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New Zealand Truffle Season @ Ki Maha

Indulge in the richness of winter with Black Périgord truffles from Georges Truffles,

proudly grown here in New Zealand.

These rare "black diamonds” are harvested at peak ripeness, then brought straight to
our kitchen to be shaved, folded and infused through each dish.

For a limited time, we invite you to celebrate New Zealand truffle season with an a la

carte menu that marries earthy truffle aromatics with the coastal elegance of Ki Maha.
Périgord Truffle Menu

Wagyu tartare tart $78
quail egg, black truffle

Fresh tagliatelle $36
aged parmigiano, black truffle

Dry aged duck breast $56

dark chocolate cherry jus, black truffle

Bitter dark chocolate truffle marquise $24

miso caramel, nut crumble

add freshly shaved Black truffle to any dish on the menu +$20



