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auckland on 
Your Plate

Maori delicacies to pani puri ice-creams, 
New Zealand’s largest city has restaurants 
serving flamboyant flavours and over-
the-top creations, cooked by chefs at the 
forefront of a culinary revolution.
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Nestled between two oceans and home to some fantastic 
produce, there is much to savour in auckland. the seafood 
is incredible, the fruits and vegetables are flavourful, and 

the wine is excellent. New Zealand’s largest city has a thriving 
culinary scene thanks to its collection of award-winning restaurants 
and cafes. We bring to you the best of food and drink in auckland. 

Waiheke: Island of Wine 
a short 40-minute ferry ride from the city of auckland brings you 
to Waiheke, one of the many salubrious islands in the Hauraki Gulf. 
It’s a favourite weekend getaway for aucklanders, many of who own 
vacation homes on the island. 

the picturesque island is home to gloriously sandy beaches, 
among them the in-vogue Oneroa and Onetangi. It is, however, the 

wine indigenous to this island that can lay claim to being its most 
popular produce. Waiheke is known as New Zealand’s ‘island of wine’, 
thanks to the dedicated group of winegrowers who have set up small, 
boutique wineries. take Kennedy Point (kennedypointvineyard.com), 
for example, the only certified organic winery on the island; its 2007 
Syrah won the ‘Best Syrah in the World’ award. 

the winery is perched on a hillside with sweeping views of 
the bay. apart from the wine, ask for a tasting of their earthy, 
viscous honey made by bees that pollinate the native Manuka and 
Pohutukawa trees. Other vineyards worth taking a pit stop at are 
Mudbrick (mudbrick.co.nz), Cable Bay (cablebay.nz), and Stonyridge 
(stonyridge.com), the last of which is also known for its charming 
Veranda Café (stonyridge.com/café) where you can sit down for a 
delectable lunch. apart from wines, Waiheke Island is also known 

Gourmet Trail
If you have limited time in auckland, get a taste of the city 
on a food tour with the Big Foody. on the ‘tastebud tour’ 

you will sample locally produced cheese, olive oil, artisanal 
foods, as well as craft beer and wine. the tour will take you to 
the auckland Fish Market. you end it with lunch at one of the 

many waterside restaurants in the city. the Big Foody also 
offers smaller food tours concentrating on a neighbourhood, 

as well as a ‘Craft Beer tour’. thebigfoody.com

for its olive oil. Drop in at Rangihoua estate (rangihoua.co.nz) where 
you can explore the olive grove and sample a range of extra virgin 
olive oils. to get the best of what Waiheke has to offer, book the 
Gourmet’s Food and Wine experience with ananda tours (ananda.
co.nz), which includes food and wine tastings at several wineries 
followed by lunch.

Pasture: Back to Roots
Husband and wife duo ed and Laura Verner opened Pasture in late 
2016 in Parnell—auckland’s upmarket suburb. and the 21-seater 
minimalist restaurant has already raked in numerous ‘Best Restaurant’ 
awards as well as the ‘Chef of the Year’ award for ed Verner. 

Most dishes are cooked over open fire, and techniques such as 
fermentation, pickling and preserving are liberally used. What could 
easily devolve into a pretentious meal is elevated to an experience 
in which, over three hours, the chef themselves prepare and serve 
a multicourse set menu paired with biodynamic wines and ciders or 
natural fermented drinks and juices. 

Sit at the bar where you can watch the chefs in action, 
meticulously chopping, cooking, and plating. Menus change 
seasonally and sometimes daily, depending on what’s available in 
the market. We visited in early November when the Spring Menu 
was on offer, with dishes such as avocado and Nasturtium (an easy-
to-grow annual), Spring Peas and Goat’s Curd, and aged Beef, with 
homemade wheat and rye sourdough accompanied by aged butter. 
If you’re adventurous, ask for Muttonbird. Pasture is one of the few 
restaurants in the city that serve this Maori delicacy, a meaty bird, 
cooked over an open fire with hardly any seasoning. pastureakl.com

Giapo: Squid Ice-cream, Anyone? 
an ice-cream is an ice-cream, right? 

Not if Chef Gianpaolo Grazioli has anything to do with it. along 
with his wife, annarosa, Grazioli started Giapo in 2007, and it became 
an instant hit because of his quirky flavour combinations and over-
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Ed and Laura verner of Pasture

Muttonbird 
is a Maori 

delicacy that 
is cooked 

over an 
open fire
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there’s Sashimi paired with turmeric daikon and crispy 
wakame, Sesame and Miso-baked aubergine, Octopus Carpaccio 
with miso egg yolk, even a Duck Breast with Mughlai Korma—a 
combination that works much to our surprise. If there’s one dish that 
you absolutely must try, it’s the addictively delicious Creamed 

Paua (abalone) served with kiwi dip and a traditional Maori fry-
bread. the Hawke’s Bay Lamb Rump served with smoked Kumara 
(sweet potato) mash is another winner. the restaurant also has an 
extensive and excellent wine list. 
skycityauckland.co.nz/restaurants/the-sugar-club

Tête-à-tête with Peter Gordon 

the celebrity chef is hailed as the 
‘Godfather of Fusion Food’. In auckland 

he helms two swish restaurants—Bellota, 
a Spanish tapas bar and the Sugar Club, 
a plush restaurant atop the Sky tower with 
enviable views of the city. 

What would you say constitutes 
modern NZ cuisine?
We’re still trying to decide! New Zealand 
is a country of many migrants and our 
young people travel the world all the 
time. the keystone is that ingredients 
such as kai moana (sea food) and our 
fruits and vegetables are fresh and 
seasonal.

How has the Auckland culinary scene 
changed in the past five to ten years? 
What’s driving the change?
Huge influences from abroad have 
readily been absorbed into the scene 
here. there’s a huge amount of 
innovation, with influence of flavours 
from South East asia, India and South 
america. there is fine dining with a 

French twist (the French Cafe),  
funky Indian street food (Cassia), 
pan-European (Ponsonby Road Bistro), 
modern Japanese (Masu and Cocoro), 
or fun Kiwi (Depot Eatery and  
oyster Bar).

What trends do you see in NZ cuisine 
in the next couple of years?

a focus on the provenance of our key 
ingredients—so it’ll be a variety of 
lamb (e.g. Merino) rather than ‘roast 
lamb’, it’ll be small growers with their 
one field of otago saffron, or a day-
boat bringing in fish that we previously 
thought wasn’t good enough for the 
table, but which, in fact, is delicious. 
vegetable growers will continue to 
provide fabulous new crops—ice plant 
with its succulent leaves is a good 
example, and so are finger limes. 

Do you see Maori culinary techniques 
and flavours influencing modern 
NZ cuisine?
Chefs are being more adventurous, 
and the appearance of fry-bread (rather 
like a deep-fried naan), the use of herbs 
such as kawakawa and horipito in 
non-Maori dishes, pikopiko fern fronds 
and the likes is increasing. Hangi is the 
iconic cooking technique of Maori but 
as it involves cooking food in a hole in 
the ground, it will remain elusive (in a 
restaurant setting). •

the-top ice-cream creations. Last year, the Italian immigrant couple 
moved into larger premises on Gore Street in downtown auckland, 
which gave them the space needed to create an R&D kitchen where 
they could not just let their creative energies loose, but also host 

16-course degustation experiences. Be prepared to be blown away 
by Giapo’s whacky edible artworks, such as Hot Chips in a Cone, a 
nod to the ultimate comfort food—a paper cone filled with French 

fries. Giapo has created a waffle cone to mimic the flat French fries 
cone and then stuffed it with Moreish French fries (better than what 
you’d eat almost anywhere), and finished it off with a scoop of coffee 
ice-cream. 

the result is a sweet and salty treat that takes you back to your 
childhood even as you get a glimpse of the future. taking cue from 
the Italian gelato stuffed brioche, Giapo has created the Fried Maori 
Bread—a crispy doughnut-like traditional bread stuffed with ice-
cream. try the mind-bendingly weird Kiwi and Coriander ice-cream, 
which somehow works, or the elaborately shaped squid ice-cream. 
and don’t miss the Pani Puri ice-cream with crispy puris filled with 
ice-cream and finished with a variety of toppings. giapo.com

The Sugar Club: Meal with a View
If you have just one splurge meal on your itinerary, head to the Sugar 
Club, Chef Peter Gordon’s acclaimed restaurant on Level 53 of the 
city’s famous landmark, the Sky tower. 

From here, you can get a bird’s eye view of auckland, its harbour, 
and many of the volcanic islands that surround it. as the sun sets and 
the city lights come on, auckland takes on a magical quality, best 
viewed from the Sugar Club amidst 1930s art Deco glamour. the 
food matches the ambience—locally sourced, fresh New Zealand 
produce gets an international treatment, not to mention some 
distinct asian influences (Gordon is partial to asian flavours). 

Head to the Sugar Club 
for a meal with a view

Giapo’s famous  
squid ice-cream
Top:Chef Gianpaolo 
Grazioli and wife 
annarosa’s Giapo is  
known for its quirky  
ice-cream flavours
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