


STARTERS

COFFIN BAY PACIFIC OYSTER (GF) 8EA/45/76

eschalot, yuzu ponzu, dill

MUSHROOM PA TE (V) 19
shallot flatbread, pickled onions & shiitake

SESAME PRAWN TOAST 11 EA
garlic mayo, salmon roe (min. 2)
SALMON CEVICHE (GF) 25

coconut cream nuoc mam, shallot oil

WAGYU BEEF TARTARE (GF) 27
yukhoe sauce, pangrattato, pickled onions, egg yolk

VIETNAMESE STIR FRIED CORN (GF) 17
dried shrimp, shallot relish, togarashi

KOREAN LINGUINE (V) 28

blue swimmer crab, gochujang cream, manchego

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS



MAINS

TRUE NORTH BLACK ONYX MB4+ BEEF RUMP
CAP 350G (GF)

vietnamese mint chimichurri, mustard cream

CHAR SIU CHICKEN

rice noodles, sweet soy, chilli oil

LAMB KALDERETA (GF)

garlic roasted potatoes & carrots, tomato gravy

BAKED BARRAMUNDI (GF)

cherry tomatoes, lemon garlic soy

GARLIC FRIED RICE

bone marrow, shallot relish, furikake

CHARRED CABBAGE (GF)(V)(VG)

green sauce, fried onion, chilli oil

FRIED BROCCOLINI (GF)(V)(VG)

truffle den miso, roasted almonds

FRIES (GF)

house seasoning

JASMINE RICE (GF)(V)(VG)

79

48

55

41

37

18

19

12

S5/L7

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS



DESSERTS

UBE FLOAT (V) 18
brown butter crumb
SEMOLINA CAKE (V) 18

salted egg yolk, vanilla bean custard

SET MENU

$83 PP

MUSHROOM PA TE (GF) (1IPP)

MB8+ WAGYU BEEF TARTARE (GF)
PRAWN TOAST (1PP)
VIETNAMESE STIR FRIED CORN (GF)(V)(VG)
CHAR SIU CHICKEN
FRIED BROCCOLINI (GF)(V)(VG)
SEMOLINA CAKE (V)

SET MENU IS COMPULSORY FOR
GROUPS OF 8 OR MORE

CARD TRANSACTIONS MAY INCUR A SURCHARGE. 10% SURCHARGE ON
TABLES OF 6 OR MORE. 15% SURCHARGE ON PUBLIC HOLIDAYS



