
 

 

RUAKAKA KINGFISH SASHIMI                                         
Apple, Celery, Avocado     
   

 
 

 
LAMB CROQUETTE (G)                 
Green Kewpie, Nam Jim, Mint 
                                                               
PRAWN ‘N’ CHIVE DUMPLINGS (G)       
Dried Shrimp Salt, Mushroom    

 
EGGPLANT CHIPS (V) 
Fragrant Sichuan Sauce 
 
 

 

 
GREEN PAPAYA SALAD 
Bean Sprout, Chilli Jam, Tomato, Vietnamese Mint     
 
½ WOOD ROASTED PEKING DUCK (G)                
Pancakes, Condiments      

 
 

 
 

WHISKEY CHARSIU CHICKEN (G)    
Honey, Capsicum, Bok Choy     
 
DUCK FAT FRIED RICE            
Mushroom Sauce, Roasted Duck & Duck Egg, Shallot, Chilli Oil   
 
BLISTERED GREEN BEANS (V)  
Chilli, Pickle Woodear 

STEAMED RICE   
 
 

(V) Vegan 

(G) contains gluten 
 

(D) contains dairy 
 

 
 

We highly recommend tables of 10+ to dine on our set menu. You will be served each item listed on the menu, and each 
dish will be portioned out according to how many guests are confirmed for the evening. This way, you will not have to 
decide on food on the night and instead will be served a large selection of the best Asian fusion food in Auckland. You 

can even add a dessert platter for an extra $10pp! 
 

Please note that we can cater these to fit dietary or allergy requirements. In which case, the appropriate alternatives 
will be set out alongside the dishes on the chosen menu, or we can create a specific dietary-fitting menu for you. 

 
Call us on: 09 6233999 or e-mail: info@xoong.co.nz to book and arrange your private function. 
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TUNA TATAKI 
Mustard Miso, Apple, Grapefruit  
 
EGGPLANT CHIPS (V) 
Fragrant Sichuan Sauce, Spring Onion, Coriander  
 
POPPING PRAWNS   
Togarashi Salt, Yuzu Mayo               
 
YAKITORI CHICKEN 
Coconut Satay, Kaffir Lime             

 

 
 
 
ROASTED DUCK SALAD (G) 
Five Spice Hoisin, Cucumber, Lychee, Pickled Shallot  
    
 
SWEET ‘N’ SOUR PORK BELLY      
Pineapple, Tomato, Coriander   
   

 
 
BRAISED WAGYU BEEF CHEEK CURRY 
Pickled Shallots, Daikon, Eggplant, Peanuts  
       
 
WOK TOSSED GREENS (VA) 
Oyster Sauce, Almonds                              
                 
                                                           
STEAMED RICE 

 
(V) vegan 
(G) contains gluten 
(D) contains dairy 
(VA) vegan available 

 
 

We highly recommend tables of 10+ to dine on our set menu. You will be served each item listed on the menu, and 
each dish will be portioned out according to how many guests are confirmed for the evening. This way, you will not 

have to decide on food on the night and instead will be served a large selection of the best Asian fusion food in 
Auckland. You can even add a dessert platter for an extra $10pp! 

 
Please note that we can cater these to fit dietary or allergy requirements. In which case, the appropriate 
alternatives will be set out alongside the dishes on the chosen menu, or we can create a specific dietary-

fitting menu for you. 

 
Call us on: 09 6233999 or e-mail: info@xoong.co.nz to book and arrange your private function. 
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