
TAMARIKI
kids menu

KIDS BEEF BURGER & CHIPS
beef patty, cheese, lettuce, tomato sauce & chips 

KIDS FISH BURGER & CHIPS
battered fish, lettuce, tomato sauce & chips

FRIED CHICKEN & CHIPS
boneless fried chicken pieces w tomato sauce & chips 

KIDS MEALS 13 .9

PUDDING

KIDS CINNAMON 
DOUGHNUT 

5

sustainability KAITIAKITANGA

sustainability 
At Fush, we believe that the one variable that matters more than 

anything in our industry is the level of manaakitanga that we give our 
manuhiri (our guests).   

We are passionate about manaakitanga.  Our whānau was brought up 
to believe that mana and manaaki go as a pair, they go hand in hand.  

You can not understand one without the other, rather they need to be 
understood in context with one another.

 While mana is all about rights and what can be gained by a person, 
manaakitanga is concerned with duties and what can be given.  In 

order to keep or enhance your mana, you must be hospitable, you must 
be generous, you must take great care of your manuhiri, you must 

epitomise manaakitanga.  The better your manaakitanga, the more you 
will be recognised for such skills and thus the more mana you will have 

among your people.  So at Fush, we take it very seriously.

MANAAKITANGA  
sustainability 

OUR PURPOSE

To us here at Fush, kaitiakitanga means that we have an obligation to 
leave this world in a better condition than the way we found it. It's all 

about our tamariki (children) and mokopuna (future generations).   

It’s no secret that we all need to tackle climate change head on and 
every little bit counts, right? So, we do our bit by ensuring that all of our 

takeaway packaging and kai is sourced from suppliers who value 
kaitiakitanga as much as we do. That means you can throw your 

takeaway packaging straight in the green bin and it will break down 
naturally within 8 weeks.

And incase you’re wondering, every single piece of ika (fish) we serve, is 
line caught!  We source it from an awesome company over in Te Tai 

Poutini (on the West Coast) called Westfleet!  Shout out to Paddy and 
the crew who work hard to catch all of our fish using the most sustaina-

ble method we have, a line, a hook and some bait! No trawling, no 
destroying the seabed, just good ol’ fashioned fishing!

sustainability TE REO MĀORI

Fush is committed to the normalisation of te reo Māori. Basically, that 
means that we’re doing our best to get our beautiful native language 

out there for the world to hear and speak. 

When you dine at Fush you might notice that our staff are wearing flash 
as kākahu (clothes) that sport Māori words or phrases. Or you might 

hear the odd Māori song on our playlist throughout your stay. Or you 
might even hear some of our staff speaking to each other in te reo 

Māori from time to time.  

All of these little things help to normalise te reo Māori around Aotearoa. 
We are also constantly out and about teaching te reo and Māori cultural 

competency in the community so if you're looking for some training, 
then make sure you get in touch.  We'd love to help!

Why do we do what we do?
 

Our purpose is to normalise te reo Maori in our community. 
We will epitomise manaakitanga (respect, hospitality, generosity and 

care for others) and kaitiakitanga (guardianship, stewardship and 
trusteeship) in everything that we do in the pursuit of 

tino rangatiratanga (self determination).
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REAL FISH & CHIPS

75 of line caught, fresh 
fish with tomato, 

handcut slaw & chips

all of our fish is caught sustainably 
using a line, a hook and some bait! No 

trawling, no destroying the seabed, just 
good ol’ fashioned fishing! 

ask about our gluten f�ee crumb

CHOOSE 
YOUR CHIPS:

chunk y
kūmara +$1
sk inny + $1

WHAT THE FUSH?
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Add one of  
our  yummy 

shakes  
or  K arma 

dr inks  
to  any burger  

& chips  or  
fish & chips

for  $5

COMBO
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PAN FRIED FISH 
150g of line caught, fresh fish, pan fried in butter w 

handcut slaw & kūmara chips
22.9

A BIT FANCY
ONION RINGS 

proper house made onion rings w aioli 
9.9 

POPCORN CAULIFLOWER
spiced cauliflower bites w house made sweet chilli sauce 

11.9

CRUMBED CAMEMBERT
melt in yo’ mouth camembert cheese w plum sauce

14.9

BROCOLLI BOWL
brocolli florettes w garlic & topped with feta

14.9

Add one of  
our  yummy 

shakes  
or  K arma 

dr inks  
to  any burger  

& chips  or  
fish & chips

for  $5

COMBO

social media:
@fushshorebro
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chunk y
kūmara +$1
sk inny + $1
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REAL FISH & CHIPS

150g of line caught, 
fresh fish with house
made tartare sauce, 

handcut slaw & chips

all of our fish is caught sustainably 
using a line, a hook and some bait! No 

trawling, no destroying the seabed, just 
good ol’ fashioned fishing! 

ask about our gluten f�ee crumb

CHOOSE 
YOUR CHIPS:

chunk y
kūmara +$1
sk inny + $1

WHAT THE FUSH?

CHUNKY CHIPS
chunky agria chips with house made aioli 

9.9

KŪMARA CHIPS
chunky orange kūmara chips with house made aioli

9.9

SKINNY CHIPS
crunchy shoestring chips with house made aioli 

9.9

CHIPS

FULLY LOADED CHIPS
load any of our yummy chips with pulled pork, 

cheese sauce & house made sweet chilli
18.9 

SIDES

REAL FISH & CHIPSBURGER & CHIPS 19.9

FISH BURGER
w lettuce, tomato, pickle, chunky tartare sauce & chips

BEEF BURGER
w bacon, cheese, pickle, onion, lettuce, mustard & chips

FRIED CHICKEN BURGER
w bacon, cheese, pineapple salsa, chipotle & chips 

PULLED PORK BURGER
w cheese, slaw, pineapple salsa, sweet chilli mayo & chips 

PROPER VEGE BURGER
w crumbed camembert cheese, kūmara & lentil patty, 

lettuce, tomato, kamokamo relish & sea salt chips 

BAO BUNS 
choose either pulled pork, fried chicken or crumbed fish 

14.9

SQUID
lemon pepper squid rings

14.9

BBQ WINGS
chicken wings smothered in bbq sauce 

14.9

FRIED CHICKEN
fried chicken pieces w your choice of chipotle or house 

made sweet chilli sauce 
sml 14.9           reg 18.9

EVENTS & CATERING
talk to us about booking the little fush waka for your next 
event or catering job. we’ll take care of all of the catering. 

no hire fee, just a $500 minimum spend

email: fush@hustle.kiwi

17.9

buy our merchandise:
www.threadsbyfush.com

learn more about fush:
www.eatatfush.com

LITTLE FUSH WAKA

tag us in your social media &
go in the draw to win free fush!
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