beverages

Masala Tea $5.00

Bottle

$66.00

$42.00
$44.00
$48.00

$42.00
$44.00

$42.00
$44.00
$48.00

$42.00
$48.00

$45.00

$44.00

$46.00

$48.00
$50.00

$70.00

$42.00
$45.00
$48.00

$42.00

$48.00
$50.00

$55.00
$55.00
$60.00
$75.00
$95.00




