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Desserts
H O K E Y  P O K E Y  P R O F I T E R O L E S

Profiteroles filled with custard, served with creamy Hokey

Pokey ice cream, pistachio nuts, and a drizzle of berry sauce.

K A F F I R  L I M E  C R È M E  B R Û L É E

The longstanding MMK favourite is served with a 

Swiss Bliss raspberry and coconut wafer. (GF)

S O U T H  A F R I C A N  M E L K T E R T

Rich milk filling in a homemade tart, dusted with cinnamon

and served with fresh fruit.

B L U E B E R R Y  W H I T E

C H O C O L A T E  C H E E S E C A K E

Creamy blueberry and white chocolate cheesecake, glazed with a

tangy blueberry coulis and topped with a crunchy lemon crumble.

V E G A N  C H O C O L A T E  T O R T E

Rich vegan chocolate torte with a coffee-coconut dark chocolate filling

on an almond base, served with boysenberry yoghurt and fresh fruit.

(DF/GF/V)

T H E  " J A F F A ' G A T O  

Triple chocolate gelato served with an espresso shot, Cointreau

& homemade buttery shortbread. (GFO)

- 1 6 . 5 -



Cheese Board

This medal winning selection includes: Airedale, Livingstone

Gold, Totara Tasty & Windsor Blue. Served with relish,

crackers, nuts & fruit. (gfo)

- For 2 / 24 -

- For 4 / 42 -

W H I T E S T O N E  C H E E S E  B O A R D

Dessert Wine
D E  B O R T O L I  F I N E  8 Y O  T A W N Y  P O R T  

-Gls/12                         Btl/68- 

D E  B O R T O L I  B O T R Y T I S  S E M I L L O N

D E  B O R T O L I ,  N O B L E  O N E  

Opulent layers of stone fruit, citrus zest, honey-drenched apricots

with hints of nougat and vanilla bean accents from the French oak.

Vibrant mouthfeel of stone fruits, citrus, a twist of caramel

and subtle oak, combined with a slight touch 

of refreshing acidity.

-Gls/10.5                       Btl/38- 

-Gls/15.5                        Btl/55- 



At Matakana Market Kitchen, we embrace the

art of relaxed, refined dining. Our seasonal

menu is both innovative and thoughtfully

crafted, grounded in the belief that

exceptional cuisine begins with the finest

ingredients. To that end, we meticulously

source only the best from local growers,

suppliers, and market artisans.

Each dish is a celebration of vibrant flavours,

freshness, and unparalleled quality. We also

ensure a warm welcome for younger guests,

offering smaller portions of our main menu

selections, along with activities and a nearby

playground for their enjoyment.


